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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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But no matter how hard you work to control conditions, the beauty and mystery you see often seem to 
* dissolve in your lens. It just may be that your film isn’t up to the task. Now there's an alternative. 
Kodacolor VR-G 200 film. 
A film that can give you superb color in your prints within a total exposure latitude of five stops. Film that | 
in spectrophotometric comparisons scores higher in overall color accuracy than any other 200-speed print 
film. So even if your spot meter’s reading f/2.8 in the 
= shadows and f/11 in the highlights, 
a A +2 you can shoot at,say, f/5.6 
Better overall color saturation over more exposure range than any other 200-speed print film and still hold the tex- 
ture and color in the shot. The richly textured hues of blue in the shadowy )§ 
brocade folds. The filigreed yellows and golds and sizzling crimson in the ie 
highlights. Now there's a film that will take you above and beyond your 
expectations. Kodacolor VR-G 200 film. It's the most vivid 200- Es 


Ab ove Getting images that go beyond the ordinary requires special resources. Technique. Tenacity. Vision. | 


speed color print film ever made. 
Pp " P KODACOLOR VR-G FILM 


There’s no better way to picture your life. 


And Beyond. 


© Eastman Kodak Company, 19 
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TUNA LASAGNA 
with Spinach Noodles 
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Presenting seven very special Lean Cuisine* 
entrees. 

Each one brings you all that you expect 
from Stouffer’s® The select ingredients. The 
extra Care put into the preparation of every 
entree. Each also has less than 300 calories. 
No surprise there, either. 

What may surprise you, however, is the 
price. Delicious proof that, with Stouffer's Lean 
Cuisine, you can get more satisfaction. For less. 
Every day. 

LEAN CUISINE* ENTREES. ONLY FROM STOUFFER’S* 


Believe it! 


SUNSET 












































Ee 


Voices from the past narrate 
Alcatraz audio tour 


Its been 24 years since the last of the 
prisoners and guards alike vacated the 
notorious federal penitentiary on Alcatraz 
Island, off San Francisco. Now they’re 
back—not in the flesh, but on tape, nar- 
rating for visitors a fascinating recorded 
tour of the massive cell-house. 

Produced by Antenna Theater for the 
Golden Gate National Park Association, 
the 35-minute tape was culled from near- 
ly a hundred hours of interviews with 
former inmates and guards. The result, 
punctuated by the sounds of echoing foot- 
steps and slamming cell doors, is a first- 
hand account of the details of daily prison 
life—as well as the intense drama of es- 
cape attempts. 


At the cell-house entrance, rent a copy of 
the tape and a portable player with head- 
set ($2 for adults, $1.50 for ages under 
12). Begin your tour at the foot of 
“Broadway,” the prison’s central corri- 
dor. As you stroll toward “Times Square” 
at the opposite end, an inmate describes 
he humiliation of being paraded between 
he cell-blocks upon arriving. Throughout 
he tape, prisoners and guards alike de- 
ribe the long-practiced leveling process 
at rendered faceless even such infamous 
leatraz personalities as Al Capone and 
“Machine Gun” Kelly. 

e tour takes you into a typical 5- by 9- 
oot cell on “Michigan Avenue” and 
hrough the dining hall—nicknamed “the 
as chamber” for the precautionary tear 
as canisters suspended from the ceiling. 
ou’ll pause before gun-gallery bars bent 
uring a bloody 1946 escape, as guards 
ecqunt how nine fellow officers were tak- 
n hostage and shot and three inmates 
<illed. 


Red & White Fleet ferries leave Pier 41 
nourly from 8:15 to 3:15. A round-trip 
icket costs $4.50 ($6.50 with the audio 
our). It should be easier to get tickets 
hen tourist traffic slows after Labor 
Jay, but you can make reservations at 
ficketron outlets for a $1 service charge. 


Locate Colorado’s urban trails 
on new free maps 


n and around several Colorado cities are 

surprising number of paths, trails, and 
ecreation areas that put nature at urban 
ngertips. The Boulder Creek Trail, for 


sEPTEMBER 1987 





entral West Travel Guide September events, outings 


PETER CHRISTIANSEN 


s 


Wearing rented headset and cassette player, Alcatraz visitor trailing rapt youngster 
listens to recorded cell-house tour and peers into cells along ‘Michigan Avenue” 
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The Caribbean has a rhythm all 
its own. It calls for the perfect 
blend of samba and siesta. 
Sitmar crew members like 
Vincenzo and Georgio have been 
“dancing” through the islands 
for years. And they'll always try to 
go beyond the expected fo make gl 
Sure you never feel left in limbo. Bere 
This rare combination of AN 
warmth and professionalism is 
what we-call Sitmar Class. It’s 
what makes a Sifmar cruise so 
special. Our passengers agree. 
Before their cruise is even over, 
seven out of fen have already 
decided their next Cee a be 
on Sitmar. 
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example, was recently extended to run 
‘right through Boulder; other improve- 
ments include reshaping a channel to 
make the area more attractive to trout. 
“And from the South Platte River Green- 
| way, south of Denver, you can see beaver, 
muskrats, and waterfowl. But knowing 
where these natural green corridors are 
isn't always as easy as enjoying them. 
"Now, though, Recreational Equipment, 
Inc. (REI), and the Colorado Division of 
Parks and Outdoor Recreation have pub- 
lished four urban trail guides—Denver 
Metro, North Front Range, South State, 
and West Slope. The guides include maps, 
brief but informative descriptions of the 
trails, and lists of other relevant books 
and maps. 

Pick up the guides at REI in Denver or at 
Other sporting goods stores throughout 
Colorado. For more information, call the 
parks division at (303) 866-5764. 


Scots, spectators gather in 
Sonoma, September 4 through 6 















Drums and bagpipes herald the start of 
the 122nd Annual Scottish Gathering and 
Games at the Sonoma County Fair- 
grounds. This is the largest, oldest clan 
gathering outside Scotland—and even 
non-Caledonians will enjoy the festivities. 
Grandstand entertainment ranges from 
displays of brute strength—in the caber 
toss and the stone put—to the nimble 
high-stepping of Highland dancers. In the 


itted out in tams, bonnets, kilts, and 

porrans, Scotsmen steady tyro’s small 
aber at Scottish Gathering and Games 
PETER CHRISTIANSEN 


entral West Travel Guide 


NORMAN A. PLATE 





Expansive foothills of Mount Diablo, golden in late summer, dwarf riders on guided outing 


Glen of the Clans, true Scots meet in tents 
bearing each clan’s tartan and coat of 
arms. Afternoons in the glen, children can 
flex their muscles in scaled-down versions 
of the traditional athletics. Others, in- 
spired by the piping and fiddling, can join 
demonstrations of Scottish country danc- 
ing on a stage near the east entrance. 
The gathering opens Friday at 8 pM. with 
an assemblage of military bands and drill 
teams; tickets are $5 and $6. On the 
weekend, hours are 7:30 to 5:30; admis- 
sion is $11, free for ages under 11. To get 
to the fairgrounds from U.S. 101, exit 
east on State 12; turn south on Brook- 
wood Avenue to the parking lot. 


Guided horseback rides 
in two Bay Area state parks 


Big Basin Redwoods and Mount Diablo 
state parks have always been popular with 
equestrians, but until recently they’ve 
lacked convenient stables for visitors who 
want to tour the parks on horseback. 
Now, guided trail rides available at both 
of these popular Bay Area parks allow 
you to concentrate on the fall scenery 
instead of your footing. 


Big Basin. Just outside the park, Western 
Explorations offers 3-hour rides through 
the redwoods to ridgetop view points over- 
looking the sea. Rides—$30 per person; 
call (408) 438-4226—leave at 9 and 1 
Wednesdays through Sundays. To really 
see the park, sign up for an overnight to 
one of three camps. The $150-a-day 
charge includes gourmet meals prepared 
on a chuckwagon. 


From State Highway 9 in Boulder Creek, 


the stables are 72 miles east on State 236. 


Mount Diablo. At D & F Pack Station, 
you can choose between 2-hour ($20), 4- 
hour ($35), and all-day ($60) rides along 
an oak-shaded stream and out onto the 
mountain’s grassy slopes—where you'll 
have spectacular views of nearly the entire 
Bay Area. The longer the ride, the higher 
up the mountain you can go. Call (415) 
946-1475. 


From Walnut Creek, take Ygnacio Valley 
Road to Oak Grove Road and turn right. 
Oak Grove becomes Castle Rock Road, 
which ends at the stable. 


Free performances usher in 
Bay Area theater season 


A week-long celebration marks the open- 
ing of the San Francisco Bay Area’s 
1987-88 theater season. The program, 
presented by Theatre Bay Area, begins 
September 21 at a noon rally in San Fran- 
cisco’s Union Square; free public per- 
formances follow throughout the week. 
At the rally, you'll see performances by 
the commedia dell’arte troupe Fratelli 
Bologna, and scenes from local stage pro- 
ductions such as Oakland Ensemble The- 
ater’s Ain’t Misbehavin’. 


For complete performance information, 
call (415) 621-0427. Some of the high- 
lights in San Francisco: 


Noon performances at Chevron’s World of 
Oil Theater (575 Market Street): The Flips, 
an a cappella comedy group, September 21; 
Leonard Pitts, the acclaimed mime and 
mask performer, September 23; Keith 
Terry, a “one-man neo post new vaudeville 
review,’ September 24. 


The San Francisco Shakespeare Festival 
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“Watch the pros,” says our 
man on house painting. 
“Everything they do makes 
the job easier.”’ At left, 
Sunset staffer Crosby 
watches painting contractor 
Frank Belt demonstrate 
high-pressure power washer 


We watched the pros paint 


around; and read government and indus- 
try specifications, proposed legislation 
(“People are in for a change,” he says), 
a materials use handbook, even a chem- 
istry text. He couldn’t make the subject 
simple, but we think you'll find his re- 
port (page 80) thorough and useful. 


“What could be more straightforward 
than house paint?” wondered associate 
editor Bill Crosby. To his surprise, re- 
search on the subject took nearly two 
years. He talked with retailers, manu- 
facturers, and government and industry 
lawyers; followed working contractors 
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performs scenes from Much Ado About 
Nothing at noon on September 23 at 101 
California Street—and at 1 on September 
25 on the lawn outside the conservatory in 
Golden Gate Park. 


Fall color adventures by ski lift 
near Salt Lake City 


One unusual way to enjoy ihe apenas of 
aspen groves at their most brilliant gold is 
from a ski lift. Lifts at two resorts near 
Salt Lake City now take passengers up to 
spectacular views—and equally spectacu- 
lar hiking trails. 


At Snowbird, only 30 miles from Salt 
Lake City, an aerial tram will lift you 
from 8,100 feet to the 11,000-foot summit 
of Hidden Peak in 20 minutes. From the 
top, hiking choices include two trails into 
Gad Valley—home to red-tailed hawks 
and golden eagles. Allow about 2 hours 
for your descent on these trails. An easier 
hike through Peruvian Gulch takes about 
1% hours. 


Tram operators can provide you with hik- 
ing maps and directions. Guides give day- 
long tours ($5 per person) and overnight 
campouts; to reserve, call (801) 521-6040 
and ask for the mountaineering center. 


Trams run every half-hour between 11 
and 8 daily. Cost is $6, $3.50 ages 6 to 16 
and 62 and over. Take Interstate 80 east, 
then I-215 south (becomes Wasatch Boul- 
evard) into Little Cottonwood Canyon. 
The tram is 7 miles into the canyon. 

At Park City, a 10-minute ride up 
through pine and aspen groves gives views 
of the town below. To get down from the 
top, you can hike the ski runs or take the 
Alpine Slide, a '%-mile ride on a | 
toboggan-like sled. 
Lifts run noon to 10 pM. weekdays, 10 to | 
10 weekends and holidays. Cost is $3.50, 

$2.50 ages 7 to 12. Take Interstate 80 east | 
to exit 224 (Park City); follow signs 3 
miles to the resort. The telephone number 
there is 649-8111. 


World’s largest Ford collection 
finds new home in Sacramento 


For 84 years, cars have been rolling of 

the Ford Motor Company’s famous 
sembly line and onto America’s highw 
The world’s largest collection of vin 
Fords—from the tremendously succes 
Model T to the ill-fated Edsel—last ye 
outgrew its quarters in Deer Lodge, Moi 
tana. The Tom Ford Museum moved 
south and west to a cavernous warehouse 
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from Andrea by Sadek. They’re part of the world’s @ largest porcelain bird collection, available 
only at the finest stores. There, you can discover the handcrafted realism and beautiful hand- 
painted detail that will guarantee a Tigers tater nature's treasures in your home. 

Choose from more than} Bie lividual sculptures. See why Andrea by Sadek 
porcelains are cherished’ Salen ae far for both their quality and value. 

Before buying a oka PNAC nue it first-hand. Seeing a picture in a catalog or ad 
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Car fan points out 
special features of 

rare 1908 Model T— 
one of the first ever 
built—at Towe museum 








Two somewhat battered Ford V-8 phae-— 
tons attest to banker Edward Towe’s dedi- 
cation in building his collection. Towe 
purchased them on separate trips to South 
America and drove each of them the thou- 
sands of miles back to his Montana home. 
The museum is on the corner of Front and 
V streets. It’s open daily from 10 to 6; 
adult admission is $4. o 


near the Sacramento River. 


A 1903 Model A Runabout that appears 
to be little more than a settee on wheels 
represents Ford’s humble but auspicious 
beginnings. Only five years later, the 
company introduced the Model T, and 
production hit full stride; 15 million were. 
made over the next 20 years. You'll see 34 
of them at the museum. 





For travel planners, a September 1987 check list 


2A colorful pages 
of window and 
patio door facts. 


Here’s the window and patio door 
booklet for new homes, remodeling and 
window replacing. 24 pages of facts 
and figures in easy to understand 
question and answer format. 

There are full-color photos for window 
ideas and sections on energy, 
window planning and new Andersen® 
High-Performance insulating glass. 
The complete Perma-Shield’® product 
line is shown installed in homes. 


Send me the “Window & Patio Door Answers 
From Andersen” booklet. 

I plan to LJ build ) remodel C replace. 
Mail to: Andersen Corporation, Box 12, 
Bayport, MN 55003. 

















Name 
Address 
City State 
Zip 

Area Code 
Phone 


Come home to quality. Ba 
Andersen‘ 
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Diving in Australia. Fifteen-day tour fea- 
tures diving and snorkeling in the Great 
Barrier Reef and Whitsunday Islands. 
Scuba and snorkeling lessons are avail- 
able. On days ashore, hike through the 
tropical rain forest at Eungella National 
Park. Tours depart October 2 and 18; also 
in December and in 1988. Land cost of 
$2,290 includes equipment, diving in- 
struction, and lodging. Write or call In- 
nerAsia Expeditions, 2627 Lombard St., 
San Francisco 94123; (415)-922-0448. 
Low-cost Nepal tour. Departing from San 
Francisco and Los Angeles, 18-day tour 
starts in Bangkok, continues on to Kat- 
mandu. It includes sightseeing tours of 
Nepalese cities, folk dance, music. Op- 
tions include a flight over the Himalayas, 
whitewater rafting, and trekking in Ti- 
bet, Bhutan, Burma, and Bangladesh. 
Price of $1,898 includes air fare, hotel, 
and breakfasts. Write or call Natraj 
Tours & Travels, Box 4792, Culver City, 
Calif. 90231; (213) 202-8766. 

Luxury car tour of Europe. Drive an Audi, 
BMW, Mercedes, or Porsche on this 
week-long guided tour, which begins in 
Hamburg, travels through Austria and 
France, then returns to Germany. You 
stay overnight in medieval castles and his- 
toric hotels. Grand Prix sports drivers’ 
course, tandem skydiving, and medieval 
feast are options. Prices start at $1,995 
and include gas and unlimited mileage, 


insurance coverage, accompanying tour 
guide, hotels, and breakfasts. Write or 
call Transglobe Travel, Inc., 119 W. 57th 
St., New York 10019; (212) 765-0670. 


Rocky Mountain vintage rail trip. Travel- 
ers flying across the country can stop in 
Salt Lake City and ride a restored private 
rail car to Denver, stay overnight, and 
continue their flight the next day. Or 
stop in Denver and take the train to Salt 
Lake City. Offered weekly in September 
and October, the trip costs $299, includ- 
ing hotel and meals. Write or call Rail- 
flite, 2144 S. 1100 East, Suite 150-189, 
Salt Lake City 84106; (801) 266-5698. 


Costa Rica nature tour. Monkeys, giant 
turtles, exotic flora, and birds can be 
viewed on a 15-day trip exploring the 
Monteverde Cloud Forest and Corcovado 
and Tortugero national parks. Cost of 
$2,341 includes air fare, hotels, and 
meals. Write or call Worldwind Travels, 1 
Sutter St., Suite 500, San Francisco 
94104; (415) 346-4400. 


What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for “custom” tour service. 
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R. VALENTINE ATKINSON 


Dozens of kinds of farm-grown dried beans 
are the pride of Pescadero’s Phipps Ranch; 
also look for baby lettuces, squashes 
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Young field hands get a sample of the strawberries In front of San Francisco's City Hall, 
they’re picking at Gandrup Farms in Watsonville market spreads out in United Nations Plaza. 
Asian vegetables, fish are specialties 








Farm fresh | 


tiere’s where to find picked-the-same-day 
produce in and around the Bay Area . . . direct from 
the grower or at farmers’ markets 
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SARAH STAATS 


Jam tasting is part of a trip to 
Kozlowski farm in Sonoma County; 
raspberry’s the favorite flavor of 

Mrs. K., who enjoys visitors’ reactions 


How to recognize perfect produce 


How do you choose perfect farm-fresh produce? Not having 
been picked green or gassed for shipping, vine-ripened fruits 
can look quite different from their supermarket counterparts. 
We asked local growers for advice on selecting some 
September-harvested Bay Area crops. 

Apples. You can find Gravensteins through mid-September. 
Sebastopol experts say, “For eating fresh, skin color should 
include a fair amount of red and yellow, but skin surface 
should be crisp, not waxy. For cooking, any stage is OK, as 
long as fruit isn’t puckery green or wrinkled-aged.” 
Cantaloupe. “‘\t picks itself; when the melon is ripe, the stem 
slips off. Look for yellow-orange color, yellow (not green) 
netting, and a nice scent,” says Ray Erickson of Suisun City. 
Corn. Don’t strip corn to check it; exposure to air turns the 
natural sugars to starch. Ken Dwelley of Brentwood advises, 
“Silks should look fresh, not matted. Run your hand over the 
ear to tell if it’s filled out at the tip. Make sure there’s no 
drying of the husk. Ask when the corn was picked. 

Concord grapes. Roy Vater of Sebastopol says Concords should 
be large globes, tight on their bunches, and blackish in color, 
with a smooth blue “bloom.” “And make sure the stems are 
green—not brown and dried out.” 


Cucumbers. These should be solid, not soft, with good color (an 


Egg-vending machine invented by Aptos 
rancher Marvin Glaum dispenses a flat of 
eggs for $2 any time you crave an omelet 


If you prize produce of impeccable fresh- 
‘Mess, as so many Bay Area cooks and 
diners do, you have more resources than 
ever for getting high-quality, picked-the- 
‘same-day fruits and vegetables. 

Best of all is your own garden. But an 
increasingly diverse range of local shop- 
ping opportunities can supplement or re- 
place the home vegetable patch. State- 
certified farmers’ markets in every county 
are numerous and sophisticated; here, a 
number of farmers tempt you with both 
basic and specialty crops. Or follow a map 
put out by growers and go directly to the 
farms to pick it yourself or buy produce 
picked just hours before. 

In Bay Area fields and orchards, late 
August through October represents peak 
harvest for many crops: late-summer tree 
fruits are still being picked, corn and to- 
Matoes come into their warm-weather 
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prime, berries yield a second harvest, 
pears come in, and increasing numbers of 
apple varieties hint at the cool months to 
come. And you can celebrate this early- 
autumn bounty in homegrown harvest 
festivals, now through Halloween. 


You get more than freshness when you 
shop direct. Like the most demanding res- 
taurants, many of which are supplied by 
special contract with small farms, you get 
flavor quality independent of shipping 
quality—varieties that taste superb but 
don’t necessarily store well enough for 
commercial purposes (supermarket pro- 
duce may reach you many weeks or 
months after being harvested). Small 
growers used to supplying demanding 
chefs may raise exotic, unfamiliar, or 
miniature versions of better-known super- 
market offerings. Many will ship gift 
orders for you. And you can ask them 





indication of freshness). “Look for even shape,” says Mr. 
Dwelley. ““Bulbousness can mean the plant has experienced 
drought and may taste bitter.” 

Green beans. Dwelley Farms prefers Blue Lakes and says they’re 
best picked relatively small (to 32 inches). They should,be bright 
green with a velvety surface—and be firm, not limp. “Avoid 
beans with spots; they could have been caused by insects.” 
Peaches and nectarines. “These can have a little—just.a 
little—green,” says Mr. Erickson. “Flesh from these fruits 
should yield slightly to gentle pressure.” 

Pears. John Zoria of San Jose says, surprisingly, that pears 
should be picked hard and green, to ripen at home. ““They’re 
the one fruit not best-tasting when ripened on the tree. Tree- 
ripe pears are just pulpy.” 

Strawberries. “Pick them red-ripe all the way to the tip, and 
not too big (those can be hollow),” advises a Watsonville 
grower. “Insect damage to flowers gives berries what we call a 
‘cat face.’ These taste all right; they’re just not pretty.” 
Tomatoes. “The variety’s what’s most important,” says Ray 
Erickson. “I like Ace, Royal Flush, or Jackpot. Look for even, 
dark red color, and firm fruits with a little give. Cut one open: 
it should be juicy red, with plenty of good tomato smell.” 


questions and get advice—sometimes in- 
cluding treasured family recipes. 


Farmers’ markets: a colorful cornucopia 


In an effort to promote the direct sale of 
high-quality produce, help the small 
farmer, and preserve farmlands near 
built-up areas, the state encourages the 
development of certified farmers’ markets 
in every county. Everything offered is pro- 
duced by its vendor. Market size is also 
regulated (most have waiting lists), so the 
face-to-face experience can be rewarding 
for both farmers and shoppers. One draw- 
back: most markets don’t have rest rooms. 


Small and large, farmers’ markets are a 
sunny clamor of colors, textures, and aro- 
mas. They’re also spiced with a streak of 
serendipity: you never quite know whether 
you'll find crates full of pearl green baby 
Asian vegetables, buckets of bright stat- 
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Guide to. 








10. Holland America Line. Page 38 (N), 40 
(CS). Caribbean cruise brochure. 

11. India Tourism. Page 36. Guide to this 
exotic sub-continent. 


TRAVEL 


1. Bermuda Department of Tourism. Page 


9. Vacation Planning Kit (800) 12. Royal Caribbean Cruise Lines. Page 
BERMUDA. 31. Fleet brochure including all 1988 

2. Bermuda Star Line. Page 40D (S). itineraries. 
Brochures to cruise destinations. 13. Tahiti/Air France. Page 48 (S). Informa- 


3. California Office of Tourism. Page 54. tion. Video cassette preview. (800) 
144 p. travel guide. (800) TO-CALIF. 237-2747. 

4. Catamaran Cruises. Page 157. Cruise 14. U.S. Virgin Islands Tourism. Page 41. 
Southern California brochure. Brochure. 

5. Del E. Webb Lake Powell. Page 38 
(CS). Houseboat Planning Kit. $1.50. 


(800) 528-6154. HOME 

6. Exploration Cruise Lines. Page 52. 
Cruise Caribbean brochure. (800) 15. American Standard. Page 94. Luxury 
426-0600. Products brochure. (800) 821-7700. 

7. Exploration Cruise Lines. Page 49. 16. Andersen Corporation. Page 8. 
Cruise Mexico brochure. (a00y 426. 0600. 24 p. color booklet. 

8. Exploration Cruise Lines. Page 53. 17. Arrowhead Drinking Water Co. Page 
Cruise Panama brochure. (800) 159 (S). Brochure. (800) 445-2546. 
426-0600 18. Atrium Door & Window Corporation. 


9. Exploration Cruise Lines. Page 50. 
Cruise Virgin Islands brochure. (800) 
426-0600. 


Page 87. 24 p. brochure with detailed 
drawings & color photos. $1.00. 
(800) 527-5249. 


Edition key: (N) Northwest, (C) Central West, (S) Southern California and Hawaii/Desert 
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! Mail coupon to: 


Sumo? Reader Service 


P.O. Box 2231, Boulder, CO 80329-2231 


Circle your choice of advertiser information: 
1 2 3 4 6 7 8 9 10) S01 t2)013). 14) SIS iG le 1S 
COM en 22. 2a 2d 2 26. 27.) 28429) S30 idieeca 2164 do oo 
ing; checks payable to Sunset Magazine. 

32 ($9.95) 


Payment required for the follo 
5 ($1.50) 18 ($1.00) 





advertising information — 
in this issue 


The advertisers listed on this page will send you information 
about their services, facilities or products. Just circle th 
numbers on the coupon, fill in the blanks and drop it in the mail, 
This service is provided to permit you to send for material t 
without cutting individual ads from your magazine. 
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Clairson International. Page 45 (C). Re: 
ae Your Place idea book. (800) 221- fr 


perce Systems Northwest. Page 193 
(N). Product brochure. (800) 223-8547. — 
In Washington (800) 223-7583. 
Jenn-Air Corporation. Page 99. 
Brochure. 

KitchenAid Dishwasher. Page 156. 
Catalog & dealer information. kh 
KitchenAid Mixer. Page 157. Catalog &p, 
dealer information. 

KitchenAid Refrigerator. Page 155. 
Catalog & dealer information. 

Kohler Co. Page 143. Booklet on bath | 
& powder room decorating. (800) 
772-1814. 

Marvin Windows. Page 146. Color 
window idea book. (800) 346-5128. 
Monsanto Corp. Page 59. Brochure | 
& test kit. 

Nordic Stove. Page 188 (N). Color bro- |" 
chure describing new Elite-M Pellet | 
Stove. (800) 451-2575. 

Pozzi Windows & Doors. Page 158. 
12 p. color brochure. (800) 821-1016. 
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FOOD & WINE 


Foster Farms. Page 194. Recipes 
& cents-off coupon. 

S & W Fine Foods. Page 170. S & W’ S| 
Oven Baked Bean recipe book. 
Tillamook County Creamery Assn. 
Page 186. Tillamook Cookbook. $9.95. k 
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MISCELLANEOUS 


Ener-B. Page 203. Copy of clinical 
studies on safety & effectiveness. 
Fitness Master. Page 31. Color 
literature. (800) 328-8995. 

Mag Instrument. Page 50. More 
information. 

PSI NordicTrack. Page 41. Color 
brochure. (800) 328-5888. 



















pin the celebration, now through Octo- 

er, at any of 10 harvest festivals. All are 

1 or near the Bay Area. 

| County. Ardenwood Farm Harvest 
tival, Fremont, 10 to 4 October 17 and —~ 

8; $4 adults, $3 seniors, $2.50 ages 3 

nrough 13. Help harvest wheat, pumpkins, 

orn, walnuts. Call (415) 796-0663. Garin 

gional Park Apple Festival, Hayward, 

oon to 5 September 13; free, parking $2. 

Jse an antique press to make cider from one 

f the park’s 170 kinds of antique apples. 

fusic, crafts, foods. Call 795-9385. 

ontra Costa. Walnut Festival, Walnut 

ereek, starts at 5 Thursday and Friday, at 

oon on the weekend, September 17 

nrough 20; $3 adults, $2 ages 6 and under. 

his year’s celebration includes a nut- 
acking contest, walnut-filled foods, and 

ther eating booths. Call 935-6766. 

‘arin. Harvest Fair, San Rafael, 9 to 4 

eptember 20; free. Tastings, hayrides, 

afts, farmers’ market. Call 492-0122. 


se, or an ice bed laden with oysters 
auled out of local waters at 4 that morn- 
ng. Whatever the offerings, you get more 
hoice if you arrive as the market opens. 
’rices vary, with more negotiating at ur- 
an markets. One recent morning, at the 
Marin farmers’ market, here’s what we 
ot for $20: 10 full-size potatoes; 6 ears of 
ight-kerneled Platinum Lady corn; 8 
lark red Santa Rosa plums; a head of 
arlic; a dozen chubby, red-orange 
french carrots; a bunch of pink, purple, 
vhite, black, and red beets; 6 vine-ripened 
omatoes; a half-pound of fresh basil, no- 
vhere blackened or torn; 8 aromatic tree- 
ipened Gravenstein apples; a bunch of 
rugula; and a pound of squeaky-fresh 
ugar snap peas. Nothing, we were as- 
ured, was exposed to pesticides. 

dere are markets in Bay Area counties; 
inless otherwise noted, area code is 415. 
(lameda County. Livermore: J Street, 11 to 
Sundays year-round; 465-6554. San 
eandro:; Bayfair Shopping Mall, 2 to 6 


‘-hursdays and Saturdays through 
Yecember; 465-6554. 


fontra Costa. Pleasant Hill: Hillcrest 
shopping Center, 8 to | Saturdays through 
November; 933-1418. Easygoing; try fresh- 
queezed natural juices; about 30 sellers. 
<ichmond: Civic Center, 2 to 6 Fridays 
hrough October; 237-7360. Good parking; 
liverse market (including live chicks), 
thnic mix; about 35 sellers. Walnut Creek: 
ibrary parking lot, 9 to 1 Sundays through 
November; 933-1418. Pleasant, tree-shaded, 
nidsize market, but parking is tight; 
heeses, home-cured olives, fine produce. 
Marin. San Rafael: Civic Center, 8 to | 
hursdays year-round and 9 to 2 Sundays 
hrough November; 456-3276. Sellers’ 
avorite market, especially Thursdays; great 
ariety (up to 70 vendors), including 
ysters, jams, honeys; good parking. 

Vapa. St. Helena: Dansk Square, 7:30 to 
oon Fridays through November; (707) 
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10 festivals that celebrate harvest 


San Mateo. Art and Pumpkin Festival, 
Half Moon Bay, 10 to 5 October 17 and 
18; free. Join pumpkin pie-eating and 
pumpkin-carving contests, a Great Pumpkin 
Parade. Very popular (parking can be 
difficult). Call 726-3491. 

Santa Clara. Santa Clara County Harvest 
Fair, San Jose, 4 to 9 October 23 and 11 to 
6 October 24 and 25; free, parking $3. 
Much locally grown produce is judged. 
Nongrowers can also compete in contests— 
from a costumed baby diaper derby to 
pumpkin carving. Call (408) 295- 3050. 
Santa Cruz. Brussels Sprouts Festival, 
Santa Cruz, 11 to 7 October 10 and 11; 
free. If you’re not inclined to celebrate this 
crop, you can use the little vegetables in a 
putting contest. Call (408) 423-5590. Apple 
Annual, Watsonville, noon to 11 September 
26 and 10 to 5 September 27; free. Apple 
Queen Pageant, square dance, parade, 
bazaar. Most events take place in 
Callaghan Park, Freedom Boulevard and 
Sudden Street. Call (408) 724-3849. 


965-3652. Food writers autograph books to 
support fast-growing 40-stall market. 

San Francisco. Large year-round market at 
100 Alemany Boulevard, 6 to 6 Saturdays 
and 8:30 to 5 Tuesdays through Fridays; 647- 
9423. Saturday’s the big day here, with up to 
120 sellers. Smaller, more ethnic market at 
U.N. Plaza, 8 to 5 Wednesdays, Fridays, and 
Sundays year-round; 885-2001. 

San Mateo. Redwood City: Winslow 
Avenue parking lot, 8 to noon Saturdays 
through October; 368-0559. Strong on 
flowers; look for fresh fish from Half Moon 
Bay, artichokes, sprouts; 40-plus sellers. 
Santa Clara. Palo Alto: behind downtown 
post office, 8 to noon Saturdays through 
November; 325-2088. A little of everything; 
many yuppie shoppers, about 35 vendors. 
Mountain View: Franklin Street parking 
lot, 9 to ndon Saturdays; 965-7448. New. 
Solano. Vacaville: Andrews Park, 8 to noon 
Saturdays through October; (707) 425- 
9555. Small market along shady creek. 
Sonoma. Healdsburg: North and Vine 
streets, 9 to noon Saturdays and 5 to 7 
Tuesdays through November; (707) 433- 
5666. Small market with good selection 
(better Saturdays). Santa Rosa: Veterans 
Memorial Building, 9 to noon Wednesdays 
and Saturdays through December; (707) 
538-7023. Can be sparse. Sonoma: Arnold 
Field, 4 to 7 Tuesdays and 9 to noon 
Fridays through December; (707) 538-7023. 
Homey; about 30 sellers. 

Yolo. Davis; Fourth and C streets, 3 to 6 
Wednesdays and 8 to noon Saturdays year- 
round; (916) 756-1695. Popular 50-seller 
market, convenient to I-80; shaded 
playground; live music, crafts Saturdays. 


For a complete listing of northern Califor- 
nia markets and growers who sell at their 
farms, request a free copy of the Califor- 
nia Farmer-to-Consumer Directory from 
the Department of Food and Agriculture, 
Direct Marketing Program, 1414 K St., 
Suite 320, Sacramento 95814. Call (800) 
952-5272 to learn what’s in season, where. 


Another good resource, with crop up- 





R. VALENTINE ATKINSON : 
Stompers get the rhythm at Sonoma festival 


Solano. Vacaville Onion Festival, 10 to 

6:30 September 5 and 6; $3.50 adults, $1.50 
ages under 12. Onion games, onion 
everything. Call (707) 448-6424. 


Sonoma. Sonoma County Harvest Festival, 
Santa Rosa, noon to 6 Friday and 10 to 6 on 
the weekend; October 2, 3, and 4; $3 adults, 
$1 ages 7 to 12, parking $1 to $2. Look at and 
taste local produce; world championship 
grape stomp (two partners—a stomper and a 
filterer—try to beat the rest at filling a jug in 
3 minutes). Call (707) 545-4203. 


dates, farm news (and maps), recipes, and 
bulletins on legislation affecting Bay Area 
crops and farmlands, is the privately 
printed Farm Fresh Newsletter ($15 per 
year). For a free copy, write to 4790 
Montgomery Lane, Santa Rosa 95405. 


Get to the source: the farms themselves 


If even the markets seem too far from 
farms, you can visit dozens of sources for 
field-fresh produce only an hour or so 
from San Francisco. In nearly every coun- 
ty, you'll find berries, vegetables, and tree 
fruits. But because of climate diversities, 
some counties offer produce not found in 
others. Along the coast, where fog and 
mild temperatures prevail, are the na- 
tion’s largest producers of Brussels 
sprouts and artichokes. East of the Coast 
Range, more sunshine and warmer days 
make such crops as corn and tomatoes 
grow riper and sweeter. 


You can also get some lesser-known prod- 
ucts: earthworms to aerate garden soil, 
pygmy goats for pets, custom-smoked 
meats, soft llama wool for knitting. 


Seven Bay Area counties offer free map- 
brochures locating farms open for retail 
sales. Most are open daily all year, but 
some have crop-dependent seasons. Write 
to the addresses below; enclose a stamped, 
self-addressed envelope. 

Alameda County Farm Trails, 638 Enos 
Way, Livermore 94550. Coastside Harvest 
Trails (San Mateo County), Box 37, Half 
Moon Bay 94019. Contra Costa County 
Harvest Time, Box O, Brentwood 94513. 
Country Crossroads (Santa Clara and 
Santa Cruz counties), 1368 N. Fourth St., 
San Jose 95112. Napa County Farming 
Trails, 4075 Solano Ave., Napa 94558. 
Sonoma County Farm Trails, Box 6674, 
Santa Rosa 95406. Yolano Harvest Trails 
(Yolo and Solano counties), Box 484, 
Winters 95694. Oo 
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Mendocino Coast 


Timeless Elegance 
on California’s 
Rugged North Coast 


Established in 1878, the 
hotel has all the charm 
of early New England. 


Guest rooms furnished with antiques, 
four poster, wrought ironor brass beds. 
Fireplaces or woodstoves. 

Balconies. Magnificent garden. 
Excellent Victorian restaurant 
and Garden Cate. 
Minutes to canoeing, fishing and 
the famous Skunk Railroad. 


45080 Main St., P.O. Box 587 
Mendocino, CA 95460 
(707) 937-0511 





~ MENDOCINO 


FORT BRAGG 
RIDE 
THE 


5 SKUNKS 
RAILROAD ‘SPECIAL 


“Dinner For Two One Night *Four Full Breakfasts 
*Two Nights Lodging “Train Ride Tickets 
THREE DAYS TWO NIGHTS 
TWO PEOPLE 
TOTAL COST $179 piss tax 


reservations required telephone 


(707) 964-4761 /1-800-524-2244 
aa Ww Pat Bee Cate 






North: PorthiCoace Country 9un 


so 


COUNTRY ANTIQUES 
FULL BREAKFAST 

ie we ANG PRIVATE BATHS 
Ef 7 Bu mh ¥ OCEAN VIEWS 
q FIREPLACES 





Exclusive agents for si 
Finest Vacation | 


Ocean Front Home 


iwood Cottaqes 
Fireplaces 


For free brochure 
(707) 937 5033 


Mendocino Coast 


Let Hill House Inn 
and Restaurant... 


be your host while you explore historic Men- 
docino and surrounding scenic coastline and 
State Parks. The Inn, with the grace of a fine 
home, has been host to many celebrities, in- 
cluding Bette Davis, Angela Lansbury and 
has been seen on ‘‘Murder She Wrote.”’ 

A classic country inn in the heart of Califor- 
nia’s ‘‘New England Coast,’’ Hill House is 
also ideal for small groups and weddings. 


AAA APPROVED 
P.O. Box 625, Mendocino, CA 95460 (707) 937-0554. 


Mendocino Coast 


LITTLE RIVER INN 
GOLF& TENNIS CLUB 


Ocean Views - Fireplaces - Private Baths 
Dining - Whale Watching - Beachcombing 


(707) 937-5942 Little River, CA 95456 





On the spectacular South Mendocino Coast, select 


oceanfront and oceanview Vacation Homes and Cot- 
tages from $45/night. Sand beaches, fireplaces, hot tubs. 


Write or call 
SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 + (707) 884-3836 








HUMMINGBIRDS 
PICASSOS 

1882 VICTORIAN 

FRENCH ROAST COFFEE 
lt Oe VIVALDI FIREPLACES 
VILLAGE COUNTRY BREAKFASTS 
Dei PACIFIC SURF 
a FOUR-POSTER BEDS 


A BED @ BREAKFAST INN WELL DONE 


TOT: 957-0246 
BOX 626 * MENDOCINO,GA. 95460 


Discover Mendocino’s Truly Elegant Inn |) | 
THE STANFORD INN By THE SEA | 


Bic River Lopce |} 
EXTRAORDINARY OCEAN VIEWS |} 
WoobBURNING FIREPLACES 


TRE i ae ee La 
— Norman Simpson, The Berkshire 


(707) 937-5 


Coast Hwy. & ComrrcHe-UkiaAu Ro., Box 748, MENDOCINO CA 95460}| 





IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, ocean front to for- 
est, 4 mi. sand beach with lighthouse, 
trout pond, hiking in redwoods, hot tubs, 
fireplace. From $50 mid wk., $70 wknd. 
DBL Occ. No. Calif, only 800-882-8007 or 
707-882-2467, 9-5. Brochure—Rental 
Agency Star Route, Manchester, CA 95459 a 








¥. Point Arena Lighthouse 
Vacation Home Rentals 


on the rugged scenic Mendocino Coast 
Call (707) 882-2777 or write 
P.O. Box 11, Point Arena, CA 95468 


(Non-Profit Historical Preservation Project) 





fensaloen 


PUB mB un tma ta 
BED AND BREAKFAST INN ® WITH OCEAN VIEW 


TELEPHONE 707 / 937-4042 


a Office Box 99 « Albion, California 95410 





GREY WHALE INN 
Hospitality & Comfort 
Fort Bragg's Most Distinctive Inn 
(707) 964-0640 . Free Brochure 
California Reservations - 1-800-382-7244 
1S N. Main Street, Fort Bragg, CA 95437 





RELAX IN 


MENDOCINO 


LUXURY 
VACATION HOMES 
PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 


SEA RANCH 


Vacation Home Rentals 


Enjoy the North Coast Experience . . . Luxurious 
oceanfront homes . . . Redwood forest retreats. 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 
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(Silverado Country Club) 
Eee 
STU OM Cio ere LOLA MO) MT Aa eee LT) 
erten ena eT Valley while 
aR ben reas tame FAIRWAYS CONDO. 
Golf. Swimming, Wine Tours. 
Rates per night - week — month. 
Mid-week Specials 
Four at $175.00 or Two at $95.00 
100 Fairway Dr., Napa, CA 94558 


SUNSET 





< Redwood Empire/ North Coast 2 


The Sea Ranch 


VACATION HOME RENTALS 


iscover the beautiful Northern California 
Coast. Walk among redwoods and wild- 
lowers. Watch whales or explore tidepools. 
ccommodations range from forest cabins 
(© ocean front homes. Tennis, golf, swim- 
ing and saunas available. Rates range 
om $110-280/weekend and $315-820/week. 
ocated 105 miles north of San Francisco. Call 
wnite for free brochure. Lot and home pur- 
ase information also available. 
RAMS HEAD REALTY—RENTALS & SALES 
Box 123, The Sea Ranch, CA 95497 (707) 785-2427 





, Recapture 
Ua that rosy 
re Gor “i 





DR. WILKINSON'S HOT SPRINGS 


Relaxing spa and mud treatments 
Comfortable accommodations. Pools 
707/942-4102 





Calistoga, CA 94515 









NAPA VALLEY... JUST THE WAY IT USED TO BE 
Kideawa Gotta CS 
me LH 


Vintage bungalows in an expansive garden landscape. 
Pool and Spa + Kitchenettes “ From $35—85 


707 942-4108 
1412 Fairway + Calistoga in the Napa Valley 94515 





The Sea Ranch 


THE SONOMA / MENDOCINO COAST 
Vacation Rentals (707) 884-3211 

. Property Sales (707) 884-3765 
DON BERARD ASSOCIATES 
Box 153, The Sea Ranch, CA 95497 





HOTELS - MOTELS - BED & BREAKFASTS 
CONDOMINIUMS - COTTAGES: RESORTS 
MUD & MINERAL BATHS - WINE TOURS 
BALLOON RIDES - LIMOUSINES - BUSES 


* Groups/Individuals/Families 


CALL SS TOLL FREE (CA) 800/251-NAPA ; 


Let us make all the reservations you need to have 
the most pleasant stay in the Napa Valley 


(707) 252-1985 or write 1598 Yajome, Napa, CA 94559 


















| 
WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 


| 

| 
Inverness, Pt. Reyes, Dillon Beach | 
only 1% hr from San Francisco | 
Weekend, weekly or monthly stays in 
comfortable. fully equipped 1-2-3-4 
bedroom homes Write or call 

West Marin Vacation Rentals | 

Box 160. 11150 Sir Francis Drake Bivo 

Pt Reyes Station Ca 94956 

415-663-1776 





Dw of West Mann Real Estate 


Specialist in buying and 
selling West Marin property 


SEPTEMBER 1987 


< Redwood Empire/North Coast = 


1 You’ve Found It... 
if Old Town - Historic Victorians 
Zoo - Repertory Theatre 
Art Galleries - Museums 
Bay Cruises - Train Rides 
Native American & Logging Museums 


Write or call for FREE tour packet. 
Eureka Chamber of Commerce 
2112 Broadway 
Eureka, CA 95501 
(707) 442-3738 








NAPA VALLEY 
QUIET AND RESTFUL LOCATION 
PRIVATE MUD BATHS, MASSAGE, 


MINERAL POOLS, ACCOMMODATIONS 
WITH JACUZZI OR SAUNA 


1713 Lake Street, Calistoga, CA 94515 
Call for information packet: (707) 942-6793 








Elegant Accommodations 
in Historic Yountville 
Nine restored vintage 
railcars (nine suites) 
furnished with the ultimate 
in contemporary amenities. 


6503 Washington St. 
Yountville (707) 944-2000 








On the sparkling north redwood coast, discover the 


e@lrinidad Inn 


Secluded: beaches, towering redwoods, 
peace... Rooms with kitchens, color cable 


T¥., queen beds. 707/677-3349 


q. Sonoma County . 








Bodega Bay on the rugged Sonoma Coast. Golf, tennis, beach- 


combing, fishing, wine tasting and more. Choose from over 70 
homes fof cottages to castles. Great family getaways! 


VACATION RENTALS by George Haig Realty 
Call or write for free color brochure 
P.O. Box 38, Bodega Bay, CA 94923 
(707) 875-2221 


er 
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s Sonoma County 


“SPECTACULAR 
SCENERY...” 


LA Times 


A UNIQUE COUNTRY RESORT 
EXCEPTIONAL DINING BY CANDLELIGHT 
UNPARALLELED SERVICE 


10 SECLUDED CEDAR COTTAGES 
GRACING EIGHTY WOODED ACRES 


FIREPLACES ¢ DECKS © VIEWS 
LODGE ¢ CONFERENCE CENTER 
TENNIS ¢ POOL @ JACUZZI 


ON THE RIDGE ABOVE THE 
NORTHERN SONOMA COAST 


FOR BROCHURE: 35755 HAUSER BRIDGE ROA 


CAZADERO, CA 95421 
707-847-3258 





Visit our charming historic 
city. Victorian building walk- 
ing tour. Vallejo’s Old Adobe 
State Park. Family fun. Minia- 
ture horse ranch. Cheese 
factory tours. Antiques. 


Sonoma county’s #1 restau- 
rant city. Reasonable accom- 
modations. Pickle Family 
Circus, 9/12-13; Air Fair 9/6. 
Just 39 miles north of SF on 
Hwy 101. 


Fetabuma- 


Petaluma Area Chamber of Commerce, 314 Western Ave., 
Petaluma, CA 94952, (707) 762-2785 Mon thru Fri, 9-5 








Creekside Inn 


& 


Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 





PR ee: 


SONOMA COAST 


RTC el meee Cc lcy 


COLDWELL BANKER, BHP 
Box 100 Bodega Bay, CA 94923 
707-875-2205 - MC/VISA 


- Golf 

* Tennis 

> Hot tubs 
amy 4 


Pad es) fg 


Brochure 
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< Sonoma County . 


3 Californias. 3 days. 
$300. 


Explore Pt. Reyes 
National Seashore Park. 
Discover Russian River 
Redwood Groves. 

Sample the Wine Country. 


Monday 
Tuesday 


Wednesday 


All three Californias are next door to Bodega 
Bay's classic coastal resort, INN at the TIDES. 


$300includes King-bedded bayview room 
with fireplace * sitting area 

- refrigerator * remote-control 
TV * continental breakfast 

* moming paper * heated 
indoor-outdoor pool * hot tub 
* sauna * room service 


* full bar 


Check-in Sunday 
after 3 PM, 
check-out 
Wednesday 
before noon 
(And come 

back soon) 


For reservations, information, literature— 
ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #! 


PO. Box 640, Bodega Bay 

Inn s CA 94923 
° 1 the 

Tides <= 


——— 
















a 

Timber Cove 
OTA AMR co 
To)Dle NCR SIAC Ni) 


Hare) PL Role 7g OMe ty 
PRIVATE HOT TUBS ¢ FIREPLACES 3° 


707-847-3231 
21780 NO, COAST HWY, 1, JENNER, @%95450. 


= Sonoma County 


ae ot 


Sa Wine Roads Thru 
The Redwoods 


Taste, Sample, explore the 
best Sonoma County 

Wineries. Visit the inns, the 
y. restaurants, and the sights 
rh of the Redwood Region. 


A> £ Sept. 5 
“3 
% 


San Francisco’s best ~ 
Union Square value! | 


o 


< 
‘ Kite Festival/Duncan Mills 


Labor Day Kite Festival 
Bodega Bay 


Russian River Jazz Festival 
Guerneville 


Ranch Day/Ft. Ross St. Park 
Harvest Fair/Santa Rosa 


Octoberfest/Guerneville 
869-9009 — info. 


bare 


aa 
‘* a Fa 
< 


e All rooms completely refurbished 
and beautifully appointed after 
$2 million renovation 

e Special non-smoking guest-room 
floor 

e Steps from cable cars, theatres, 
dining, galleries 

e Outdoor pool 

e Garage parking at reduced rates 

e In-room safes, bathroom amenities 
& more 


Hotel Stewart 


351 Geary St. at Powell 
San Francisco, CA 94102 


800-223-0888 


Other Handlery Hotels: 
Handlery Motor Inn, San Francisco 


P.O. Box 255-S, Guerneville, CA 95446 f 
Stardust Hotel & Country Club, San Diego 


ee ere) aly 


“goals 












Healdsburg 


... the heart of Sonoma County Wine Country 







For free brochure: 
Chamber of Commerce I 
217 Healdsburg Avenue (707) 433-6935 
Healdsburg, CA 95448 & CA (800) 648-9922 







The lovely Woodmark Hotel, local favorite of international 
celebrities, announces a rare sweetheart deal. A romantic 
evening for two including. . . 

# Luxury accommodation with fireplace* on Friday or Saturday night 
« Champagne Greeting and full buffet breakfast 

= VCR with free access to film library 

«Bath featuring mini-TV, terry robes, personal-care amenities 

» Dinner Buffet 

« Evening turn-down service and more... 

All for just $99! And all as close as Santa Clara. It's a weekend 
that will tug at your heart-string, not your purse strings. So call 
for reservation now .. . and give romance a chance. 





. San Francisco/Bay Area 


Cable Car Special 


Centrally located in the heart of San Francisco 


The 
W IOC r Lay 5415 Stevens Creek Blvd. at Hwy 280 
WOODMARK HOTEL gonta Clara, CA 95051 


Reservations 408/446-3030 


lim lable 





Convenient parking available 


BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
“Areal charmer ina super location. . ” 
—Travel Smart Magazine 
Lovely neighborhood, Marina District 


Oxford Hotel 
Mason at Market Streets 
San Francisco 


U.N. Plaza Hotel 
1112 Market Street 
San Francisco 


800 553-1900 


Rooms & Suites with whirlpool baths 
2 Luxury Carriage House Suites ¢ 
Complimentary wine at Scott's Seafood 

Rooms $45 to $75. Suites from $125. 

3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 





SUNSET 





) 
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: Santa Cruz County : < Santa Cruz County eis Santa Cruz County 


Sample the best of the 


SANTA CRUZ COUNTY 
WINE GROWERS 


Attend The 5th Annual 


CAPITOLA 










He 


Everyone's coming to 
When yOu SANTA CRUZ IN SEPTEMBER! 
Want tO get} sem 
_ away. _|| Ses 
















o 2 Ge ie | 
a eT - t American Mime Experiment’ = 
8 - Kuumbwa Jazz C eae 














¢ 1 fe 
a: :lcU N : 
as a : 
/ RT & WINE . io Se Tr reciiegl 
/ ~ Capitola eo 
FE EST VAL 8/ Getting away to Santa Cruz means a total : 26th fe : 
escape to variety: Day Sailing, whale : -: Great Chili Cook-of 
SEPTEMBER 19 & 20th watching, gallery browsing, mall strolling, ee Harvey West Park; Santa 





wine tasting or just catching a few rays— 


ours is the most complete, varied and 26th & 27th © ea 







FORA FREE BROCHURE CALL (408) 688-7351 


% yen Studio Tour 
or write Box 728 Soquel, CA 95073 warm resort on the central coast. é Atlisis’ Studio Tour 
Spend a rejuvenating night, a getaway : Narita Cres ie 
weekend or an extended, exhilarating sa STORY 
holiday. You'll be pleasantly surprised with ‘ 
what we've become. Sd j A4NTA 





Ask About $64 Sunset Rate 
oo ae on SANTA CRUZ AREA CHAMBER OF COMMERCE 
a res ® CONFERENCE & VISITORS COUNCIL 
0 408/426-7100 VE 408/423-1111 EXT. S9 
800/241-1555 POST OFFICE BOX 921 SANTA CRUZ, CA 95061 


Operated by Chatmar Management, Inc. 
Open Studio is a self-guided tour of 
165 artists’ studios in Santa Cruz 


County September 26 and 27, from AST The Getaways 
11:00 a.m. to 5:00 p.m. 2 


Enjoy the character and charm of 
Santa Cruz County while touring the 
garrets, lofts, ateliers and studios. 
Purchase artwork directly from the 
artist while viewing the workspace 
where the piece was created. 





R” cutt Crest Fairview Manor 


(408) 458-1958 (408) 425-1818 
Apple Lane Inn Babbling Brook Inn 
(408) 475-6968 (408) 427-2437 





is Monterey Peninsula 
Catalogs are $8 and serve as a 


guidebook and admission. 
Please call for catalog outlets and 
further information (408) 476-2313 
; or 688-5399. 
Sponsored by the Cultural Council 
of Santa Cruz County 





Enjoy Monterey: From the brass 
plate on your door to the swivel 
rockers in your room. Heated 
pool, morning pastry. Fireplaces, 
' phones, cable TV. $125./3 day 
*t#51 midweek special. Space availa- 
ble. Pelican Inn (408) 375-2679. 































INN-CREDIBLE 


For weekend get- 
aways, weddings, 
banquets, conven- 
tions or simply an 
intimate dinner 
fortwo... 


(408) 423-5000 Jucbwnme 









TT a YN 
$49.00 per room 


CARMEL VALLEY INN 


7 Tennis Courts * Hot Tub 
Solar Heated Pool 


“We take folks through 
the redwoods every day.”’ 
For a free brochure write... 


ROARING CAMP 


&BIG TREES RAILROAD 


SANTA CRUZ, BIG TREES & PACIFIC RY. 


P.O. BOX G-1¢ FELTON SANTA CRUZ COUNTY 
CALIFORNIA ¢ 95018 © (408) 335-4400 


1-4 people, includes breakfast for children under 12 


oy Malm aCscie leila: le 
eT aD Approved, Air Cond. Rooms 


(408) 659-3131 or (800) 541-3113 
Offer good June 16 through Sept. 30 
Sun. thru Thurs. only 






GRILL @ BAR 


555 Highway 17, Santa Cruz, CA 95060 Bring this ad and save 10% off regular fare 








EPTEMBER 1987 
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Monterey Peninsula A 


Carmel Valley 


For sun and so much more... 









Bicycle to a secluded picnic, hike to a hidden waterfall! 
Test your tennis or accept the challenge of champion- 
ship golf. Discover a romantic lodge or luxuriate at a 
Five-Star resort. Swim, dine, shop away from the 
crowds. There’s so much to do - and not to do - in 
Carmel Valley, the Sun Belt of the Monterey Peninsula... 
Free brochure 
Carmel Valley Chamber of Commerce 
P.O. Box 288, Dept. C, Carmel Valley, CA 93924 
Or call 


800-345-2888 












( 


GOLFERS: 
Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 


YOU GET a night's lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Cahada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf ball for each person, plus use 
of The Mariposa’s big poo! and spa 


ONLY $50 


per person, double occupancy. Sunday 

through Thursday evenings 
2-COUPLES PACKAGE ONLY $89.20 

percouple, double occupancy; two-bedroom, 

two-bath Townhouse 

\ Weekends slightly higher. 

TOLL FREE: IN CA: 800-824-2295 

U.S.A.: 800-892-1600 


Mariposa 





MONTEREY PE 


1386 Munras Avenue, Monterey, CA 93940 


: Monterey Peninsula 


Conta ivepee: 
WOnCat eto se 


Dia 
ae 


mea 





Monterey 


Monterey 
Fairgrounds Downtown 
2030 Fremont St. 675 Munras St. 
(408) 373-3381 (408) 373-1876 


For reservations call 800 255-3050 


Expires Dec. 31, 1987, Subject to availability. 
Not valid in conjunction with any other offer. 


&. Forte Hotels International, 













Monterey Peninsula 


CARMEL'S 


Hidden Valley Inn 


BED &BREAKFAST 


Quiet Country Charm & Garden Setting 
Complimentary Continental Breakfast 
Evening Wine & Cheese Service 

Aquarium Tickets Available 


SPECIAL RATE: $59 


LIMITED AVAILABILITY 


WE ALSO OFFER 
Monterey Peninsula 
GOLF PACKAGES 
Pebble Beach @ SpyGlass Hill 
Carmel! Valley 
Call for Tee Time and Lodging 





















@ 1-800 - 367 - 3336+ Calif = 
= 1-800-445-9516-USA s 


P.O. Box 504 + Carmel Valley, CA » 93924 
(408) 659-5361 or (408) 659-2328 


















In A Beautiful Country Setting 


cd 


LODG 


Write or call Val Chaplan for Color Brochure, 
8205 Valley Greens Dr., Carmel, CA 93923 
(408) 624-1581 Forroom reservations: y 
in CA 1-800-682-9303 th. &:, 
Other States 1-800-538-9516 Travel Guide 


oy Na lan 
or Ne els ILN 














September (Except Holidays 
Weekends & Special Events) 
2 Persons from $39.00 per 
night. Family Units, Whirlpool, 
Kitchenettes, Color TV, 12 

blocks to Ocean, Near Golf Course, Asilomar Con- 
| ference Grounds. No Pets, Mention Sunset Maga- 
| zine. 133 Asilomar Blvd. Pacific Grove, Ca. 93950 
|_ (408) 375-3936. Sunset Motel. 





MONTEREY DUNES COLONY 


LARGE SELECTION OF LUXURY 
BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 
Dunes on spacious secluded mile of 
beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 
vice & linen included. Only rental man- 
agement & sales office located on site. 


H.C. Perry 
195 Monterey Dunes Way 
Castroville, CA 95012 
800-635-0990 
408-633-4033 


ad 























(Victorian San 


In The Heart Of 


CANNERY ROW 69° 
68 Luxurious Rooms all with Wood 
Burning Fireplaces, Balconies or per night 


Patios, Remote Color T.V. and space 
Second Telephone. avail. basis 
Patio Garden and Hot Tub, Continental 

Breakfast including Fresh Orange Juice 

and Fresh Baked Croissants — Afternoon Wine and 
Cheese, Underground Parking, All Complimentary. 
Walking Distance to the Aquarium and Fisherman's 
Wharf. 


(408) 373-8000 In CA (800) 232-4141 Nat. (800) 225-2902 
487 Foam St., Monterey, CA 93940 



















Scenic wilderness horseback expeditions 
along the Big Sur Coast. Ride on secluded 
beaches, camp in redwood forests. Enjoy 
half day, two-day or five-day trips, exploring 
the magnificent beauty of this little-known 
paradise in Monterey County. Write or call 
for brochure 

Nason Ranches, Inc. 

Tassajara Road, Box 94 

Carmel Valley, CA 93924 

(408) 659-0433 


Wilderness 
Expeditions 












Pebble Beach Rentals 


“OCEAN PINES” Luxury Condominiums, 
on 17 Mile Dr. Minutes to Carmel, Aquarium, 
and to Pebble Beach, Spyglass Hill and 
Poppy Hills golf. Fully equipped kitchens. 
Furnishings include linens. 2 & 3 bedrooms. 
Send for brochure, or call for booking: 
(408) 625-1400. 
GARDEN COURT REALTY 
Box 171, Carmel-by-the-Sea, CA 93921 


SUNSET 


Sunset Travel Directory Q 





Monterey Peninsula 2 Monterey Peninsula A | lod Monterey Peninsula 


Experience the spectacular 
Monterey Bay, circa 1889 MONTEREY BAY INN 


On your next visit to the beautiful Monterey ON CANNERY ROW 
peninsula, stay at one of the area's oldest 

lodging establishments and experience the ON THE BAY 
charm and nostalgia of a by-gone era ON THE BEACH 
The Centrella. an unforgettable. almost 

century-old bed and breakfast inn. brings ON THE PARK 
back all the beauty and graciousness of 


Victorian days. WALKING DISTANCE 


Choose from 26 award-winning single 
rooms, attic suites and private cottages for TO THE AQUARIUM 


as little m eaake night. All rooms are TO THE CONFERENCE CENTER 
nt i uthenti nd-selec \ 

saan oe Sal tencioan tafe = 10 FISHERMAN S WHARF 

Rates include a lovely buffet breakfast and TO HISTORIC OLD TOWN 


evening wine and light repast 









Monterey Peninsula’s great 


“SECOND HONEYMOON”? 
GETAWAY 


v 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
Suite-room in the luxurious new Mariposa Inn, 
with fireplace and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all only $140 per day. 








COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 








G HEALTHCLUB AND SPA 


612 Central Av { ) 372- 7 
faiicammeca WP CO !2 DIVING FACILITIES 


93950 







two blocks from ocean 






ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 


(800) 424-6242 (CALIFORNIA) 
PACKAGES AVAILABLE 


\ 





_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 







XE MOTOR INN 


OVERLOOKING MONTEREY BAY MONTEBEY PENINSULA'S E 

T he Old Se. Angela Inn, minutes from the 1386 Munras Avenue, Monterey, CA 93940 
ocean, beaches, Cannery Row and the 
new Monterey Bay Aquarium. Offering 








hot spa, gardens, champagne breakfast and 


‘ 
all in 4 quaint rst 
1910 


of a true a 
charm of a true THE oto) 


ee SC igola Sunday Arrival 
NN iim ole 
$49 Per Night. 
THE OLD ST. ANGELA INN gd Viste 08 
rove, CA 93950 Sunday is about 50% off thru 
December 31 (except holidays) 


Ask for “Super Sunday”’ 
(1) rated 3 Diamonds 


RAMADA INN 


MO lem ell 
(408) 649-1020 


In the heart of Carmel Voufarer f Jr 


Mountain and ocean views ... fireplaces ... kitchens 
nearby shops and restaurants ... refrigerators 
Continental breakfast 
Call or Write Today: 1-800-321-4782 


P.O. Box 1896 (408) 624-2711 
4th & Mission Carmel-by-the-Sea 93921 




















321 Central Avenue + Pacific Grove 


(408) 372-3246 


7 fr 


Pajaro Dunes, the vacation community 
with the unique personality. Comfort- 
ably furnished homes and condomin- 
iums in the shoreline dunes feature all- 
electric kitchens, laundry, linens — a 
well centered base for a Monterey Bay 











¥é A landmark Carmel Inn 
two blocks from the 
beach. Hansel and Gretel 
‘ storybook rooms. Lux- 
urious lobby serves extended continental 
breakfast with guests from around the world. 
‘$60 per night space available. 

Green Lantern (408) 624-4392. 










golf vacation. Nineteen no-fee tennis 
courts on the property. 


Pajaro Dunes. 
Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 800/7-PAJARO. 
















[ Have aAwonderful summer 


and when you need a break AE 








“Come... listen to your 
beard grow’ at 


Valley Lodge 


Carmel Valley+408-659-2261 






ADDRESS 





























= 





DOWNTOWN MONTEREY 


Monterey’s newest and most 
convenient Inn. Featuring remote 
control TV, fireplaces, wet bars, pool, 


‘ spa and adjacent restaurant/bar. 
755 ABREGO, MONTEREY, CA 93940 
Toli Free in CA: (800) 982-1986 


\ Sand DollariInn 


er 


BY 0) Verde 
SINE 


Truly ‘‘Olde Carmel” 
A charming Country Inn 


PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 





$200/weekend * $550/week 
SHEPHERD’S KNOLL RENTALS 
Shepherd's Knoll #7 * 17-Mile Drive 
Pebble Beach, CA 93953 
(408 ) 624-8715 Brochure 


b 
= 


located across from City Hall. 
MONTE VERDE BETWEEN OCEAN AVENUE AND 7th STREET 
P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 
(408) 624-6046 
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Monterey Peninsula 


MONTEREY 
DUNES CO DUNES 


Luxury beachfront homes! Secluded 
hideaway for a never to be forgotten 
vacation. Tennis, pool, saunas, hot 
tub, surf fishing, a mile of beach and 
much more. Our exclusive communi- 
ty situated on 125 ocean front acres is 
just a short distance from some of the 
world’s finest golf courses and restau- 
rants. These luxury homes are com- 
pletely furnished, including linens 
and fully equipped kitchens — some 
have private beachfront hot tubs — 
and every one overlooks Monterey 
Bay — just a few steps away. It’s a per- 
fect setting for exclusive business 
seminars, too. Oh yes, occasionally 
we have one for sale. Send for litera- 
ture or call for immediate booking 
information. 


MONTEREY DUNES CO. 


P.O. Box 308 ® Moss Landing, CA 95039 
[408] 633-4883 [800] 55-DUNES 


MONTEREY 
oar. 








faa or Mobil Travel Guide 
FREE Reservations! 


Aquarium...Famous Golf Courses... 
Elegant Dining...Customized Rooms 


All Rooms with color cable TV and very special 
decorator items. You choose: 

Pocket Pleasing or Deluxe Room 
Family unit 

Honeymoon Suite or Apartment 
Private getaway location 

Swimming Pool 

Whirlpool 

Non-Smoking Unit 

Continentai Breakfast 








Fireplace 

Ocean View 

In-Room refrigerator 
Kitchenette/Full Kitchen 








We have your style! $35-$250 (seasonally adjusted) 
Ask about our Midweek Specials & Stayover Packages 


| Nit fe We 


cz 





Room Reservations for the Monterey P 
1-800-FOR— STYL (800)-387-789% 


“ninsula 





CARMEL'S ( © 
a aoa 
Dt 

completely new, completely dif- 

Tia) ae Ra haa Meda 
fireplaces—nestled in old Car- 

mel oaks and pines with private 

patios. For more information: P.O, BO 


IU HILTON RESORT 
MONTEREY 


$44.50 * 


KIDS FREE 


Call for reservations DIRECT TO 
HOTEL NO MORE THAN 14 
DAYS pnor to arrival. 


800/238-1695 


25% Discount ona delicious Din- 
ner in PELICAN'S PIER 
RESTAURANT when you present 
ieee 


Lodging Guests may purchase 
tickets to the Monterey Bay 
Aquarium at the Hotel. 


FREE TENNIS, RESORT POOL, 
SPA, & OTHER AMENITIES. 


*Per person, per might, double oceupanes 


Add‘l adult $15) nivht. Space available basis 





HOTEL PACIFIC 


In The Heart Of Historic Monterey 


All Luxurious Room Suites Grand 00 
with Wood Burning Fire- Opening 








places, Hardwood Floors, pecial Spee 
Custom Furniture and Rugs. gun. Thurs. basis 






Refrigerators and Wet Bars. 
Handcrafted Tile Baths and Separate Shower and Sepa- 
rate Tub, Second TV and Third Telephone. Pastel Towels, 
Bathrobes and Linens. Nightly Turndown Service. Euro- 
pean Down Comforters, Featherbeds and Pillows. 


Continental Breakfast, Morning Paper, Afternoon Tea, 
Protected Parking. All Complimentary. Luxurious Gardens 
with two Spas. Concierge Service and Rolls Royce Limou- 


in ice. 
sneservice AAA 4 Diamond 
(408) 373-5700 In CA (800) 554-5542 
Nat. (800) 225-2903 
300 Pacific Street, Monterey, CA 93940 





















PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Monterey 
Peninsula. Near 17-Mile Drive, Asilomar Conference 
groures. Cannery Row & the Monterey Bay Aquarium, 

miles from Carmel-by-the-Sea. Hot tub, pool, cable 
color TV, in-room coffee, refrig., room phones, extras. 
Reduced rates weekdays during off-season. Call for reserv. 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 













TRY THE ROAD LESS TAKEN 
EXPLORE PACIFIC GROVE 


ON THE MONTEREY PENINSULA 






Write: Explorer Kit 
Pacific Grove Chamber of Commerce 
P.O. Box 167-S 

Pacific Grove, CA 93950 




















Reno/Lake Tahoe 


LAKE TAHOE BED & BREAKFAST 
Luxurious * Quiet ¢ Relaxing — 





a { oes 

















Rock Lodge 
5295 West Lake Bled.‘ * PO. Box 226 
Homewood, CA 95718 (916) 525-4663 


SOUTH LAKE, TAHOE 


DELUXE OR ECONOMY FULLY &¢ 


HOUSES & CONDOS HOT TUBS. 12 
SETTINGS , i 
SLEEPING 2 


a CALL COLLECT (9 
VACATION Sree Ma lion ats aN reetin 
ET “OR WRITE OR INFORMATION 


(ease ee OL at 


P.O. BOX 7860 SOUTH LAKE TAHOE, en Eee}! 


LUXURY VACATION 
RENTALS 
WATERFRONT 


LAKEVIEW 
MOUNTAIN 


Pool * Sauna « Jacuzzi « Private Beach 
Entertainment » Sleeps 2-22 
For Reservations or Information 
Call Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900, Stateline, NV 89449 





Dix Vacation Rentals 
P.O. Box 30066. Walnut Creek, CA 94598 
(415) 944-9226 
Vacation Home Accommodations To Please Everyone 
PROFESSIONALLY MAINTAINED - PRIVATELY OWNED 
Cozy and Rustic to Spacious and Luxurious 





GRE erl (aa niles 9 


Winner of the 1986 South Lake Tahoe 
QP NUM m@C nace ete Cue ann ee Cae 
award * Deluxe rooms and specialty suites 
from $44 * Heated pool, sauna, hot tub 
* Complimentary pastries and coffee * Close 
to casinos. Reservations 800-821-2656 











LAKE TAHOE 
LODGINGS 


CABINS, CONDO'S & HOMES 
1-800-242-5387 


SELECTIVE ACCOMMODATIONS & 


MANAGEMENT, INC. 
P.O. Box 6090 Stateline, NV 89449 (702) 588-8258 





Near Tahoe City and major 
ski resorts. Private beach, 
knotty pine interiors, private 
baths, sauna. $75-105 for 
two includes hearty break- 


fast. Ask about Honeymoon 
room and breakfast in bed. 
916/581-4073 


Box 66, 1690 West Lake BI. 
Tahoe City, CA 95730 


BED & BREAKFAST 
ON LAKE TAHOE 


SUNSET 
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Tennis | 
$219 Package for 2 
2 Unlimited play (8 AM-8 PM) 


Stay 3 days/2 nights in superior 
accommodations for two at Lake | 
Tahoe’s spectacular new resort 
hotel/casino. Packages also include 
a fabulous dinner cruise and more. 
Subject to availability. 
Restrictions apply. 


holidays. 
oes 800-648-3361 
800-535-0330 (in CA) 
916-542-0330 (outside CA call collect) The Mew 
Ko 


eu eae HARVEYS. 


J RESORT HOTEL/CASINO * LAKE TAHOE 











Your best choice for a complete and 
refreshing summer vacation getaway 

Convenient and comfortable accommoda 
tions, 18-hole golf course, 10 tennis courts. 
riding stables, day camp, Olympic-size pool 
fitness classes and plenty of Sierra sunshine 
and fresh air. 

Village Lodge Rooms as low as $61, 
Condominiums start at $78. 

Call now to reserve your getaway choice 
800/822-5987 (California); 800/824-8516 
(Continental US) or write for your free color 
brochure: Northstar Summer Getaways 
PO. Box 129, Truckee, CA 95734 























/ 























FOR HOTEL and MOTEL ROOM 


Luxury Waterfront ares ~«d'|s RESERVATIONS: 
Rentals 


LAKE TAHOE ACCOMMODATIONS : CALL TOLL FREE 800-FOR-RENO 


mM eel ae 


Keep your ett 
vacation [RIEND 


the biggest litle city tn the world 





ESCAPE TO THE LAKE 


p 
“So. aa up If} the 
alr. 


ALPINE RENTALS 


From rustic cabins to large chalets, Alpine Rentals 

has a wide range of units available to suit every taste 

These units are located throughout the South Shore 

area, convenient to the lake, gaming and the ski area 
For more information call collect: 












WILDLIFE 
SAFARI 2. 


Drive through Oregon's ‘3% ¢ 
unique 600 acre reserve 


“4 
where exotic animals 6 , 
roam free i! . 
Send for Safari brochure ae. ce Vt 
Ny 

P.O. Box 1600 se. <s 
Winston, OR 97496 i : an 
(503) 679-6761 ! Awe 

3 miles off I-5 exit 119 south of ROSEBURG 





916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 























a> == A sh 4 

4A If you're not sure what to do this 
cot vacation, come on ue to Tahoe 
We have something for everyone. 

IMBERLINE ,, || TAHOE ro ing swimming boating 


biking to gaming. And even if you choose to do 

L anh d RENIA'® nothing at all, there's no better place to do it. Lake 
uxury vacation homes, condos & cabins. a's SR = VAT eal ; 

Fully equipped kitchens, fireplaces, spas, views, lakefront, Tah = WI ce the air is always fresh. And you can 

boat docks, tennis courts, indoor/outdoor pools, saunas take a breather. 


Cee -| | cormoreintormation cal 800-822-5022. Orwrtethe Lake 
1-800-562-4743 (Calif. Only) or (916) 544-775 } § Tahoe Visitors Authority, PO. Box 16299, South Lake Tahoe, CA 95706 











South Lake Tahoe 
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Oregon Coast 


Beachcombing. Tide intl 

Clam digging. Taking a Rogue 
River boat trip. Seafood dining. 
Theater going. Golfing. Bicycling. 
Salmon fishing. Windsurfing. 
Horseback riding. Whale 
watching. Crabbing. At Gold 
Beach. It’s a ball. 


GOLD BEACH 


Come on! The coast is clear. 
Chamber of Commerce 

510 S. Ellensburg 

Gold Beach, OR 97444 
1-800-452-2334 in Oregon 
1-800-542-2334 out of state 








a” Wa 


>, EMBARCADERO 


= Indoor pool » Restaurant 


THE MOST a Lounge / Live entertainment 
FUN ON THE =8 Year ‘round crabbing /fish- 


ing/ boating = Luxurious 1- 
Si sen & 2-bedroom suites with 


fireplace & kitchen; 

patio suites 

For Reservations or Conference Information call: 
1-800-452-8567 (In Oregon) 
1-800-547-4779 (Outside Oregon) 


EMBARCADI RO RESORT 
1000 S.E. Bay Boulevard, Nev port 


Name 
Address 
City 
Phone 
Please Send Hote 





MILE-BY-MILE ITINERARY # STATE PARKS 
48-PG. TRAVEL GUIDE # EVENTS CALENDAR 
BROCHURES -— LODGING, ATTRACTIONS, RV, SHOPS 


Send $3* P&H to OREGON COAST ASS'N “PACK” 
Box 670, Newport, OR 97365 


“More than a pound of 1st Clase materia 





Oregon Coast 


OREGON'S BAY AREA 
NORTH BEND + CHARLESTON + COOS BAY 


Eighth Annual Prefontaine Run, Sept. 19 
Coos Art Museum, continuous exhibits 
Splendid Botanical Gardens in bloom 


Golfing, shopping, boating, fishing 


and all the pleasures of the sea. 


bay area 


chamber of commerce 
P.O. Box 210, Dept. D- Coos Bay, OR 97420 


OUT OF STATE: 1-800-824-8486 
IN OREGON: 1-800-762-6278 


m Oregon 


THE WAYFARER Cross The Covered Bridge off of 


Hwy. 126. 10 acres on Oregon's 
‘ 
“SQ 


RESORT beautiful McKenzie River. Re- 

nowned Trout Fishing. Spend a 

relaxing family vacation in the 

= Whitewater country of Central Oregon. Fully fur- 


& nished vacation homes. Fishing, hiking, tennis, boat- 

\ ing, nearby golf. Fishing Guide and Raft Trip 

Reservations Available. For a free bro. write: The 

kr” Wayfarer Resort, 46725 Goodpasture Rd., Vida, OR 
97488, (503) 896-3613 












_Golumbia 
Gorge Hotel 























A luxury 42-room Grand Hotel on a 10-acre 
park with a 208-foot waterfall overlooking the 
beautiful Columbia River Gorge.. 

Built in 1921 and restored to its original “Jazz 
Age” elegance. Clara Bow and Rudolph Valen- 
tino are several of the famous guests who have 
stayed he re 

The “World Famous Farm Breakfast’™ ts 

omplimentary to all our overnight guests. 

Fine dining in the Columbia River Court fea- 
tures fresh Columbia River salmon, wild game, 
prime beef, and Eastern Oregon lamb. 

An award winning 250 label wine list... 

Grand piano entertainment by the fire in the 
Valentino Lounge 

One hour and 65 years east of Portland (I-84) 
4000 West Cliff Drive, Hood River, Oregon 97031 
Call toll free ( Jregon 1-800-826-4027 
Outside Oregon 
1-800-345-1921] 








% Central Oregon 


TIRED OF THE 
SAME OLD DRIVE? 


We Enjoy 365 Days of 
Smog Free Air — Golf, 
Fishing, Skiing, Tennis, 
Canoeing at Sunriver 
Renting over 100 Homes and Condominiums 


Toll Free in Oregon 1-800-452-6838 
ip other States 1-800-547-1016 


RIDGEPINE 


RENTALS, MANAGEMENT SERVICES, & REAL ESTATE 


P.O. BOX 3400 SUNRIVER, OR 97707 
1-503-593-1211 








SUNRIVER LODGE | 


Two can play y the game for less with 


one of our fall golf packages. 


® 18 holes daily on the Robert Trent Jones II North 
Course or challenging South Course. 
®@ Deluxe Lodge Bedroom with fireplace. 


™ Free tennis courts, swimming pools and hot tubs. }; 


® Discounts on recreation. 


2 Days/2 Persons $51.50 per day 
per person 
Other recreation packages 

including horseback 
riding, bicycle rental 
and canoeing are 
available. Offer good 
9/7-9/30/87. Fly PSA 
from San Francisco 
and Horizon Air from 
other Northwest cities. 


Other packages/reservations 
Call Toll Free 1-800-547-3922 
In Oregon 1-800-452-6874 


SUNRIVER 
LODGE AND RESORT 


Dept. ST 987 PO. Box 3609. Sunriver, OR 97 707 
Chk*** @vevvw Sabre-CS8157 Apollo-CS 1628 


SUNSET 





Central Oregon 


SUNRIVER OREGON FALL SPECIALS 
OR 1-800-582-5520 Nationwide 1-800-531-1130 
P.O. Box 4194 - Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 


















| -AMEMBER OF THE SEARS FMANCIAL NETWORK 


COLDWCLL 
= FN (as) 


FIRST RESORT 
REALTY 


An independently Owned and Operates d Member a 5 ATTA? 
Sad Colthent! Garter Residential Affiliates Sunriver OR 9 


LODGING IN 
SUNRIVER 
1200540300 USA) 
1-800-452-6870 (Oregon) 













ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheerfully will send complete 
information, including rates, 
reservations, and accommo- 
Oations, upon request. 


Mountain States z 


At the base of Beaver Creek, In 
the Vail Valley. Avon's premier 
all-suite resort. Complete with 
mini kitchens, restaurants 

and shops. From $65. 


Sys 


For reservations see your travel planner or call direct. | | 


(800) 331-8076 


In Colorado: (303) 232-0106 
In Hawall: (808) 922-3311 
In Canada: (800) GAM-STAY 


Fine Resorts Managed by 


4 FIRST RESORTS, INC. 


SEPTEMBER 1987 
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Mountain States 


LIKE BEST WESTERN 


Present this ad at any one of our par- 


ticipating Best Westerns in Colorado 
and receive your FREE Best Western/ 
Colorado Travel Kit. It’s packed with 
maps, brochures and local/area infor- 
mation—everything you need to make 
your stay in Colorado easier and a lot 
more fun. 


For reservations, call toll-free 


1-800-528-1234 


OTA el cms cinlien 
winter vacations before. 
SUIMIYCTIMBI BY OU bat Pa Ate 

ASPEN/SNOWMASS—NOT YOUR 
ORDINARY SKI TOWN. There are four 
(Teta AVMs Cie LAN UL Loin OM AT ale 
or entice you. Two distinct villages to 
welcome youthe Victorian charm of 
Aspen and the slopeside luxury of 
Snowmass. There are shops to 


explore, interesting people to meet, 
Bole SO Volare ule Sao 


or 303: ef 2010, ext. 
ian 10) 8 22. Aspen, 





e Idaho 


GET YOUR FILL OFFUN 
AT ELKHORN RESORT! 


Championship golf course designed by 
Robert Trent Jones @ Eighteen 
Laykold tennis courts H Two Olympic- 
size pools M Fabulous trout fishing 
White water rafting Mf Sailing and 
canoeing M Horseback riding and pack 
trips M Hiking and biking M Balloon 
and glider flights Ml Water skiing. 


All this, plus three fine restaurants, 
concerts and bands and top-name comics 
at Elkhorn’s Improv. See your Travel 
Agent or call nationwide toll-free 
(800) 635-9356. In Idaho call 
(800) 632-4101. 


RESORT 


"SUN VALLEY, IDAHO 
oe oe oe GD i HS 








SKI SUN VALLEY! 


Superb accommodations at reasonable rates in Sun Valley 
Village, Elkhorn Village & exclusive area homes 


Complete packages available incl. air & ground transportation 
For information and reservations call 


4-800-635-4408 (In Idaho 726-5394 


SUN VALLEY VACATIONS 


SKI & SPORTS TOURS 





Resorts 


GREENORN ‘OREER 


~-~--— SUPERB MEALS Ean 
MODERN WESTERN ACCOMMODATIONS 
RIDING INSTRUCTION | HORSEBACK RIDING § 
PONIES FOR KIDS —=— J 
CHILD CARE = 
SQUARE DANCING AND) —~—~ 
MUCH MORE! 


ee a 


= =P. S. Be sure to ask about 


our SUPER SAVER, 


GROUP (10 or more) = 
~ SENIOR CITIZEN and other _~ 
SPECIAL DISCOUNTS! 


LL], y 
Spring Garden P.O. BOX 7010-SC9, SW Ye 
Quincy, CA95971 (916) 283-0830 pg 4 \_ A 
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at time tasting, touring 
and playing here in Northern 

California! Ask for a free color 
brochure today on Modesto. 


Name (Please Print) 


Address / Apt. No. / Sp. No. 


City / State / Zip 


MODESTO CONVENTION 
& VISITORS BUREAU 
PO. Box 844 Modesto, California 95353 





3S V. 


CALIFORNIA 


Gold Country 
Charm 


Sept. 18-20: Te 
Draft Horse “tht 
Classic « Oct. 3-4: — 
Fall Victorian House Tour 
Bed & oa akfast Inns « 



















Fine restaurants & lodging 
Name 
Address/City/State/Zip 
For free literature wr 
Nevada County Chamber of ( erce 
248 Mill St.,Dept. A Grass Valley,CA 95945 |} 


or call in Calif.: 1-800-752- 
out of state: 1-800-521-2075 








SS ote a5 
The Yuba River cascades by your 
ee eeiet ROU Pee eral thc ena 
B&B Units with outstanding river views 
RS eee t essa Cue Sle perce 
e) T2055 5 


P.O. Box 285 
Downieville, CA 95936 (10% discount with this ad) 
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Bad 
COURTYARD 


oe Clee 


A Special Little Hotel 
at a Very Comfortable Price* 


Courtyard by Marriott offers the spirit of 
a cozy inn with comforts like king-size 
beds, swimming pool, indoor whirlpool 
and charming restaurant. All at surpris- 
ingly affordable rates. Weekends range 
from $38-$50, weekdays range from 
$38-$68. Rates vary by location. 


Call: 1-800-321-2211. 


Phoenix Santa Ana Buena Park L.A. Airport 
S.F. Airport Marin/Larkspur Landing 
Pleasanton Fresno Fremont 








A COUNTY FOR 
ALL SEASONS && 


Welcomes you from the rolling Foothill towns of the “Gold 

e: y” to the lakes and mountains of the “High Sierra” 

s do! Tour and taste varietals from over 

wineries Travel the most scenic roads in 
ee Stop and browse 








and scenic beauty is waiting to be discovered by 


V ISIT AMADOR -ONE COUNTY- 
TWO OF THE CALIFORNIAS! 
tor information contact 
AMADOR COUNTY 
ee OF COMMERCE 
HWY. 49 & HWY 88 PO. BOX 596 S-9 
Jackson, California 95642 


23 350 
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EXPLORE SEQUOIA THIS FALL 


Treat yourself to a Sierra Getaway in beautiful Sequoia, 
7,500’. Enjoy our Fall Festivities with friendly, old-fashioned 
hospitality. Visit the Giant Sequoia Trees, 

< ot Be explore scenic vistas, picturesque trails, 














SY @. hiking & fishing. Ask about our Package 

Ss > Plans. 36 rooms wipvt bath. tasty home- 
aA aw cooked meals. Free Color Brochure. 
ea CALL FOR SPECIAL FALL WEEKEND EVENTS 


isuee  CA(800)227-9900 US(415)967-8612 





















Find treasures and bargains at this 

popular fair. Featuring fine antiques and 
collectibles from over 250 dealers. 
Sept. 13, Sunday For information, 
7 a.m. - 4 p.m. call (916) 443-7815 








AT YOSEMITE SOUTH GATE 


—oOoOoOoOoOoO +>) 
A LOVELY OLD-FASHIONED INN 
For Information Call The Innkeeper (209) 683-7720 






eB New Mexico 


BED & BREAKFAST 
RESERVATIONS, INC. 


guest rooms to quest houses... 


T enchants reveal 
Reservations Info. - (505) 2 281-3597 or write) | 
P.O. Box Ser Cedar Gest NM 87008 







Arizona Travel 


me) L0- Nader 


Ranch & Resort 
Amidst a Rustic, Intimate Setting. 
Bed & Breakfast + Intimate Evening Dining 
Swimming Pool + Tennis » Spa 
9061 E. Woodland Rd, Tucson, AZ 85749 (602) 749-2773 
















What a Difference 
a Stay Makes! 


**Suite-ners”’ (Complimentary to guests) 

* Continental breakfast plus « In-room coffee & tea * Beverage 
& social hour ¢ Inn-room refrigerator stocked with juices daily 
Local calls & moming papers ¢ Pool & spa ¢ Tennis (at most 

locations) ¢ 7 styles of 1 & 2 room suites 

In Arizona: &@ Phoenix (2) E43 Tucson E23 Yuma 


&} Tempe E& Nogales &® Scottsdale 


Int Suites 


“Gives A Real Difference” 


Send for 15% Discount Coupons & Directory 
7204 North 16th Street, Phoenix, Arizona 85020 


Reservations & Information... 
call 800-842-4242 
in Canada 800-841-4242 
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Arizona Travel 





Arizona Travel 


Palm Springs Area 









THE 
NEw TUCSON NATIONAL 
RESORT & SPA 


$165 A Day Never Offered 
More Luxury 






This special package price 
includes: deluxe room, daily meals, 
18 holes of golf daily with cart, 
unlimited tennis and complete spa 
services including massage and 
facial. 

The new $18 million guest 
facilities at Tucson National place 
it among Arizona’s finest resorts, 
with 27 holes of USGA golf, tennis, 
two excellent restaurants and a 
modern spa that is second to none 
in variety of services and amenities. 


THE TUCSON NATIONAL 
RESORT & SPA 


Tucson Arizona, (800) 528-4856. 
Rate is per person double occupancy 7 days a 
week through 1/15/88 and is subject to 
availability. Not applicable to groups. Ask 

about other rates and package prices 








™ Lake for rent! * 


= ees i 






The liveliest resort on the Colo- 
rado River beckons with an 
exciting array of watersports and 
you can rent anything your family 
needs to enjoy the summertime 
fun. Waterskiis! Jetskiis! Boats! 
Sailboards! Come and rent on 
our fabulous lake this summer! 


Call collect or write: LAKE HAVASU 
1930 MESQUITE AVE./SUITE #3-U 77 
LAKE HAVASU CITY, AZ. 86403." ~~ 


(602) 453-3444 a 


AD PLACED WITH SUPPORT OF LAKE HAVASU CITY 





HOME OF HISTORIC LONDON BRIDGE 
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oe 


pe AE SE RT AE 


Old Pueblo Museum 


BICYCLES 
HISTORY * BEAUTY 


e FANTASY 
August 12 — November 1 


Old Pueblo Museum 
At Foothills Center 
7401 N. La Cholla Boulevard 
Tucson, Arizona (602) 742-7191 


Las Vegas 






NATIONAL FINAIS 


Las Vegas, Nevada 


Unparalleled rodeo action. . . incom- 
parable values .. . unequalled entertain- 
ment -capture it all at the 29 th annual 
National Finals Rodeo December 4-12. 
The world’s best cowboys match skills 
with the sport's top livestock for the 
richest payoff in history in the value 
and variety capital of the world - 

Las Vegas! 


Las Vegas Events 
P.O. Box 72556 
Las Vegas, NV 89170-2556 
Tickets are available at all 
TICKETRON outlets or order by 
telephone (Credit cards accepted): 


702/739-3900 















FALL FLING 


SAVE 20-50% 
oe CK to 


Your choice of 1- or 2-bedroom villa. 


UMA Racal RUC Le MME ROMS |e) 444 
to availability. Valid to 12/23/87. Enjoy a private pool and 
SMU U Cee aa Rome AT 


Palm (pt Best 
Oa 


Calltollfree 800-367-5124 
TMG Viiielai lr Mme. ILE 4b. Pesos) 


aby peter fir la Rel CMelel Lael a ie el abe 


PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 
the rental of our & rates 


THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 








s Central Coast 





HEARST CASTLE 
CD): \eRAOst 


GET AWAY 






PER PERS DBL OCC 


WHIRLPOOL BATHS & 4 
LUXURY SUITES 
ARE EXTRA. 


DEDUCT $7.50 NOV-MAR EXCEPT SCH 


YOU'LL ENJOY A NICE ROOM, LIGHT 
BREAKFAST BOTH MORNINGS, A TOUR OF 
HEARST CASTLE, & AN ELEGANT DINNER. 


FREE LITERATURE WITH DETAILS & CON- 
DITIONS,OF THIS LIMITED TIME SPECIAL. 
if 


My WRITE TO: EL REY INN 
BOX 200 SCENIC HWY 1 
SAN SIMEON, CA 93452 
805/927-3998 
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San Diego Area 


Now OPEN 


A deluxe hotel 
right in the heart of downtown 
San Diego. Adjacent to spectac- 
ular Horton Plaza. The trolley 
to Seaworld, the Zoo, Tijuana 
and harbor sights stops at our 
door. See San Diego without 
a car! 


Call 1-800-THE-OMNI 
or (619) 239-2200 


910 Broadway Circle 
San Diego, CA 92101 
*Per room Friday or Saturday night 


through 12/30/87. $59 represents 25% 
off our regular weekend rate of $79 


5[210H UWE 28612 

























SUMMER 
WeB Lae 


..goes beyond price alone. * Such 
as 4 days and 3 nights at Rancho 
Bernardo Inn for $299.00. Price 
includes a spacious room, unlimited 
golf and tennis, complete breakfasts 
and dinners of your choice in either 
of our renowned restaurants, trans- 
portation to and from San Diego 
Airport...and that subtle touch of 
elegance and care found only at the 
finest resorts. * Price is 
per person, based on double occupancy 
For additional or fewer nights, add/ 
subtract $94 per person. Rates effective 
June 1 through September 30, 1987. 
(800) 542-6096, 
Outside California (800) 854-1065. 


RANCHO BERNARDO INN 


IN WEATHER-PERFECT SAI 


Visit soon. 


DIEGO 


26 
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ONE OF THE COUNTRY’S FINE RESORTS 


San Diego Area 


The Horton Grand Hotel. Where people 
have been packing home beautiful memories 
for more than 100 years. 
*110 Charming V ictorian Rooms With Fire- 
places * Ida Bailey’s Restaurant & Palace Bar . 
* Close to Shopping & Major Attractions ie 
«Complimentary Airport Shuttle mw Wonton ay 


il ) ©), 
311 Island Avenue, San Diego, CA na ue ¥ 
619-544-1886 








D IS C OV E R 
"2599800./~. LUSH PRIVATE FULLY APPOINTED 
LUXURY VIEW VILLAS ATOP HISTORIC 
a OLD TOWN SAN DIEGO, « 2& 3 bdrms. 
0) as a) * FULL KITCHENS + POOL & SPA. 

i ato 


a 30 UILLAS 
619) 295-6703 GHAPULTEPEC 


SAN DIEGO BUDGET 


—VACATIONS — 


Budget Priced Motels and Kitchen Suites near all 
of San Diego's Greatest Attractions. Call for a free 
brochure or reservation. Toll free M-F; 8-5 (P.S.T.) 


1-800-824-3051 CA or 1-800-225-9610 Nation. 





































R.V. Sites 
Pool—Clubhouse ° 
Full hook-ups 1 
10 minutes from 
ocean beaches 


402 63rd Street at Imperial 
San Diego, CA 92114 (619) 264-9012 





° Southern California Area 


After tossing and turning 
all day, get a good 
night’s rest 2 

with us. 


visit Knott's 
Berry Farm, stay at 
oS the Buena Park Hotel 
\- — You'll get a great room 
for just $69" a night, plus 2 
free tickets to Knott's. So you can 
~ enjoy more than 165 wild rides, shows and 
adventures, plus the PEANUTS Gang and the new 
Kingdom of the Dinosaurs’ Then, spend a relaxing 
night with us. We're right next to Knott's and we 
feature a heated pool, spa, restaurants and even a 
50’s/60’s nightclub. It’s the perfect way to end a day 
that’s full of ups and downs. “Subject to availability, 
valid through 12/30/87. 


BUENA PARK 
HOTEL 


7675 Crescent Ave., Buena Park, CA 
Inside CA (800) 422-4444 
Outside CA (800) 854-8792 


8039 Beach Blvd., Buena Park, CA 
(714) 220-5200 












Southern California Area 






Dana Point Royce Resort Hotel 
located midway between San Diego 
and Los Angeles on eleven oceanfront 
acres overlooking a beautiful park. Fea- 
turing 350 luxurious rooms, two swim- — 
ming pools, jacuzzis, health club, te 
nis courts, meeting facilities to 1,000 
and so much more. 

Adjacent to the hotel grounds are 
quaint shops, galleries, restaurants, the — 
harbour and beaches. 

You will find a style, level of service 
and a total experience that can only be 
described as Very, Very Royce. 

Now open. Call (714) 661 -5000 
Or your travel agent. ) 
25135 Park Lantern 
Dana Point, CA ae LE 

























Sa 
er 


a a | 








CATALINA ISLAND 


Come on over... 
Fast and comfortable 
cruises to Avalon and 
Two Harbors. Daily 
departures from 
Catalina Terminal 
San Pedro. 

anytime. 


ATALINA 
EXPRESS 


Write for a free 
Catalina Visitors Guide: 
P.O. Box 1391-S-9 

San Pedro, CA 90733 _ 
213/519-1212< 


Jf, 0 & Break fp We 


fo 
( Innkeepers of ®))) 
. 
tthern ealito’S . 
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Looking for a 
few good B&B Inns in 
Southern California? 





Look for this “approved” sign 
Send SASE to 
BBISC, Box 15425 (SC) L.A., CA 90015-0385 













Thanks to you 
it works... Y 


FOR ALL OF US G, 


United Way 
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Maui s 


ON THE BEACH ~*~ 
ON MAUI K 


1 & 2 Bedroom fully furnished condos 
Beautiful Maalaea Bay. Miles of sandy beach 
snorkeling-swimming-fishing 
Hono Kai/Makani A Kai. Reasonable Rates 
Special Off Season Discounts 
CALL TOLL FREE 
1-800-367-6084 





MAUI, HAWAII 
OCEANFRONT Economy/Deluxe Condominiums 


KIHEI-WAILEA—-MAKENA 


1-800-367-8047 Ext.456 (open 7 days a week) 
AA OCEANFRONT CONDO RENTALS 
2439 S. Kihei Rd., Kihei, HI 96753 
Canada & Hawaii call 808-879-7288 


MAUI 800 


RESERVATION SYSTEMS 
CONDO'S Fat HOTELS 


ROOM & CAR CAR RENTALS 
FRUIT BASKETS MANBOCO LEI GREETINGS 
ALL ISLANDS 


1-800-367-5224 






















TOLL FREE 


Lule 





AFFORDABLE LUXURY & 
CHARM IN MAUI. 


The ultimate in luxury in a turn of the century 
decor in Maui. This brand new, first class, 
quaint Inn with stained glass, antiques, 
brass beds, hardwood floors, central air, 
pool, and much more is suprisingly afford- 
able. Superd meals and diving packages 
available (with Central Pacific pant 
808-667-9225; 800-433-681 


YOUR HAWAIIAN 
ISLAND PARADISE 


Uniquely Secluded Cove 

Ideal for swimming and snorkel 
ing. 1, 2 and 3 bedroom apart- 
ments and townhouses, fully 
equipped with kitchens 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE~ 800-237-4948 






The Plantation Inn 
174 Lahainaluna Rd 
Lahaina, Hi 96761 




























MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


Kapalua Bay Villas & Kaanapali Shores. Beautifully 
furnished | & 2 bedroom condos. Close to beach and 
pool. Lovely views. Excellent dining, shops, golf and 
tennis. $120-$165 daily. Brochures avail. Write owner 
Tom Huber, 1200 Angelo Drive, Minneapolis, MN 
55422; Phone 612/588-0175. 


VILLAS 
ar 
RIDGE 


Maui Vacation Home 


Elegant large beachside home with swimming pool for rent by 
week or month, entirely private, in the residential area of Kihei, 
Maui. Ten minutes from Wailea golf and tennis. Across from 
good swimming and windsurfing beach. Send for free color 
brochure. Write Ms. Carole Withers, 245 Awalau Rd., Haiku, 
Maui, Hawaii 96708 or call 808-572-8272. 












STAY IN OWNERS' PRIVATE 
ELEGANTLY FURNISHED & EQUIPPED 
ONE & TWO BEDROOM OCEANVIEW VILLAS 
IN THE FAMOUS KAPALUA RESORT 
WEEKLY RATES FROM $535.50 


CALL DIRECT TO MAU! “TOLL FREE’ 
1-800-367-8047 “EXT. 133” 
RIDGE REALTY/RENTALS, 
LAHAINA BUSINESS PLAZA #207, 
888 WAINEE ST., LAHAINA, HAWAII 96761 
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Maui 


BEACHFRONT BETWEEN 
KAANAPALI & KAPALUA 


Spacious | and 2-bedroom condo suites with 
complete kitchen and daily maid service. Pool spa 
and tennis. One-bedroom suites from $95 daily 
for 4. Free car everyday 3/1 to 12/23/87. 
Subject to availability, 


See Your Travel Agent or Call 
(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


ra nth 
ASTON 


Hotels & Resorts 
A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





3 

MAUI’S MAHINA SURF 
Beautiful low-rise oceanfront apartments on Maui's 
Lahaina side. Conveniently located between Kaanapali 
and Napili, with pool & tropical gardens. Fully furnished 
one-bedroom units with magnificent oceanviews. 
Complete kitchens, color tv, and telephones. Rates from 
$70.00. Three star AAA rating. For brochure or reserva- 
tions: Mahina Surf, 4057 Lower Honoapiilani Road, 
Lahaina, Hl_96761. Toll Free (800) 367-6086 


THROUGHOUT MAU! ! |ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6291 











MAUI 808-871-6222 
SUN SALINE: 


OF HAWAII RENT-A-CAR SYSTEMS 


e Compacts e Convertibles RIGHT AT 
e Mid-Size @ Vans & Jeeps AIRPORT 


Toll Free 1-800-367-2977 
“Put Sunshine In Your Maui Experience” 












imple sat MAKENA SURF 
S the Ultra-luxury 2 bedroom, 
2 bath oceanfront condominium 


on secluded beach. Free tennis, 2 swim- 
ming pools. Adjacent to Wailea golf courses 





Contact Owner: James Osgood ® (206) 281-8900 
200 First Avenue W. ® Suite 400 ¢ Seattle, WA 98119 





z 
E 


KAANAPALI COAST 
MAUI, HAWAII 


Carefree beachfront living is yours a 
to enjoy at the unique and beautiful gr 
Kulakane Condominium located 
near the old whaling port of Lahaina. 
42 one-bedroom and two-bedroom 1 
fully furnished apartments overlooking \ 
the islands of Lanai and Molokai \ 
Award-winning luxury on a sun swept 
beach at reasonable prices. 
Write or call for our free brochure! 
The Kulakane, 

Dept. S97, 3741 Lower Honoapiilani Rd., 

P.O. Box 5236, Lahaina, Maui HI 96761, 

poll Free 800-367-6088 





MAUI “GETAWAY” 


Large studio w/kitchen and 2 queen size beds 
located in Kaanapali on the worlds greatest 
beach. Call The Coopers (714) 974-7165. ALSO, 
DEER VALLEY, UTAH CONDO AVAILABLE 


Kauai 


Beachfronr rentals, Hanalei to Poipu 
auai's largest, most varied selection 
sj Call us for our color brochure 


KAUAI VACATION 


rentals & real estate, inc. 
fi Box 3194S, Lihue H| 96766 


1-800-367-5025 














*AA9 lies 
6 nights 
Enjoy lush surroundings and condominium 


luxury with hotel convenience. One-bedroom 
condos (2-bedroom, $649) with fully- 


equipped kitchens, laundry and maid 
service. With tennis, disco, whirlpool, 
nearby golf, and tropical pool. Plus all the 
amenities of Hilton's brand new hotel on 25 
oceanfront acres, even room service! 


LE 
& 
( 
\ J 
KAUAI-HILTON 


& BEACH VILLAS 
433] Kauai Beach Drive 
Lihue, Kauai, Hawaii 96766 
Call your travel agent or 1-800-HILTONS. 
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Kauai 


FREE Kauai 
Vacation 












’ tiful Coconut 
Coast when you 
ask for informa- 
tion on Islander 
on the Beach. 
This 96-page, full- 
color guide is filled 










tips on island activities, 
dining, nightlife, shopping and sight- 
seeing. It’s part of your free planning 
kit on affordable beachfront vacations 
at Islander on the Beach. 


Call today for information: 


1-800-367-7052 


ISLANDER ti: BEACH 


Village Resorts, Inc. 















Kauai 


Coco Palms Resort. The wayyou 
dreamed Hawaiiwouldbe. 


Room & Free Car 


ee 


per person, double occupancy 
Newly refurbished Superiorroom. 
Includes free car. 3night minimum stay. 


Effective 4/1 /87- 12/23/87. 
Subject to availability. Taxes not included 


Callyourtravel agentor toll free: 
800-542-COCO (2626) 


COCO PALMS 
RESORT 


Enchantingly Hawaiian 


» KAUAI HAWAII 
,» A PARK LANE HOTEL 















Kauai Dream Location! 


Rent the ‘BEST OF SEALODGE’’. Dramatically 
located condominium overlooking the ocean at 
PRINCEVILLE, KAUAI’S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 
moderate rates. For details and brochure write: 
Carol Palin, 3615 Kingridge Dr., 
San Mateo, CA 94403 
or phone (415) 573-0636. 





Exceptional private homes, our own: 2 or 3 bdrm. at Prin- 
ceville. 3 bdrm. at Haena, also 1 bdrm. Ig. studio, both 
with close ocean view, 80 ft. from ideal swim/snorkel 
beach. Excellent rates. We can help fill any rental need - 





KAUAI-POIPU BEACH 










Oceanfront 
tacular view in peaceful, secluded, privately 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6. 
Beautifully furr 1. All Amenities. Golf and Restau- 
rants nearby. For information and photos, please con- 
tact Rol Gale Hoover, 15891 Winchester, Los 
Gatos, Calif. 95030. 408-395-1042 (Specify dates 






and number in party 








KAUAI 
PRINCEVILLE 
2 Bedroom, 2 Bath, Full 
Furnished 1100 sq Swim 
ming Pool, PGA Charnpionship 
- Golf Course: Private Owner - 
h P.O. Box 2488, Ogden, UT 
84404 801-451-5375 














ree O KAUAI ae ie 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from 
the condo rat race. Minutes from exotic Waimea 
Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Week- 
days. Jerry Jones. Oct./Nov. discount rates. 





PREFERRED BEACHFRONT 
LOCATION “ 


Completely furnished 1 bedroom ailua 
condominiums, overlooking Kauai’ 
renowned Wailua Beach. Bey 
Private pool, nearby golf, shopping, dining, tennis lew 
and historical sights.Only $77-$88 day. Special rates for 
longer stays, 3-day Minimum 320 Papaloa Road 


_caut tou Free 800-367-2912 Kapaa, HI 96746 


Come back in time with us to 
when THE KAUAI INN was the 
island’s first and foremost hotel. 
We've restored the buildings, and 
relocated the site to beautiful 
Nawiliwili Bay. Special Introduc- 
tory rates are $39/day. For reser- 
vations or brochure call Toll Free 
800-367-8047 ex. 243, 3100 Kuhio 
Hwy, Suite 9, Lihue, HI 96766. 








‘ Kauai 





POIPU KAI RESORT 


and other luxury Poipu Beach 
accommodations 


25-40% discount on 7 night stay 
| 


Beaches, pools, tennis & golf. Spacious resort jf 
condos & villas. Call Suite Paradise 800-367-8020 








POIPU INTRODUCTORY OFFER!!! 
Luxury Condos, Beachfront Cottages 1, 2, & 3 
Bedrooms. Waikomo Stream Villas, Nihi Kai Villas, 


pools, tennis, golf. $ 
From 65 per day” 
TOLL FREE 800-325-5701 
GRANTHAM RESORTS 
P.O. Box 983, Koloa, HI 96756 
“plus tax & outclean. 7-day minimum. 


Kauai PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE, Enjoy) 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants, Special monthly 
rates, Minimum sto days. 

F. NOW 


bh LAN 
P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 


Kauai — rors 
BEACH HOUSES 
The Stone House on a point. Nearby Hale Kai fronting 
asmall white sand beach. Both new 2br/2ba. Sleeps 8 | 
& 6. Two acres of landscaped area. Color- 
ful morning skies, tropical sunsets. 2 miles to Old 
Koloa Town restaurants, shopping. 1 mile to golf, | 


tennis, hotels, deep-sea fishing, ocean sports. Call, 
toll-free 1 (800) 247-5599. Garden Island Rentals. | 


KAUAI r 


Snorkel, Sunbathe, Golf, Tennis, Windsurf, 
Scuba Dive, Horseback Trail Ride, all at 
lovely Poipu. 2 Bdrm. condo. in Kahala at 
Poipukai. Excellent rates. 
Dee Rasmussen 
P.O. Box 834, Kalaheo, Kauai 96741 
808) 332-9601 or (808) 332-7192 






























BED & BREAKFAST HAWAII 
$199— FALL SPECIAL 


Enjoy one week in Hawaii in an inspected and 
approved B&B accommodation with rental car, 
unlimited mileage. $199 weekly, based on double 
occupancy. Quality locations on all Islands. 
Directory and Guide Book available, $7.50 (ppd.). 
Box 449, Kapaa, HI 96746 e 808-822-7771 

















ME IN KONA 


Physician's private 4 bedroom 
home only 1 block from White 
Sands Beach. Elegant furnish: 
ings, gourmet kitchen and lanai 
with spa, Close to golf course 
and shopping 

THE KONA PRINCESS, 417 West 
Shaw, Fresno, CA 93704, 1-800: 
942-2290, 1-800-635-7653 in CA. 


S 


Secluded, elegant condominiums on the Big Island 30 min. south of } 
Voleano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole golf 
course. Condos & course overlook the ocean. Four Laykold tennis 
courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. Ancient heiau 
ruins. The unspoiled Hawaii of long ago. Write or call: | 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 1 
Toll-free: 1-800-367-8047 ext. 145 | 


LUXURY HO 














are 
Best Kept 
Secret 


SeaMountain at 


Punaluu 
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3) OCEANFRONT 
mAO 9] || CONDO SUITE RESORT 


P ° Inviting 1 and 2-bedroom suites with complete 


kitchen and daily maid service. Stunning 
oceanview from every suite. One-bedroom suites 
MAUI $89" _| 


from $112 daily for 4. Free car everyday 3/1 
KAMAOLE SANDS 


to 12/23/87. Subject to availability. 
MOLOKAI $79" 


Hawaii 






















AmericanAirlines 


AYALOHA 
CONDO 


The best way to fly... The best way to stay. 


Fly American’s low roundtrip fare to 
Hawaii and enjoy the luxuries of fine 
resort living at affordable rates. AAloha 
Condo prices start at $105 per person/ 
week; including all the services of a 
fine resort. For a free brochure, com- 
plete this coupon or call your travel 
agent or American Airlines today. 


800-433-7300 
AAloha Condo Brochure, P.O. Box 4070 
Woodland Hills, CA 91465-4070 












See Your Travel Agent or Call 
(800) 367-5124 

KALUAKOI HOTEL 

and GOLF CLUB 


“per day for up to 4 persons 


x 


KONA 
BY THE SEA 


AS totels & Resorts 


A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 


Includes a luxurious condominium 
suite with daily maid service and com- | 
plimentary automobile with unlimited 
mileage and airport pickup. 


800-367-6046 
Offer valid thru Dec. 18, 1987 

















Name 
Address 


City/State/Zip 





*Land rates only, based on 4 persons weckly rate, Oahu ss 


AmericanAirlines 


COLONY HOTELS & RESORTS 


Making vacation dreams come true 


























a ee la e Oahu 






EVER SEE THIS 
HAWAITAN EYE? 


oes 
IN HAWAII 





































a = 
It’s simple. Call now ~ 7s 
and book any 
of Aston’s 
26 Hotels i 
and Resorts (HAWAII) 
in Hawaii at ‘ 62 
regular rates and get Molokai from $ | 
a Free Budget Rent a Car every day of your S : 
stay! Guest rooms from $39 daily for two. Maui $ 82 : { 
Offer valid March 1 to December 23, 1987 et He soars on the tradewinds, 
Subject to availability and some restrictions. All accommodations offer gliding with astonishing ease 
pee rere ce pee ey Other discount daily maid service, swimming pools, along the rugged face of the 
eS =: great locations. Rates are for 2 persons. Koolau Mountains above Sea 
Air inclusive programs available. Reservations subject to space availability Life Park. The original world 


class hang-glider of Makapuu 
Point. Do you know him?* 


SEA LIFE PARIA 


Makapuu Point, Oahu 


ZASION __ |}. 18003676046 


Hotels & Resorts | ( Ask For SUNSET Special Rate ) 
A bold new name for > 
Hotel Corporation of the Pacific | ep 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 COLONY HOTELS & RESORTS 
See Your Travel Agent or Call (800) 367-5124 Making vacation dreams come true 





199} g 0} dn yo ueds Buim 
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Oahu 


Waikiki Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
7,000 rooms among 20 hotels. 

Rates range from $25/night 
for budget-minded fun to 
$175/night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


1-800-367-5170 


Ooge 


The Waikiki Experts SS 
WAIKIKI . 


“Life's Greatest Beach” 


Oahu 


Hawaii's 
#1 Attraction and Best Value. 


For only $35—much less than the cost of 
dinner and a show in Waikiki— experience seven 
Polynesian villages, the acclaimed “Pageant 

of the Long Canoes,” an all-you-can-eat 
dinner buffet, and the world-famous “This is 
Polynesia” evening show. Family rates 
available; transportation not included; prices 
subject to seasonal change. For reservations 

and information, contact your travel agent or 


call Toll Free: 890-367-7060 
In Hawaii, call 293-3333 or 923-1861. 








Breakfast, compliments 
of the house. 


It’s just one of the extra touches that 
makes staying at the Hawaiian Regent 
such a spect gerpeciance. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 


Z 


Hawaiian Regent 


1, at Waikiki Bee 















Room rates from $94, single or dou Breakfast 


not available with spec tes or to ages 
Good through 12/20/87 ies no ided 
Please send me a free Haw Re 

Name es" 

PoUress eee ee 

Clive at ae! State Zi 

Mail to: Director of Sales, Hawaiian Regent 


Hotel, 2552 Kalakaua Avenue, Honolulu, Hi 
96815, 800-367-5370 


30 


WAIKIKI’S POPULAR 
CONDOMINIUM HOTEL 


Located in the heart of Waikiki. Guest rooms, 
studio suites with kitchenettes and 1 and 2- 
bedroom suites with kitchen, daily maid service. 
Studio suites from $64 daily for 2. Free car 


everyday 3/1 to 12/23/87. Subject to availability, 


See Your Travel Agent or Call 


(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


i dotels & Resorts 


) bold new name for Hotel Corporation of the Pacific. 





2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





















WIN DWARD MARE 
A Rural Motel on Oabu's 





ir fis . es all: 
“»Hawaii: (808) 939. 5ST 
Ke oy 39 
1024238733 ext. 239 


OAHU - HAWAII 

Hawaii affordable for everyone. 
A room or two, acottage, or an entire home. On or close 
toamost beautiful swimming beach, still undiscovered 
by most visitors. Not a resort area, but a quiet family 
type neighborhood of large beachfront estates. Only 20 
min. drive to Waikiki shops and nightlife. Referrals to 
250 vacation rentals on all islands, from $35 a day for 
two, to $300 for a luxurious beachfront home. Broc. $3. 

PACIFIC-HAWAII Bed & Breakfast 

19 Kai Nani Place, Kailua, Oahu, Hawaii 96734 
Phone: (808) 262-6026 or (808) 263-4848 

















KAHIMALU 


KAHIMALU, “Place where there is peace,”’ 
awaits those wanting to hortes on Sasa one of 
Oahu’. : loveliest beaches. Enjo 
735: 4 bdm.., 4 bath home Wt sleeps 8. pe 5 (808) 
735- 1663 or 735-4164. Brochure avai able 

. Long, 1487 Hiikala Place # 
rater ig “Hawaii 96816. 


ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, on 
miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki and 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 
V. Wong—(808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu and International Airport. Write for bro- 
chure or call (808) 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 















OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum PI. residence. 
Season rates: $945-wk, $2,700-mo. Brochure 
avail. Mabel Sitch, 1324 Aloha Oe Dr., Kailua, 
HI 96734. 808-261-1936 or 488-3290 


< Special Cruises 





,,, CARIBBEAN ISLAND HOP 


« 


a Virgin Islands = Grenadines = 
\ Antigua = St. Lucia = Martinique 
Saguenay via Erie Canal 
800-556-7450 For Brochure 


= American Canadian Line, Inc. 
, Warren, RI 02885 





SUNSET 


j Special Cruises = 


; fe all For Cruise Discounts 
pba.) 


UPTO 50% OFF 


Published Fares 


Many Cruise Lines 
_Book Early & Save | 


ty = 


eee 


Call Toll Free For Reservations 
an or our 1987-88 Cruise Calendar 


1-800-826-4333 U.S.A. 
1-800-826-4343 CALIF 


The Cruise Market Place 
119 Sacramento Street 
San Francisco, CA 94111 


Serving Cruise Enthusiasts For Over 50 Years. 


Cruise for up to 


40% OFF 


att Cruise Fares 


Worldwide Destinations 
Most Major Cruise Lines 
Fully Bonded Agency 


Call or write for a free copy of our 
1987 Discount Cruise Catalog. 


The Travel Company 


the cruise experts 


800/344-3444 usa 
800/858-5888 caiit 


333 West El Camino Real, Suite 250, Dept. S 
Sunnyvale, California 94087 







IF YOU ARE OVER 50 

AND DO NOT BELONG 

TO GAT— YOU MAY BE 
MISSING THE BOAT... 


(And Lots Of Fun) 






San Francisco 415-563-2379 
GOLDEN AGE TRAVELLERS 
1520 UNION STREET 

SAN FRANCISCO. CA 94123 


Discounts Available On Most Cruise Lines 
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Special Cruises . 





People seeking excitement, 
knowledge, and adventure to join 
the Captain and crew of the 
S.S. Universe on a 14-day 
journey to Alaska. 


The S.S. Universe departs Vancouver for 
Alaska every two weeks May 22 through 
August 28. 0) Emphasis on Alaskan 
history, art, culture, geography and 
wildlife. On-board professional educators. 
CJ 14-day cruise fares begin at $1695 per 
person, double occupancy-—less than 
many 7-day cruises of Alaska. LJ Only 550 
passengers per sailing—so please see 
your travel agent and book early to avoid 
disappointment. For 1988 brochure, 
call World Explorer Cruises at 
(800) 854-3835. Inside California 
(800) 222-2255. Or write: World 
Explorer Cruises, 550 Kearny Street, 
San Francisco, CA 94108. 


S.S. Universe 
World Explorer Cruises 


4 14-day adventure for the mind, heart and soul. 

















S.S. Universe Liberian registered 








For Free Cruise Catalog Call in California 800-652-1683 & f 


Outside California 800-258-8880 | + MAJOR CREDIT 









FROM 


NEW ORLEANS 
MEXICO 






CANCUN * COZUMEL 
KEY WEST 
A luxurious 7 day cruise from the Missis 





sippi to Mexico's magical Yucatan, from 
only *795. The spacious SS Canada Star 
sails from New Orleans every Saturday, 
Nov. 14, 198 7 thru May 14, 1988 
ASK ABOUT OUR FANTASTIC 
AIR/SEA RATES 
FROM MOST U.S. CITIES. 


SEE YOUR TRAVEL AGENT OR 
ae (300) 237-5361 
Me ie 7 i 































CARDS ACCEPTED 





e Special Cruises 





VACATION CRUISE 


$$ — —"—“_>_a”"— 


BARGAINS? 





‘ Houseboats 


Herman & Helen’s Houseboats 
ON THE CALIFORNIA ae 
In the heart of the Delta. 
Specially built reliable 
pontoon houseboats. Easy to # 
get to off new I-5. Write or 
phone for color brochure. 
Herman & Helen’s Marina 
Venice Island Ferry 
Stockton, CA 95209 








Houseboat Lake Powell this Fall. 
Del Webb rents 36-50 foot houseboats that 
sleep 6-12 for less than typical hotel 
accommodations, with two lodges and five 
marinas open year-round. 


$29.50 per person/per day. 


Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154, or in Phoenix: 
278-8888, or call your travel agent. 


800-528-6154 


cn 
Lake Powell. 


America’s Natural Playground” 


Del E. Webb Recreational Properties, authorized concessioner of 
Nat'l Park Service, Glen Canyon Nat’! Recreation Area. Six people 
on 44 footer for three nights: $531, plus tax, during value season 
Wahweap Value Season; Oct. 16-Oct. 31 

Bullfrog Value Season: Oct. 1-Oct. 31 
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Houseboats 


1100 West Brannan [sland Road 
P.0.Box 747 Isleton, California 95641 
One Hour from San Francisco in the 
Heart of the California Delta 


New Fleet of 50 ft. Houseboats 


@RV SITES, FULL HOOKUPS eMARINA 
Special off-season discounts 
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Houseboat Vacation 


in the Sacramento & San Joaquin River Deltas 
Luxurious houseboats custom built and superbly main- 
tained by the S & H Boat Yard. Elevated wheelhouse for 
sightseeing over the levees. Fully equipped, hot shower, 
refrigerator, twin engines. 20% discount, Labor Day to 
Memorial Day. Free color brochure. 

Houseboat Sales and Service 


S & H Boat Yard 
Box 514-A, Antioch, California 94509 


OrpazmyD 
OmMr-pW 


800-257-3626 

























RESORT 
SHASTA 
LAKE, cA 


SHASTA LAKE'S FINEST 
HOUSEBOATS: (FALL SPECIAL) 
STARTS OCT. 1, 1987 
4 NIGHTS—$390/1 WK $665 
CALL NOW: (916) 238-220) 
ALSO CABINS AND CAMPGROUNDS 
(Star Route Box 760S, Lakehead, CA 96051) 


om > 
Trinity Alps 
Tar MARINA 






Visit— 

Switzerland, U.. | 
Cruise beautiful Trinity | ake 
on a houseboat at the base of 
the spectacular Trinity Aips. 


Ja" 2 Located near Shasta Lak« 
—— "** Also offering fishing boats 


and ski boats. Call now for spring, summer, and | 
fall reservations i 

Off season discounts up to 50% 
P.O. Box 494490, Redding, CA 96049 « (916) 221-6321 
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x Houseboats 


LAUNCH YOUR 
OWN SPACESHIP 


~ on Suit up now for a spec- 
tacular vacation on a luxurious 
houseboat. Because life on the 
water can be as quiet as you 
want. Or more exciting than 


you thought. Call n r our 
3, 4 or 7 day ae 


ee 


SEVEN CROWN RESORTS 


Unique Houseboat Getaways 


800/752-9669 


Lake Shasta « The California Delta 
Lake Mead « Lake Mohave 


5 Caribbean 







eet 


TRYALL WELCOMES 
FALL WITH 
SUPERB SAVINGS 


These days, the elegance and 
easy charms of Tryall Golf & Beach 
Club seem especially appealing. 
Because now through October 31, 
1987, our rates reflect appre- 
ciable savings. 

Experience our luxurious villas 
and Great House accommodations. 
Enjoy golf, tennis and every 
water sport imaginable. And 
savour Jamaica's most inspired 
cuisine. For details, contact your 
travel agent or Tryall. 


U.S. Office: P.O. Box 3492, Alexandria, 
VA 22302. Toll-free 800/336-4571. 
In Virginia 703/370-8377. 

Member Elegant Resorts 800/237-3237. 


cewek Ts 








Goljand Beach Club 
JAMAICA 





Special Tours 


Discover Lake Powell this Fall. 
Spend two nights at Wahweap or Bullfrog 
Lodge and take a 100 mile day cruise to spec- 
tacular Rainbow Bridge National Monument. 
Lunch included. 


Rainbow Explorer Package: 
Wahweap Lodge: $91 per person/double occupancy. 
Bullfrog Lodge: $93 per person/double occupancy. 


Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154, or in Phoenix: 
278-8888, or call your travel agent. 


800-528-6154 


= 
Lake Powell. 


America’s Natural Playground™ 





Del E. Webb Recreational Properties, authorized concessioner of 
Nat'l Park Service, Glen Canyon Nat'l Recreation Area 
Wahweap Vajue Season: Oct. 16-Oct. 31. Bullfrog Value Season: Oct. 1-Oct. 31 





CARAVANAS VOYAGERS 
WORLDWIDE RV Tours 


RV’s Provided Overseas 
CALL TOLL FREE 1-800-351-1685 
In TX/Canada Call 
Collect (915) 592-2113 




















GALAPAGOS 


A , 
You, 9 other adventurers and our licensed | 


naturalist will sail by yacht to explore more islands 
than any other Galapagos expedition. 44 Trip 
dates. M. Picchu Option. 
FREE BROCHURE 
INCA GFLOATS 415-435-4622 
1606t Juanita, Tiburon, CA 94920 














Moving? Avoid interrupted ser- 
vice, notify us eight weeks before 
moving. Send your Sunset address 
label, new address, and moving date 
to P.O. Box 55681, Boulder, CO 
80322, Att: Change of Address 


South Pacific 


TURTLE ISLAND south paciric 
TOP TEN RESORTS IN WORLD 
SAYS TV's LIFESTYLES. 
INFO AND BOOKINGS 
1-800-826-3083 


WASH. (206) 256-4347 
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Travel Services 











| AEROMEDICAL EVACUATION 
FROM ANYWHERE IN THE WORLD 
LEARJET WITH PHYSICIAN ON-BOARD 


within the US: 800-523-0889 
Outside the US: 702-832-7961 
Telex: 990898 MOSCHETTI 


Puerto 


WEEE cl 
Villas 


Condos, Apartments, 
Houses & Villas for Rent 


Tae iielaiee 
800-447-8855 
USA: 800-322-3133 


Faraway Places” 
‘ust got 
| alittle closer. 


HYATT REGENCY ACAPULCO 


HYATT CONTINENTAL ACAPULCO 


ee oe 


HYATT REGENCY CANCUN 


; HYATT CANCUN CARIBE 


Valid April 20 through December 20, 1987 | 
| 


Prices are for 4 days and 3 nights, per 
person based on double occupancy, | 
and include: deluxe room, full American 
breakfast, welcome cocktail, tennis, | 
discounts on activities, and taxes. For 
information, call your travel planner or 
call 1 800 228 9000. 
i 
| 


ee ee 


HYATT RESORTS € WORLDWIDE 
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We Teach 


Self Esteem 
Family Living Skills 
Responsibility 
High School 
Academics 
Personal 
Grooming 
Health & 
Fitness Skills 
Self Control 
Good Work Habits | 
Positive Social Skills 
Personal Motivation 
to defiant young 
men & women 
Twelve to Seventeen 


HERITAGE Warren 


rmountain Health Care 


Rae Rets 
1-801-225-5552, 800-433-9413 
PO. BOX 105—PROVO, UTAH 84603 


HARKER 
ACADEMY 


Coed Boarding 
Grades 3 thru 8 


Since 1893 
For the capable and willing 
student. Family environment, 
16-acre campus, dorms, pool, 
gym; 9000-volume library. 
Curriculum proven effective 
Computer Sci., French, Span- 
ish, ESL, Study Skills available, 
Daily phys. ed. Team sports 
Arts, Eve. study. Weekend 
outings. Also summer academic/sports camp. 
For information or catalog: Howard E. Nichols, 
Headmaster, Harker Academy, 500 Saratoga Ave 
San Jose, CA 95129; or tel. (408) 249-2510 














ARMY and NAVY 
ACADEMY ¢auroania 
oys grades 7-12. Founded 1910. 


Beautiful oceanfront campus, private beach. 
College prep and mil. school. Small classes, 
individual attention. Personal counseling. 
Successful placement record. Computers. 
Strong athletic, music & drama programs. 
Fully accredited. For catalog: Army & Navy 
Academy, Rm. 66, Box 3000, Carlsbad, 

CA 92008 or tel. (619) 729-2385. 


SATE EE METRE ES TERETE 














RS SOUTHWESTERN 


fail boarding. Grades 1-12. City and 
capable Students who can do better 
ational summer and fall programs 
dit nonprofit / since 1924 
arino, CA 91108 / (818) 799-5010 


Schools ; 
REBELLIOUS TEENAGER 
FRUSTRATING YOU? 
" 






e Schools 


The task of true education is 
to liberate the talents and abilities 
within the individual. 


A unique residential school for adolescents. 
The Cedu School’s emotional growth curricu- 


lum has proven successful with young people 
who have a history of rebellious or withdrawn 
behavior patterns and academic under- 
achievement. Located in a beautiful moun- 
tain setting, the school is designed to 
stimulate and nurture the whole and healthy 
person that exists in each individual. 


The year round curriculum includes indivi- 

dualized experiential education, college prep- 

aration, intensive peer interaction, and 

vocational training. 

eee 
For further information, call or write: 

Director of Admissions/Cedu Schools 

P.O. Box 1176 
Running Springs, CA 92382 

(714) 867-2722 











ANDERSON 
VALLEY 
Agricultural 
Institute 
High School 
Grades 9-12 


Tuition 
Free ! 


Located in 
Boonville, California 
in beautiful 
Mendocino County 





Combine scientific experimentation, technclogy, 
and marketing skills to maximize profits, by blend- 
ing college prep courses with agriscience technol- 
ogy covering the following: 


* High Tech Horticulture - 
house Operation - Specialty Crop Planning & 
Marketing - Ocean Resources & Marine Biology 
+ Plant Tissue Culture + On-campus Flight In- 
struction (No Charge) + Studenthousing available 
only through private contact. 


Anderson Valley Agricultural Institute 
P.O. BOX 130, BOONVILLE, CA 95415 
707/895-2514 


Efficient Green- 





HH a Christian home & 
Fal DOME school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program = year-around ® small 


classes # farm setting ® vocational train- 
ing ® individual attention = non-denomi- 


national. P.O. Box 1104, Turlock, CA 
95381, (209) 537-0606. 
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“He’s a loser!” 


Rebellious. Defiant. Out-of-control. Under- 
achiever. That's what they said about Mark. 
But, his parents knew he had potential. So 
they called Provo Canyon School. 
For over 15 years, we’ve worked with 
’ teenagers. We work on self-esteem Responsi- 
bility. Family relations. Academics. Work skills. 
And substance abuse. 
Helping teenagers become winners. 


For more information, call 


(801) 227-2088 


PROVO CANYON 
a) SCHOOL 


A CHARTER FACILITY 
P.O. Box 1441, Provo, Utah 84603 





MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 
Coed Grades 7-12 

* Boarding & day programs 

« Monterey Bay area of Calif. 

¢ 90 acre foothill campus 

* College prep & general 
ATMOSPHERE }e Excellent faculty * Accredited 
OF TRADITION, |* Music * ESL * Comp. Sci. 
«Interscholastic sports 

¢ Pool * Equestrian program 
«Summer Horsemanship Camp 
«New Gymnasium & TV Studio 


CHALLENGING 
YOUTH IN AN 


ACADEMIC 
EXCELLENCE 


FAITH, 


PROGRESS | 2 School Way, Watsonville, CA 95076 


(408) 722-8178 





1 Oak ¢ 


A residential school on beautiful 100 miles north of 
Phoenix, specializing in: College prep, general courses, under- 
achievers and learning disabilities. Co-ed, ag 8. Computers, 
field trips, horses, reading, tutoring. Arts and crafts. Skiing, ten 
nis, soccer, many other sports. Clean air, tem; e climate 
Fishing on campus. Immed, enrollment. Accredited. Also, sum 
school & camp. Catalogue. David S. Wick, M.A. Ed., Dir., Box 
NN, W. Sedona, AZ 86340. Tel. 602/634 


STARE 


PROBLEMS WITH YOUR SON CONCERNING 
SCHOOL, PARENTS, DRUGS, AUTHOR!’ ' 


At the Outpost, our boys...Do chores and constrvu 


work on a North Idaho ranch, achieve a high self este 
accept responsibility, and excel in school. Small enro! 
ment, serves 16 boys age 10-17 year-round. Call toll free 


Eagle Mountain Outpost Ranch School 
1-800-654-0307 In Idaho, (208)263-3447 
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. Schools 


THE DELPHIAN 
SCHOOL 


ACADEMIC EXCELLENCE 


We seek young men and women of real 
potential and moral character who want 
preparation for successful ™ cot I 
lives and careers and who are 
prepared to work for it. 


-Effective study methods 
-Dedicated, caring faculty 
-Full academic preparation 
- Career orientation 
-Strong sports program 
-High ethical standards 
-Oregon coastal range 
-Coed, day & residential 
- Ages 8-18 — Enrollment each month 


ABILITY ¢ INTEGRITY e KNOWLEDGE 


Call 800-626-6610 or write The Delphian 
School, Dept SU, Sheridan, OR 97378 


Non-sectarian, non-discrim., administered by Scientologists™ 





High Standards 
of Behavior 
and Achievement 


Coeducational college 
preparatory school for 
above average or average 

students with potential. 
Boarding grades 3-12/Day grades 1-12. 
Two parklike campuses. Small classes, 
skilled teachers, healthful environment. 

Arts, sports, riding, field trips. 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 


©) Fall/Spring Catalog © Summer Catalog 





Traditional college prep & gen. programs, 
coed gr. 9-12. Accredited. Structured classes, 
study hall. Col. & career counseling. 
Computer center. Art, music, drama. Sports: 
weekly ski trips in Utah powder. Est. 1875. 
Wasatch Academy, Box D, 

Mt. Pleasant, UT 84647 (801) 462-2411 









FOR THE STUDENT WHO WANTS TO CHANGE 


FEATHER 
RIVER- ee Ctsenpinty sae ars 
PREPARATORY  “wyree.s Sure. co 
SCHOOL 


Humanities Programs * North of Lake 
Co-Ed Boarding ance: Accredited. * Non-discriminatory 
Grades 9-12 


Personal and academic improvement 
stressed in a caring, supportive atmos- 


admission policy. 
P.O. Box 67 * Blairsden CA 96103 & (916) 836-2623 


THE HERITAGE SCHOOL -a 


residential school for boys ages 8-15, located on 


private 


OO 
By 


one hundred 


acre campus in scenic Napa 
Valley 


Small classes. Individualized 


Se S instruction, Extensive extracurricular activities, 
“Mi TAG Box 528, Calistoga, CA 94515 (707) 942-5133. 












e Schools 


Visitors 

Welcome 

All in beautiful 

Summer SCOTTSDALE, 
ARIZONA 


st. 1928. College! Prep Basic Ski Ss curric. : 


1 E: 
Boarding Grades: 3-12. Day: K-12. Small Classes |, 
Motivation/Support. Plus Sports. Activities.| 4 
q Travel. Riding. Soccer. Tennis. Golf. Swim/Ski. * 


602-948-7731 


4 Henry Wick Ill, Yale, B.A., Director 
H Box 1569 + Scottsdale, AZ 85252 » TELEX 669440 








Cs 
South Lake Tahoe fully licensed college preparatory boarding | 
school. Co-Educational grades 7th thru 12th, class size 1 
Forty (40) acre campus on the lake. i eee a skiing 
daily in season and other sports available. Call Lowell Tuttle | 
for brochure, video, or tour. (702) 588-2209 or write: P.O. Box | 
SEU rere rate NV 89449 or call 1-800-ACADEMY. 





OLYMPIC VALLEY SCHOOL 
at Squaw Valley s 
Unmotivated student? Bright, AU 
but not doing the work? ~ 
OVS has small classes, personal attention, daily 
skiing, rigor, structure, and 90% university accept. 
Fully accredited, coed gds 7-12 + PG 
Open Enrollment Sept-May (also Summer School) 
Box 2667 Olympic Valley Ca 95730 916-583-1558 





REBELLING TEENAGER? 

Effective, 21 day survival impact program in Idaho 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 7 maximum in group. References available. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 
esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information. 
Since 1981. S.U.W.S. Inc.— Wilderness Program + 
206-881-7173 + P.O. Box 171, Redmond, WA 98052. 








SHAMROCK EDUCATIONAL ALTERNATIVE 


An answer to families in crisis with a problem son. Shamrock is an alter- 
nate, home like, living situation that has been serving youth in conflict for 
18 yrs. If your son is: skipping school - running away - lying -into drugs - 
stealing - fighting - not coming home on time - law problems -stays in his | 
room - depression - not communicating or refusing to obey family rules, } 
your family may be in crisis, If so you need outside help —NOW, A change of 


environment is a must. Shamrock is a certified group home limited to 12 “a 


boys grades 9-12, 24 miles East of Spokane on Newman Lake School and | 
recreation oriented. Brian & Betty O'Donnell, RT. 1, Box 43, Newman 
Lake, WA 99025 (509) 226-3662. , 





Gr. 9-12 
Accredited 
* small classes 


Co-ed. 
40th yr. 
* study skills 

* sports 

* backpacking 


Happy Valley School 


arts & crafts 
* computers 
* science 


* academic challenge 
* college preparatory 
Brochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 


SUNSET 


DON NORMARK 


Kayakers on Monterey Bay tour pause 
to watch sea lions barking or relaxing in 
the sun. Below, a curious sea otter comes 
close for a whiff of the kayak 





Kayak tours of 
Monterey Bay 


Eye to eye, sharing their element, is one of 
the most engaging ways to see marine 
mammals where they are most numer- 
ous—in California’s Monterey Bay. 
Year-round kayak tours now bring a doz- 
en visitors at a time within good viewing 
range of sea lions dozing on the rocks and 
sea otters preening each other on floating 
kelp piles or even tugging curiously at 
your paddle blade. As you paddle into 
Heritage Harbor at Fisherman’s Wharf, 
harbor seals splash just a few feet away, 
barking loudly as they announce their 
presence. 

No previous experience or special qualifi- 
cations are needed to join 3-hour tours. 
The first half-hour is spent learning safety 
procedures, and how to work the paddle 
and rudder. Two passengers share each 
kayak, so paddling at speeds of 4 to 8 mph 
comes easily. 


The bay tours depart twice each day, 
year-round, whenever at least four pas- 
sengers sign up. Owners suggest children 
be at least in their early teens before 
coming along. Anyone under 18 must be 
accompanied by a parent. Summer week- 
end trips often fill up a month in advance; 
weekday trips get less traffic. Cost: $48. 

Ask about longer outings along the Big 
Sur coast and elsewhere. Sign up with 
Monterey Bay Kayaks, 693 Del Monte 
Ave., Monterey 93940; (408) 373-5357. G 
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Our Sunset 
Ss Better 
Their Sunset. 


When you see the sun setting from a Royal 
Caribbean ship, you're in a better mood. You're 
4 more relaxed. Because we start treating you 
better the moment you step aboard. 
And now you can read all about it in our 
, new brochure. So use the coupon and send 
for your free copy. You'll find out all about 
our seven, eight and ten day cruises. And 
you'll find out something else. That even 
though it’s the same sun setting on the 
same sea, when you're on a Royal 
Caribbean cruise, it’s just better. 


OYALiGCARIBBEAN 


When you're ready for something better 
























Name 71009 








City 7 State Zip 
Song of Norway, Sun Viking, Nordic Prince, Song of America, Sovereign of the Seas. Ships of Norwegian registry. 


| Address 
| See your travel agent or send this coupon to: Royal Caribbean Cruise Line, PO, Box 523317, Miami, FL 33152 














For millions of Americans, an inability to hear 
normal conversation is the first sign of deafness. It 
is also the beginning of a lifetime of loneliness. 

Today, there are 17.5 million profoundly deaf or 
severely hard-of-hearing people. It’s our leading 
handicap. 

Dogs for the Deaf rescues unwanted dogs from 
shelters, trains them for 4-6 months to respond to 
smoke and fire alarms, telephones or TTY, a baby 
crying, oven buzzer, alarm clock, prowlers and other 
sounds. 


A trained Hearing Ear Dog makes life for a deaf 
person safer and a lot less lonely. 









...that’s tough on fat, 
builds strong hearts, 
and firms muscle. 
















Dogs are trained and delivered free throughout the 
entire United States. 

Dogs for the Deaf is a tax exempt, fully non-profit 
organization in service to man and dog, 


To learn how you or your organization can fund a 
Hearing Ear Dog, pay for the rescue of a dog, support 
the feeding, training and placement of a dog or 
provide for Dogs for the Deaf in a will or trust, please 
write or call: 


Dogs for the Deaf 
13260 Highway 238 
Jacksonville, OR 97530 
(503) 899-7177 
Space has been provided as a public service by this 


publication 











The Fitness Master 


aero c exerciser 


Free color brochure...PLUS! 
BodyChallenge Report #1 
"Six Popular Exercises That May Be 
Dangerous to Your Health" 


Call today...no obligation. 
1-800-328-8995 ‘| 
Minn:612-474-0992 Canada: 800-665-4872 i! 
30-Day Money Back Guarantee 
Fitness Master 








promenades 


DON NORMARK 


Airy atrium bathes multilevel Lonsdale Quay Market in light. 
Produce and shops are on first two levels, hotel is on third 


Vancouver a year later 


Kxpo 86 legacies, two new waterfront 


markets . . . explore by train-ferry network 


Almost a year after Expo 86 closed, sever- 
al key pavilions have been renovated and 
are open for other business. Fairgoers 
might enjoy revisiting Canada Place, on 
Burrard Inlet, and the former B.C. Pavil- 
ion complex—now the Enterprise Cen- 
tre—on False Creek 
A day’s sightseeing 
available a 

travel on Sky | 


pass (about $2 U.S., 
ations) allows unlimited 
ain and SeaBus, the 400- 


passenger ferry that travels between Sky- 
Train’s Water!ront Station at Canada 
Place and North Vancouver. Using this 
32 





train-ferry network, you can explore two 
recently opened public markets. 


Canada Place: Imax, shops, food fair, 
promenades, views, and hotel 

The former Canadian pavilion is now a 
convention and trade center. Most gather- 
ings are private, but some are public, such 
as the horticulture show set for mid-Octo- 
ber. For dates, call (604) 641-1987. 

The CN Imax Theatre presents daily 
matinees, as well as evening screenings 
Thursdays through Sundays. For tape- 


Beneath white “sails” of Canada Place, Alaska-bound cruise 
ship rests at dock. View is east, up Burrard Inlet 


Canada Place 
Enterprise Centre = 






VANCOUVER 


Waterfront markets at each 
end of SkyTrain-SeaBus 
route offer views, 
restaurants, parks, 








| 


North Vancouver : 
Lonsdale Quay i 
= Public Market 1 
ee Buna Inlet B | 
- 
0 5 i 





New Westminster 


recorded times and prices, call (604) 682-. 
4629; for reservations, call 280-4444. 


Below the theater, a new food fair serves’ 
up international shortorder specialties. 
There’s outdoor eating next to an amphi-. 
theater with occasional performances. In-_ 
side, shops offer made-in-B.C. goods, in- 
cluding Cowichan sweaters, art, and 
jewelry. 
Promenades afford generous views across. 
Coal Harbor and Stanley Park to Grouse 
Mountain, far down Burrard Inlet, back 
to city skyscrapers. 

At the Pan Pacific Hotel, the spacious 
lobby and shops are worth exploring. Sev- 
eral first-class restaurants and lounges 
capitalize on the grand views. Under- 
ground parking is $1.35 U.S. an hour. 


What’s up at False Creek? 


The fairgrounds on False Creek have been 
cleared to prepare for future develop- 
ment. A few Expo buildings remain. 


The Enterprise Centre has eateries, clubs, 
and a pub—also stages for films, live per- 
formances, and outdoor entertainment. 
The glass roof over the open-air Plaza of 
Nations stage has been extended to per- 
mit operation in all weather. 


The Expo Theatre is starting to present | 
entertainment. The Discovery Building, 
now a business development facility, also 
plans to offer food and fashion shows, 

(Continued on page 36) 
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his is the story of the three 
little pigs, who set out to 
seek their fortunes ina faraway 
hamlet. No pun intended. The third pig, being | 
smart, banked at First Interstate Bank. It has A 













and is known as The Bank That Moves With You® 
So although the third pig was moving out of state, 
k First Interstate was able to help him transfer his 
money, credit, and good name to another office before 
the move. The bank even waived certain | ; 
fees and presented him with 200 free __.@ 
~ checks and valuable discount coupons _ 
on quality products and services. 
When the pigs arrived in their 
new hometown, the third pig was 
free to start building a fine home ~ 
, \ of bricks immediately. 
ed His brothers, 
ited had to look for a bank. They started by ask- 
ing the advice of an unsavory bystander, who insisted 
on discussing the matter, shall we say, over dinner. 
Ss | om Happily, the third pig was able to save his 
424 2 f= paar bacon by whisking them off 


to First Interstate. us S 
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Gy First Interstate bank 


mn We help you live happily ever after.” 
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ae making waves in Waikiki! 
an Sa gered at-the New Hilton Hawaiian Village. 
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HILTON 
REDERIYNES 
PARADISE 


If you thought Hawaii was 
already Paradise, Hilton has $100 
million worth of news for you. 

It's the brand new Hilton 
Hawaiian Village. Updated, reno- 
vated and different in a million 
ways from its illustrious past. 22 
magnificent acres of exotic adven- 
ture right on the best beach in 
Waikiki. With more Hawaii per acre 
than any other resort in the Islands. 

The new Hilton Hawaiian 
Village is a totally contained expe- 
rience. Paradise within a paradise. 
With its oceanview restaurants, 
terrific lounges, fabulous Rainbow 
Bazaar—even its own catamaran. 
And outside is Waikiki, one of the 
most cosmopolitan and sophisti- 
cated places on earth. 

$100 million has made the 
Hilton Hawaiian Village all-new 
and Hawaii's truly unique resort. 
Soon your friends will be talking 
about it. Get there first. Call your 
travel agent or 1-800-HILTONS. 


2005 Kalia Road, Honolulu, HI 96815-1999 
(808) 949-4321 TELEX 8380 








The Greatest 
Adventure of a 
Lifetime could be 
22¢ away. 


Experience the romance of the Taj Mahal 
as the sun sets. Watch dawn break gently 
over the resort of Srinagar nestled in the 
Himalayas. Or go on safari to see Bengal 
tigers at the Ranthambhor Reserve. 

Stay at world class hotels, sunny 
resorts or camp out beside an icy stream. 
A world within a world is waiting for 
you in India. For a guide to all of the pos- 
sibilities, send us the coupon. 
We'll send you “India.” 


‘ ‘ 


INAI 


Nothing Compares. 








L] Yes! I'd like to plan an exciting visit to India. 
Send me more information. 





Name 





Address 





a. See State Zip 


Send to: Government of India Tourist Office 


30 Rockefeller Plaza, N. Mezzanine 
New York, N¥. l0l2 (212) 586-4901 
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At Westminster market, outdoor diners 
soak up sunny riverfront views 


films, and events. For schedules, tele 
phone 682-2311. 


Enter through the former Stadium Gate 
on Pacific Boulevard S. near B.C. Plae 
Stadium; parking is underground and i 
nearby lots. Hours are 8 A.M. to 1 A. 

daily. Admission is free, except for majo 
events. 


Market hopping on SkyTrain, SeaBus 


Called Lonsdale Quay and Westminste 
Quay public markets (in the suburbs o 
North Vancouver and New Westminster 
respectively), both are on the water. Bot 
offer parks and promenades with pan 
oramic waterfront views as well as resta 

rants, pubs, shops, and a hotel (Westmin 
ster’s will open next year). 

Landscaped open spaces invite picnics 
shops and delis provide the makings. Pic 
up fresh breads, muffins, croissants, cold 
cuts, fruit, and local and imported cheese 
and wines. While you dine, musician 

dancers, and mimes perform outdoors 
mainly at noon on weekends; market in 
formation desks have schedules. 


Both markets also offer tempting fas 
foods—sushi, shish kebabs, pasta, Orien 
tal dishes, fish and chips, waffles, fudge: 
frozen yogurt, ice cream. Also abundan 
are fresh produce and seafood. 
Lonsdale boasts Kids’ Alley, a nine-shoj} 
stop for children and parents, which in 
cludes a play area and stores for books}, 
kites, clothes, and novelties. Adjacen# 
Waterfront Park’s peaceful greenswar« 
has sculpture, paths, a Japanese garden. # 
Westminster offers carousel rides, tour) 
of the stern-wheeler Samson V (a floatin; 
museum of Fraser River artifacts, opel! 
noon to 5 weekends), and helicopter sight 
seeing (20 minutes for $50; call Vancou jj! 
ver Helicopters at 525-1484). 

Lonsdale is open 9:30 to 6:30 daily (till {) 
Thursdays and Fridays), Westminster I( 
to 7 (till 9 Fridays and Saturdays). C 
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ONA IS MY RESORT 
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Kona provides the perfect playground for every water 
sport imaginable, from scuba diving to the best big game 
fishing in the world. There’s championship golf and dozens 
of tennis courts at luxury resort hotels and homey condomin- 
iums. Come play under the calm Kona sun. 

Let United take you to Hawaii’s Neighbor Islands 
direct. Your experience begins the moment you come on 
board with Royal Hawaiian Service to Kona: music, movies, 
exotic drinks and Polynesian food. All served up in the spirit 
of the Islands by the people who know Hawaii best. 






















'THE BIG ISLAND, MY HAWAII 


W UNITED AIRLINES 


Call United or your travel agent. 
For more information, please write: Kona Visitors Association; 
78-6831 Alii Drive, Suite 234; Kailua-Kona, Hawaii 96740 



















the comfort of the lodges. Yes, there 

-are some things worth leaving 
” home for, and Lake Powell is 
.. definitely one of them. 

Arrange it all with one phone 
call: 800-528-6154. (In Arizona 
/ 278-8888). Send $1.50 for a 
complete houseboat planning kit. 
Del E. Webb Recreational Properties, 
2916 N. 35th Avenue, Suite 8, 
Phoenix, Arizona 85017-5261. 


f you're ready for a 
vacation with no smog, no 
passports, no crowds, no free- 






ways and no hassles, then gat 
youre ready for Lake Powell. Lake Powell 

There's always plenty to do at is the center 
Lake Powell. For boating and guided | of the Grand } \ 
tours, ther: imp oly no finer lake in Circle, which \, \ | 
the world. 4 ‘| Webb operates includes The Ashe 
two lodges and five marinas to serve | @7#”4d Canyon, 


Ts aa Monument Valley, The Painted 
you year-round, 


Enjoy water 
sports, fit da pri- 


vate cove, catch ae 
ee secluled ancy beach, | a 


; or Watcn a di uth 
\ / America’s Natural Playground. 


canyon sunset from 








Lake Powell marinas are opera Del E. Webb Recreational Properties, Inc., authorized 
concessioner of the Nationa! Park Service, Glen Canyon National Recreation Area. 
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Desert, Bryce and Zion national parks. 


Huge lamp and tiny | _ 
tables by artist Max \~ 
Leiber, part of Mills © 
College show, use ~ 
drastic changes of 
scale to alter | 
perception of © 
ordinary objects ~ 







Furniture and 
architecture 
two Bay Area! 
shows 


Modern design is the subject of two 
Area shows this month, with view) 


trating recent residential and comme 
work by architect Mario Botta wi 
displayed August 20 through Octobe: 
the San Francisco Museum of Mc 
Art. Botta’s houses combine knowled 
local building traditions with an int 
in formal modernism. Hours are 10 
Tuesdays through Sundays (till 9 T) 
days). Museum admission is $3.50, 
on Tuesdays. 

September 6 through October 25, yous 
see the work of seven contemporary 
Area furniture designers in room set f 
at the Mills College Art Gallery §) 
State 580). Hours are 10 to 4 Tues 
through Sundays; admission is free. | 


SUNSEP 


PETER CHRISTIANSEN 


V geometry is part of Swiss 
itect Mario Botta’s sculptural 
roach to Lugano corner office block 
Ticino cylindrical brick house— both 
esented at San Francisco museum 


Snacks, appetizers and favorite dishes become 
something special when the olives are Oberti 
from California. That smooth, — 
oh-so- buttery flavor makes them 

perfect any way, anytime. 

How about now? 


ea Oe a SS ee pawl 


Oberti put the Oh-h-h in olives. 


=e 


ameeen 





Oh, lucky day! The excite- 


ment builds nightly in the 


casino. Whether 
? it’s Blackjack, 

= Roulette, or the 
slot machines, 
it’s a sure bet 
you'll have fun. 








Relaxation 
Is A Matter Of 
Perspective. 














Come on in, the water’s fine. 
Our three ships offer two pools 
and unlimited sunshine. And 
ou don’t have to break your 
butine to break for meals. Full 
eakfast and lunch are served 
ily in our Lido Restaurant and ae i i a N 
door Lido Terrace. Ep (01) (0 ea aon olacelcock] niece elem 
we 9 ae datce y varied 7- and 10-day Caribbean 


neraries. No matter which one you — 
ae: Holland America Line you'll get — 

me Shier dancing from | « eae your travel agent or send in the _ 

dusk till dawn. In grand * pon for more information. 

ballrooms, discos or ee 

intimate lounges. Watch 

-@ out Fred and Ginger. 
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A es! Iminterested. Please send me your free 1987-88 Caribbean Cruises brochure. 


I'd also like information about cruises to: [Alaska O Panama Canal. 























;SAD DRESS tre ae ble SSE — Send coupon to 
5 Holland America Line 
Page We | CITY/STATE/ZIP ; ae: oe P.O. Box 34985 









Seattle, WA 98124-1985 
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se 
phape up and ship out in our Fitness 


ter, where you'll find a complete weight Holland Amert ICa Line 


a. And our vigorous aerobics classes : 
ving the Caribbean a whole new shape Canbbe 7A) Cruises 
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Northern harrier is 
one of about 

20 species of 
raptors heading 
south this month 


Avian and architectural drama combine 
spectacularly this fall as the West’s larg- 
est known migration of raptors passes just 
west of San Francisco’s Golden Gate 
Bridge. 

From the expansive hilltop of abandoned 
Battery 129 in the Marin Headlands, at 
the north end of the bridge, anyone with 
binoculars can watch this September- 
through-October procession of feathered 


KENNETH GARDINER 


hunters and learn ‘how to tell them apart. 
During peak migration, September 18 
through 30, several hundred raptors fly 
over “Hawk Hill” each day (between 10 
and 3 on September 21, 1984, more than 
2,400 hawks passed this point). Fog or 
low clouds hamper viewing, and winds 
from the south discourage the birds from 
crossing the gate. 

Experienced birders, under the auspices 





CANADIANS SELL 
VICTORIA FROM £1382 


- 
a 


That works out to $228 an 
Jor the return aifaré Spifiing! oie 


Capture the British side of British Columbia. 
Pop into gardens, stroll the picturesque streets, 
browse for antiques. It’s all at incredibly tidy prices 
because the American dollar is worth so much in 
Canada. The World Next Door. Of course you'll fly 
nonstop on one of Canadian Airline’s three daily 
flights from San Francisco to Vancouver, then on 
ine one more. 

vned wig serving 


to Victoria. No other air 
Canadian is a world 
five continents and more pia 


-Canadi n 


Seeeeeeeoeeesare 





Canadian Airlines Internationa! 


1 Canada than 


Sap 





Raptor-watching 
just west of 


the Golden Gate Bridge 


Hawk-watchers gathe 
look for hundrea 
raptors soaring 

over the Golden (¢ 


1 
of the two-year-old Golden Gate Raptoj 
Observatory (a joint effort of the Golden 
Gate National Park Association and the 
National Park Service), are on the hilltop 
daily throughout the migration. They car 
often determine the species of a hawk s¢ 
distant it’s the size of a speck—and happi'}} 
ly explain how they do it. We found if} 
easy to get caught up in the excitemen}! 
when an unusual bird sailed over. | 





any other c carrier. But what’ S real notewortl 
our attentive service. You could go for one ¢} 
package deals. From vivacious Vancouver, hi} 
on board a ferry. It’ll take you on a scenic ctf} 
through the Gulf Islands to Victoria for an |i 
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About 20 species—including bald eagles, 
ferruginous hawks, and peregrine fal- 
;cons—have been sighted making the trip. 


The commonest commuters, in order of 





numbers, are Cooper’s, sharp-shinned, 
and red-tailed hawks, and American kes- 
trels. Here’s how to tell them apart. 


Cooper’s and sharp-shinned hawks look 
similar. Both have long, narrow tails and 
somewhat short wings. The Cooper’s is 
slightly larger, has a rounded tail end, and 
its head sticks out beyond the front of its 
wings. It flies with wingbeats slow enough 
to count. The sharp-shinned is smaller, has 
a square tail end, and its head is barely 
forward of its wings. It flies with wingbeats 
described as “twinkling”; they are too fast 
to count. 

The red-tailed hawk is large, and adults 
have red tail tops. It is the only large hawk 
to “kite,” or hang motionless in the sky. 
Juveniles may be large, but lack red tail. 
For positive identification, look for dark 
areas on the front of wings near the body. 


The American kestrel is the smallest raptor 
in the migration. Its erratic flight easily 

marks it. It has a reddish back and wing 

tops, and often hovers by flapping its wings. 
Saturday banding demonstrations take 
place on the hill at 2 PM. on September 19 
and 26. Raptor observatory personnel use 
either a wild bird trapped that day or a 
human-tolerant captive bird to demon- 
strate how hawks are measured and band- 
ed. The identifying band fixed to the 
bird’s leg helps scientists chart its travels. 
Wild birds are launched back into the air, 
where they usually pause momentarily to 
give their feathers a shake before soaring 








a - 


anting three night stay at the FE: 








apress Hotel. 
il have two days to enjoy the stellar views or 
rin the old English shops and bayside bis: 
1eck out this and other must go vacation ide: 
ding a Vancouver tour in our Fly and sea 


ee 
Ft) 









Advanced purchase airfare. 
Subject to change. Taxes included. 


out of sight toward San Francisco. 
To learn of other migration-related events 
such as identification classes and guided 
hikes, you can also check newspapers’ 
outdoor activity sections. 

It’s not known exactly where the birds go 
from Hawk Hill. If you see an unusual 
number of south-heading hawks south of 
the Golden Gate, the observatory wants to 
know about them. Hawks soar on rising 
air; look for them above the windward 
side of ridges. San Bruno Mountain State 
and County Park, on the trails north of 
the picnic area, and Mount Livermore, 
which is the summit of San Francisco 
Bay’s Angel Island, are likely bets. 

The observatory is working to identify the 
flyways of Pacific Coast raptors in order 
to protect their habitats and populations. 
If you happen to spot a number of hawks, 
call observatory coordinator Allen Fish at 
(415) 331-0730. If you can, identify and 
count the birds, and give the time and 
date when you saw them. 

To get to Hawk Hill from San Francisco, 
cross the Golden Gate Bridge and take 
the Alexander Avenue exit. Go left under 
the freeway, then right up Conzelman 
Road about 2 miles to the road’s high 
point (parking is limited; you may have to 
park farther down the hill). To reach the 
hilltop, walk along the fork of the road 
that goes uphill behind a gate. 














brochure. Pound for pound it’s one of the best deals 

in Canada. Call your travel 

istros. agent or Canadian Airlines 
at 800-426-7000. 


Canada 





The World Next Door 


























Archaic water tower marks antique warehouse where 
couple found this high-backed spindle rocker 


Old Santa Rosa 


Railroad Square comes back to life 
with shops, restaurants, renovations 


Once a bustling hub of northern California 
commerce, Santa Rosa’s Railroad Square 
district slipped into disrepair as newer 
modes of transportation eclipsed the iron 
horse. In recent years, however, things 
old-fashioned and out-of-date have helped 
spur a remarkable revival in the area. 

Venerable buildings within this national 
historic district have been dusted off and 
carefully rehabilitated. A large number 


40D 





now house antique dealers. In others 
you'll find a brewery, restaurants, and 
specialty shops. 

Modern forces—a new cafe and club— 
add flair to the area’s resurgence. 

A place to stay, food, entertainment, 
and antiques—within walking distance 
lhe historic district is bounded roughly 
by Sixth Street on the north, Davis Street 


Cyclist reposes in depot park landscape 
Across Wilson Street, newly restored Hotel La Rose offers lodging and meals 





~~ Ww. 


d by local luminary Luther Burbank. 


Diners at Sweet Life Cafe can buy any of its antique 
furnishings—even their table and chairs 





BEN DAVIDSON 


on the east, Third Street on the south, and | 
Santa Rosa Creek on the west. At its | 
heart, directly across Wilson Street from | 
the old Northwestern Pacific depot and | 
park, is the recently renovated Hotel La 
Rose. Built soon after the 1906 earth- | 
quake to accommodate railroad workers 
and passengers, it retains its period charm 
while providing modern amenities. With a 
new courtyard annex, it has 49 rooms; 
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bles are priced from $49 to $89. For 
srvations, call (707) 579-3200. 

tel La Rose’s new owners have also 
®athed life into the former Railway Ex- 
ss Agency building just north of the 
. Its now home to Hogan’s Bar & 
Il, which offers inexpensive breakfast 
i lunch fare daily. 
u'll find district maps and information 
wthe new offices of the Sonoma County 
vention & Visitors Bureau, south of 
® depot park in the old Western Hotel. 
ese buildings around the park are solid- 
constructed of massive basalt blocks 
by local Italian stonemasons. The 
by pits where the blocks were quar- 
d also supplied paving stones for San 
fancisco streets. 
other newcomer with roots in the past, 
Xcelsior Brewery, 99 Sixth Street, 
abits a former flour mill. The small 
wery processes the contents of its 
aming copper brew kettles just a few 
from the site of the old Grace 
others Brewery—an important contrib- 
br to Santa Rosa’s early development. 
oma County, now best known for its 
es, once had its flatland fields planted 
gely in hops. Open daily, the brewery 
fs free tours hourly noon to 6. 
sO attracting attention at the core of 
ilroad Square are some unabashedly 
ndy new businesses. At 115 Fourth 
et—the district’s main avenue—Pol- 
Dots cafe is decked out in aqua and 
y black. Cheek by jowl with an an- 
ue dealer, it features local ingredients 
d wines for lunch and dinner (closed 
ndays); (707) 575-9080. And on the 
er of Fifth and Davis streets, the Dai- 
Planet (578-1205) offers live comedy or 
neing nightly. 
itors reaching Railroad Square’s west- 
fringe will discover the spark of reno- 
ion igniting changes there. South of 
xth Street, cavernous 19th-century 
arehouses contain showrooms for an- 
que and reproduction furniture. 
few blocks northwest, at Donahue and 
ecker streets, is a rare round barn used 
an early vineyard owner when training 
cehorses. Current owners plan to con- 
tt the barn into townhouses, incorporat- 
g Santa Rosa’s oldest house. Built in the 
30s, the house is on a platform in the lot 
Xt to the barn. To reach the house and 
tn from Railroad Square, go northwest 
Wilson, turn left on Eighth Street and 
Oss the tracks, then turn right on Dona- 
ae and walk two blocks to Decker. 


to find the square 

iving north on U.S. Highway 101, take 
© Downtown Santa Rosa exit; turn left 
1 Third Street and pass under the high- 
ay. Go two blocks west to Wilson. Driv- 
g south on U.S. 101, the Downtown exit 
ts you directly on Davis. To reach 
durth, continue straight; to find Wilson, 
right. o 
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To lose - 
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Caught on an endless rollercoaster 
ride? You diet. You lose. You gain it back. 
Diet. Lose. Gain it back. Up. Down. And round 
and round... 


Why? According to recent research, your 
body may have an automatic ‘‘setpoint”’ 
weight—so when you take off fat, your body 
wants it back! 

Only exercise can lower your “setpoint” 
and make your body want to be slimmer. 

And the best exercise? Health experts 
say the cross-country skiing motion—the 
smooth, rhythmic motion of the Nordic- 
Track—uniformly exercises more muscles 
than jogging, biking, swimming or rowing. 
(Without causing joint or back problems. 

So you're toning your whole body—for 
the best look in fitness! 


Burns up to 600 calories per 20 
minute workout. 
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weight—look and feel great 


QO 
Nordic rack 


e more effective than dieting 
e more lasting «more fun! 


GET OFF THE 
DIET .< 
= hae 


More benefits. With regular use of the 
NordicTrack, you'll also e feel better e live 
longer e reduce tension e reduce the possi- 
bility of heart trouble e postpone aging 
2 ia asd e increase your vigor for facing 
the challenges of ee fast-paced lifestyles. 


A proven product. Since 1976, Nordic- 
Track has been used by tens of thousands of 
men and women from their teens to their 
80s. Also used by corporate fitness pro- 
grams, universities, athletic clubs, medical 
centers—and the Dallas Cowboys! 










¢ Folds and rolls away. 
¢ Stands on end to require 
only 15” x 17” floor space. 





‘=, Free Brochure, 
pb. and New Video! 


800-328-5888 


In Minnesota— 612-448-6987 





NordicTrack 141N Jonathan Blvd. N. * Chaska, MN 55318 









Sail from St.Thomas 


ona 


luxury yacht 


with your own 
captain and crew. 


Here’s the way to travel in what National Geographic calls ‘‘some of the 
world’s most beautiful water.’ Everything is paid for: food and drink, 
fuel costs, port fees. (The cost ranges from $100 to $250 per person/per 
day.) Stanton Delaplane, noted travel columnist, said ‘This vacation 
must be in the top 5 in the world.” Send for our color brochure. 


Name_ 

Address__ 
City 
Business Phone 





Virgin Islands Charteryacht League 
Home Port, St. Thomas 00802. Tel: 800-524-2061. 


Tell me more about sailing in the Virgin Islands. 


S9 


State Zip 


United StatesVirgin Islands 


St.Croix: St.John: St-Thomas 
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Whiskey Flat Trail Camp offers a rare opportunity for private outing amid giant coast redwoods; it’s on edge of Rockefeller Forest 


Camping deep in the Humboldt redwoods 


Take a detour from the Avenue of the 
Giants, in Humboldt Redwoods State 
Park, and you'll discover that mammoth 
trees are only the tip of the iceberg. This 
state park is actually the largest in north- 
ern California, embracing more than 
50,000 diverse acres west of U.S. High- 
way 101. 










Secluded camping sites 
scattered through Bull 
Creek watershed are from 
2% to 6 miles from road. 
Small triangles indicate 
five hike-in trail 
camps and two sites 
only a brief walk 
from parking 


To Eureka \ 


\e3 


HUMBOLDT 






an 
“ REDWOODS’ PARK - 
A AS HEADQUARTERS 
5 
> a Grasshopper / 
Qe. Peak 3,379 @(C  gven, 


Miles } 
42 To San Francisco \ ( { 





Little of the back country is visible from a 
car; however, those willing to expend the 
energy required to see it on foot will be 
rewarded with a solitude hinted at but 
rarely found in roadside redwood groves. 
Unshaded trail sections that can be un- 
bearably hot in summer are pleasant to 
hike in autumn. Even the poison oak spi- 


Hobnailed logger’s boot found at Johnson 
camp might have belonged to a tie hack 
who occupied one of the four cabins, now 
available to overnight backpackers 
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raling up the trees looks appealing when it 
turns flame red in fall. 


While coast redwoods dominate the: 
stream flats in the park, at higher eleva- 
tions you'll pass through forests of tan 
oak, madrone, and Douglas fir. In places, 
trees give way to open fields that allow’ 
sweeping views of neighboring hills. Trail- 
side remnants of past logging and farming 
operations are evident. 


Unique trail camps: primitive 

cabins and giant redwoods 

Five trail camps in a variety of scenic 
settings make excellent overnight stops 
for backpackers. Located at convenient 
intervals along the flanks of Grasshopper 
Peak, which rises to 3,379 feet from the 
horseshoe formed by Bull Creek and the 
South Fork of the Eel River, each camp is 
supplied with piped spring water (check 
with ranger for availability in this dry 
year). Because of fire danger, campfires 
aren’t allowed, so be sure to bring a stove. 


Before setting out, register at park head- 
quarters on Avenue of the Giants and pay 
a $1 per night fee. Also pick up a free map 
showing trails in the park. These camps 
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“Come home to Lands’ End” 
and let us put you to bed. 


ook—why shouldn’t you feel 

as at home with the sheets 

and pillows on your bed as you 
do with the Lands’ End shirts and 
Sweaters on your back? 

You can, you know. Because we 
at Lands’ End are now expanding 
our modest beachhead in the home 
textile area. And, as you might 
expect, we're exacting from our 
suppliers the same respect for 
100% natural fibers, impeccable 
manufacture, and concern for 
positive customer value we’ve 
always demanded. 

For example, we’re now 
offering a full line of cozy 100% 
cotton flannel sheets. More 
densely-woven for durability, and 
brushed on both sides for the 
softest nap this side of a puppy dog. 
In solids made for us in England, 
and a series of very pretty prints 
made in Portugal. All employing our 
consistent color palette, so they 
mix and match. 


Plus percale 
well beyond the pale. 


You can call a sheet “percale” if it 
answers to a minimum 180-thread 
count. And most manufacturers are 
content to stop there. At Lands’ 
End, however, we insist on a 
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200-count percale, which makes a 
smoother sheet. And we ask for a 
30-pound tensile strength, so it’s a 
stronger sheet too. And like the 
flannel sheets we mentioned, it will 
never shrink out of fit. We see to it. 

Oh, yes: the percales share the 
same color palette. (Imagine the 
harmony in your bedroom!) And we 
offer them in solids and patterns, 
both made for us in Portugal. 


There’s more to come, 
and more after that. 


Inits present state of development, 
our home textile line includes a wool 
fleece mattress pad (priced even 
lower this year than last!), down 
comforters running the gamut from 
“warm” to “warmer” to “warmest” 
—you know how frank we are—plus 
pillows, shams, and the softest, 
most absorbent collection of 100% 
Pima cotton bath towels you're 
likely to find. But you really should 
check our catalogs for details. 
(Call toll-free 1-800-356-4444, and 
we'll send one to you post haste!) 
We should add that we’re 
embarked on a 5-year plan to 
embellish our home textile 
involvement, without departing 
from our basic calling as “cut and 
sewn” experts. (Don’t look for us to 


come out with bathroom scales or 
clock radios any time soon. ) 

So, as we say, “Come home to 
Lands’ End.” Enjoy the quality, 
value and service you're used to 
from us. Not to forget our “in today, 
out tomorrow” shipping, and our 
seamless, weasel-proof guarantee: 
GUARANTEED. PERIOD." 

Let’s hear from you soon. Like 
your mother, we'll sleep better 
knowing you're “home.” You won’t 
need a key. The front door is always 





Please send free catalog. 
Lands’ End Dept. VV-B6 
Dodgeville, WI 53595 


Name 





Address 





City 





State Zip 


Or call Toll-free: 


1-800-356-4444 
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are available only on a first-come, first- 
served basis. 


Trails leading to the camps begin at Bull 
Creek Flats Road. From Avenue of the 
Giants, the route meanders through an- 
cient Rockefeller Forest, the world’s larg- 
est surviving stand of virgin redwoods. 
Distances from trailheads to camps are 
short, but be prepared for some steep 
uphill stretches. You can park your car in 
designated areas along the road 

The two closest camps, each ya 2- 
mile hike from Bull Creek Flats 
also the most appealing. At Johnson Trail 
Camp, you can stay in one of jour 
cabins used by tie hacks (railroad-tie 
makers) from the 1920s to 1950s. If you'd 
prefer to pitch a tent among mature red- 
woods, head for Whiskey Flat Trail 
Camp, where you'll find old-growth gi- 
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rustic 








ants. The camp takes its name from a 
moonshine still operated here during Pro- 
hibition. 
For the best vistas, hike 32 miles steeply 
uphill from Johnson Camp to the fire 
lookout at Grasshopper Peak. After your 
climb, you can rest at the Grasshopper 
Trail Camp, about 4 mile below the peak. 
It’s on the edge of a meadow frequented 
by black-tailed deer. 
Views are also excellent from the trail to 
Hanson Ridge Trail Camp, a 3'4-mile 
hike from Whiskey Flat. Low boughs of 
Douglas fir shield tent sites; huge ferns 
prosper where a spring gushes out of the 
ground. 
\t Bull Creek Trail Camp, you'll be lulled 
) sleep by water splashing over rocks. 
Unlike routes to other camps, the 3%4-mile 
approach along Bull Creek is mostly level. 


R. VALENTINE ATKINSON 
Rolling hills offer hikers a change from lofty 
redwoods nearby. Barn near Bull Creek camp 
offers a perch; black-tailed deer come to feed 
on apples from abandoned orchards 


Patches of severe erosion you see en route 
are the result of extensive logging. 


Two walk-in campsites 


If the thought of trudging uphill with a 
backpack doesn’t appeal, the only alterna- 
tive isn’t a large drive-in campground. 
Both the Baxter and Hamilton Barn envi- 
ronmental camps offer secluded camping 
near Bull Creek, a short walk away from 
your car. Baxter’s two sites sit in young 
redwoods south of the creek. Hamilton 
Barn’s three sites are in an old orchard; 
apples are still abundant—and deliciously 
ripe at this time of year. 

The fee for these camps is $6 a night. 
Both have picnic tables, food lockers, 
piped water, toilets, and firepits. When 
you register at park headquarters, a rang- 
er will tell you how to get through the 
locked gates to the parking areas. Oo 
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e geeeevalent of an extra Bos 
. room's worth rls 
of storage f- ia... 
q The result; peccaains gives you more usable 
>| storage space than you ever thought you had. 
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Imagine a vacation where you travel thousands 
of miles and never worry about reserving rooms, hunting for 
restaurants, or repacking a suitcase more than once. 

Imagine a hotel where, as you sip daiquiris by 
the pool or work on your golf swing, an ocean floats gently by. 


A hotel that’s so dedicated to serving you, there's actually one staff member for every two guests. 
Imagine, if you will, a world so cosmopolitan, you can spend the day visiting a Dutch fort, a Fre 
village, or a British colony. And then spend the night seeing a Broadway play or a Las Vegas revue. 
Imagine a resort that ‘doesnt simply schedule activities, but plans adventures. So instead of | 


% 
3 
a 


all 


4 


some things to do, you can do some things that perhaps you've 
never done. Like climbing a tropical waterfall. Exploring the 
ruins of an ancient civilization.Or simply playing the day away 
C on a private island reserved exclusively for you. 
Imagine a getaway that’s so romantic, almost every 


rhas a classic Hollywood ending as you, es sail off into the sunset together. NORWEGIAN 


Finally imagine a vacation that’s so easy to plan, you can arrange it 


by making one phone call, to your travel agent, and asking for an NCL cruise. CARIBBEAN | | \ S 


: 7. . . s os . ine + : SEAWARD, SOUTHWARD, STARWARD, SKYWARD, SUNWARD II, 
d soon, instead of just imagining the pertect vacation, you can start living It. THE NORWAY. SHIPS’ REGISTRY: BAHAMAS 
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Bumping against the Front Range foothills, upthrust 
sandstone ridges (above) can be viewed clearly from 
Fountain Valley Trail at Colorado's new Roxborough 
State Park. Easy walk along nature loop takes hikers past 
intriguing formations such as jutting thumb at right 


The red rocks 


of Roxborough . 


new state park 
25 miles southwest 


of Denver 


Like the spiny backbones of half-buried 
dinosaurs, brick red fins poke up through 
the landscape in Colorado’s newest state 
park, less than a '2-hour drive from Den- 
ver. Officially opened May 15, Roxbor- 
ough State Park is also protected as a 
national natural landmark and a state 
natural area—the only place in Colorado 
given both designations. 

When you visit this vividly contoured ter 
rain, you'll see why conservationists 
fought so hard to save it. Our favorite 
time is in the warm light of late afternoon. 


Rising mountains and tilting slabs 

form a remarkable landscape 

Nestled in foothills at 6,000 feei, Rox- 
borough’s sandstone ridges are part o! the 
same geologic structure, called the Foun 
tain formation, that contributes to the 
beauty and popularity of Red Rocks Park 
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(Denver’s outdoor amphitheater) and 
Garden of the Gods, in Colorado Springs. 


The Fountain formation was part of a 
great apron of debris that sloughed from 
the east rim of the ancient Rocky Moun- 
tains some 300 million years ago. 

About 70 million years ago, the Rockies 
thrust up into their present position, tilt- 
ing the sandstone steeply. Wind and rain 
then began the process of carving the 
rocks into the saw-toothed walls visitors 
see today. 

Early Indians, called the Archaic people, 
lived in this region around 5000 B.c.; more 
recent Indians preferred the less harsh 
lowlands. A homesteader’s cattle ranch 
operated here until the late 1930s, and its 
owners once planned to build a resort 
among the rocks (you can still see the old 
brick kiln built to turn out construction 
materials), 
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Rescued from large-scale development, 
park now offers walks, hikes, sights 


Land for the state park was acquired al- 
most too late; quick action by the Colora- 
do State Parks and the Trust for Public 
Land secured the first parcels in 1975. 
Now the park encloses some 1,512} 
acres—almost half of the largest exposed 
portion of the Fountain formation in 
Colorado. Still, the acquisition did come 
too late to prevent the rest from being 
developed; a golf course and subdivision 
wrap around the north section of the for- 
mation and of the park. 

The park’s new visitor center is cradled 
unobtrusively among the rocks. Free, 
docent-led tours begin here on Saturdays 
at 9 and 1:30. 

Open for day use, Roxborough is geared 
to hikers. But carry water and wear stur- 
dy shoes. You can walk through six habi- | 
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o Why State Farm 
health insurance 
\ Nelo Ole laa 
better. 


Instead of mail-order insurance or 
an 800-number, you have a knowledge- 
able agent to help you answer some very 
important questions. 


For instance, how would you pay 
your mortgage if you were disabled? 
Or, the bills Medicare doesn’t cover? 
Or, “non-medical” costs like child care 
during a long hospital stay? 


! <a - Whether you have a group plan or an 
— : | individual policy, have a State Farm agent 
| : go over your coverage now. Get personal, 
| > ee one-to-one service and sensible answers 
, ; that fit your specific needs. You'll feel 
a lot better. 


STATE FARM |i 


L 
INSURANCE 
a 





TUAL, AUTOMOBILE INSURANCE C( 
ices: Costa Mesa, Rohnert Park and Westlak 
Home Office: Bloomington, 





Be ee ee see 
ee es ee UE ic 
OFFICER IS TO PASS THE EXAM. 
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WELLS FARGO PERSONAL, BANKER’ CERTIFICATION EXAM 


Q #55: Last y 
by the equity j 
$21,000 gard 

ee Car; $6 dical bill 
i t. If Mr. g 





} 
Your name won't help. Neither will your degree Today we have over 600 certified Wells Fargo | 
or pedigree or old boy/girl network. There’s only Personal Banking Officers in California. Many | 
one way to become a Wells Fargo Personal Banking have been with us since the program began 10 
Officer. You have to pass The Examination. years ago. And all have kept up with the newest 
We didn’t make it difficult on developments in banking and | 
purpose. It’s just that questions investing. . 
about investments and yields If you'd like a banker with | 
and taxes and financing are bonafide financial expertise— 
difficult per se. and a knack for making your 


And you deserve to know 


day-to-day banking transactions | 
someone at the bank who knows 


a lot easier — you need your own | 


the answers. Especially if your Wells Fargo Personal Banking | | 
income, assets, and aspirations Officer. i 
| 





are higher than average —and , ainey ee Simply call 1-800-446-4046 
you'd like to keep them that way. aaa DS for an appointment. 


© 1987, WFB WELLS im ARGO PERSONAL BANKER’ server 016 






PETER CHRISTIANSEN 







































pck-hued and low-roofed to blend into 
ony surroundings, nature center serves as 
arting point for docent-guided tours 


ts here, including bare rock, marsh, 
nderosa pine, grassland, scrub oak, and 
oods of aspen and Douglas fir. You 
ight spot golden eagles or an occasional 
nttlesnake at any time. In the late after- 
pon, when the breezes die down and the 
w sun turns the rocks an ocher hue, you 
nay also see mule deer or coyotes. 

he Volunteers for Outdoor Colorado 
ve completed a 3-mile trail to the top of 
larpenter Peak (elevation 7,205 feet). 
*s a steep hike, and you must watch for 
ttlesnakes, but it offers spectacular 
ear-day views out over Denver and the 
igh plains. 

or an easier walk, follow the short Wil- 
bw Creek loop outside the interpretive 
enter. Or try the 2'2-mile Fountain Val- 
py Trail. From its top, you'll see the 
andstone ridges, seemingly frozen in 
arching formation, and small islands of 
e various vegetation communities. 

ron oxide is what tints the sandstone red. 
nd while Roxborough’s walls, at 60° 
ngles, aren't quite as steep as those in 
arden of the Gods (at 85°), they’re still 
sretty wicked; climbers estimate some of 
hese pitches would rate 9 on a difficulty 
cale whose toughest rating is 10. (Climb- 
g ts not allowed.) 

eather here is true to type for foothills. 
spring and fall days can be windy, with 
trongest gusts in the morning. On sum- 
er days, temperatures can soar into the 
0s as the rock walls pick up heat early 
und radiate it throughout the rest of the 
fay. Fall brings the best weather—with 
cool, clear air. 

fo reach Roxborough State Park from 
Venver, take U.S. Highway 85 (Santa Fe 
Drive) south past State 470 to Titan Road 
just past Chatfield Lake), then head 3 
niles west to Rampart Road. Turn south 
yn Rampart, left on N. Roxborough Park 
Road, and make an immediate right turn 
‘0 the entrance station. The park is open 8 
‘0 dusk daily; entry costs $3 per car. Note 
that there are no camping or picnicking 
facilities, and dogs are not allowed. Oo 
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Make Maui Yours. 

Aston’s 4-Diamond award-winning Suite Resort on Kaanapali Beach. 
Spacious studio, land 2-bedroom condominium suites. 
Mee Cer MME Ra (aon 

Free'tennis; pool;-2°spas. 

Championship golf nearby. 

ONC eet Mea a cli 

RIOT Cary ae 

Mae Ciel ae 

air inclusive 
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See Your Traf} Agent 6F Call Toll Free TON 
Sc { (800) 367-5124 te 

Hotels & Resorts 

A bold new name for Hotel Corporation of 











1 
Please send my Mexico Cruises brochure. 
1500 Metropolitan Park Bldg., Dept DRR Seattle, WA 98101 


Only our small-size ship gives you so much 
more! More resort life, wildlife, exotic adven- 
tures and indepth discoveries. More vacation 


Name 
value! Sail 8 nights from San Diego to Baja and 
Acapulco. Bask at the Mexican Riviera’s glitter- Address 
City State ZIP 





safari. For reservations or free brochure see any 
Travel Agent, mail coupon or call toll free 
1-800-426-0600 (in Seattle 624-8551). 
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N othing is more 


| durable and depend- 
able than Mag Lite® 

| brand flashlights. 

With their solid 

| aluminum construction, 
adjustable beam, water 

| resistance, explosion- 
proofing and spare bulb in 

the tail cap, Mag Lite® brand 

flashlights are designed to work 

forever. 


For more information, contact: Mini-Mag Lite®, 


Mag Instrument™, Inc., 1635 S. standard Mag 

Sacramento Ave., Ontario, CA Lite® (4 cell) and 

91761. (714) 947-1006. rechargeable 

© Mag Instrument™, Inc. 1986 Mag Charger™ 
shown, 














Recapture the charm and eofa ONC tife- ee ae ae eta ee ees 
style—cruising aboard the romazritic new ¢ olonial se send my Virgin Islands Cruises brochure 
Explorer! A faithful replica of the classic coastal ; © Metropolitan Park Bldg., Dept DRK Seattle, WA 98101 
cruising vessels, with state of the art amenities, : 
this is a ship with style—yet n I keelup! — # Name aa a 
In 7 nights, you and your pai ) will discover ; Add 
the yachtsmen's secret, unsp< vays in Cee, aa” ae a 
the U.S. and British Virgin Islan: rewand } city — i) Sate Zip 
unique adventure every day! For r i aia. 
free oe ras a Travel Agent, on : Qreies 2 EXPLORATION: 
or call toll-free 1-800-426- i ews 
eee 180-426-0600 (ins. | SNES CRUISE LINES 
, 1 ONE OF THE ANHEUSER-BUSCH COMPANIES. 
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Guided tour halts to view granite pilasters 
flanking modern-industry relief on facade 
of Pacific Coast Stock Exchange 


Art deco tour 
of downtown 


Los Angeles 








In the late 1920s and early °30s, a buildin 
boom left downtown Los Angeles with a 
art deco afterglow. On a new walkin 
tour, the Los Angeles Conservancy take 
you to 11 period banks, offices, and stores) 


You meet in the lobby of the Title Insur® 
ance & Trust Building (433 S. Sprin 
Street), now the Design Center. Archi” 
tects John Parkinson and son Donald wer) 
responsible for some of the best building) 
(two not on the tour include Bullock 
Wilshire and City Hall). The Title exte) 
rior is sparely adorned, light-colored terr 
cotta. But guides will focus on ornamenta 
tion such as the vestibule’s Moorish ceil 
ing tiles and the three exterior mural) 
surrounded by Assyrian patterns. 


You'll notice an enjoyment of color: th! 
1930 William Fox Building has vaniil 
terra cotta with mauve spandrels; righ) 
across the street is startling jade gree) 
Sun Realty. Finally, you’ll see how th) 
style could be unabashedly opulent: th} 
Oviatt’s lobby is rich with etched Ren} 
Lalique glass, perhaps the French artist’ | 
largest commission. 

Walks ($5) are on the second Saturday 0} 
each month at 11 and take about 2 hours | 
to reserve, call (213) 623-2489. if 
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Pome to Hawaii. 





Nature's finery has been 
skillfully melded fo create a 
course both naturally 
appealing and competitively 
challenging. An invigorating 
7,091 yards, this 18-hole, 
William P. Bell designe 
; course is a par 72, Th 
Sheraton Makaha Ieesort an 
Country Club offers a choic 

{ of luxurious accommodation 
| fine dining and activitie 
' 
| 
\ 
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including horseback ridin 
and tennis. All only an hour 
leisurely drive from Waikiki 
Come and play Makaha 
Come to Sheraton 
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; Come to Sheraton 
for A’advantage Miles 


Applicable on SET and rack rates only 





THE SHERATON ISLAN DS OF HAWAII! See your Travel Planner or call Sheraton toll-free “ery 
| 


L 
ae {andy 
KAUAI! OAHU MOLOKA! MAU! HAWAII “= - y ¥ 
N fig 


-7 om “ge § (throughout the Continental United States, Hawaii, Alaska and Canada) Saye 
— Sheraton Makaha 


| ° Resort and Country Club | 
| The hospitality people of [TT | 


) OAHU WAIKIKI: Sheraton Waikiki, Royal Hawaiian, Sheraton Surfrider, Sheraton Moana, Sheraton Princess Kaiulani. MAKAHA; Sheraton Makaha Resort and Country Club, KAUAI Sheraton Kauai, Sheraton 
| Coconut Beach-Kauai, Sheraton Princeville. MAUI Sheraton Maui. HAWAll Sheraton Royal Waikoloa 
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Sheraton Makaha 


5 51 
SEPTEMBER 1987 





The Westin La Paloma, Tucson. 
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ABOARD Ti IE “XPL ORER STARSHIP. THE 
NEW, ULTRA-DELUXE SMALL CRUISE SHIP 


r 
Please send my Deep Caribbean Cruises brochure. 
1500 Metropolitan Park Bldg., Dept DRC Seattle, WA 98101 


7- and 14-night cruises. A closer, more indepth 
look at all the most fascinating, exotic islands of 
the Deep Caribbean between San Juan, Puerto 


' 7 < Name 
Rico and Barbados. Venturing where big ship San 
passengers only read about, to enchanting, tin) Address 
“Island Nations’’ and the Shangri-Las of only the 
C te : State APE 


most knowledgeable private yachtsmen. For res 
ervations or free brochure, see any Travel Agent, 
mail coupon or call toll-free 1-800-426-0600 

(in Seattle 624-8551). 
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Here comes 




















Australia’s 


Expo 88 


A cousin to the celebration of touris| 
progress, and national pride that clos 
last fall in Vancouver, B.C., Expo 88 g) 
underway April 30 in Brisbane, Austral] 
The theme will be “Leisure in the Age) 
Technology.’ Anyone visting Queensla} 
prior to the start of this six-month sho} 
case for the nation’s bicentennial is inv 
ed to stop by and check out the progre} 
The level site along the Brisbane Rij 
resembles Vancouver’s—except th 
downtown is a ferry ride away. Details < 
more easily seen in the 9- by 20-f«¢ 
model and brief film on view at adjace 
Expo House at 2:30 any weekday. Witt 
Australia, reserve space by calling 84) 
1988, Expo’s main number. 
Part of the fair site and also worth a st¢ 
the gleaming Queensland Cultural Cent} 
is spacious and surprisingly grand for 
city of a million inhabitants. It incluc 
two performing arts theaters, a conc 
hall, an art gallery, and a museum. T} 
final building, the state library, ope 
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across Brisbane River from 

ntown, Expo's 100 acres are shared 
Vistinctive, exhibit-shading canopies; 
grail; historic inn (left) 






t year. To arrange tea and a tour, call 
0-7574. 

10-minute monorail tour over a 14- 
le circuit takes you around and under 
e fair’s soaring shade canopies—and 
ht through the Queensland pavilion. As 
November 7, monorail tours run from 
0 to 5 on weekends and Mondays, ex- 
pt December 26 through 28. Cost is 
50 U.S., 75 cents for children. Since 
Stralia is close to the tropics, you may 
$0 want to find a pub. There’s one in the 
nerable Ship Inn Hotel, which will re- 
ben right next door to the monorail. 

















Kpo has exceeded its goal of 30 foreign 
shibitors. Three of them are from the 
festern U.S.—Alaska, California, and 
fawaii. Suprisingly, there may not be 
‘hibits from Australian states other than 
Mt Queensland. The Australian national 
Wilion will tell the myths and legends of 
i¢ Aboriginal people. The fair offers a 
ique chance to learn about the entire 


outh Pacific region. 0 
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Spend your time, 
not your money. 













st ea EERE: a z 


Affordable luxury at Colony Hotels & Resorts. Spacious 
suites with kitchenettes from $75 per night** Call your 
travel planner or our Vacation Value Line (800) 367-6046. 


a) 
COLONY HOTELS & RESORTS 


On Oahu, Maui, Kauai and the Big island 


“Free car on all reservations made from April through June 15, 1987; offer good for sub-compact Dollar-Rent-A-Car. Upgrades 
available at a slight charge. 


**From $75 per suite per night, even for a group of four or more! Rates vary according to the Colony Hotel or Resort you choose 


and are subject to change without notice. 
































Cruise the Panama the big ships can’t. Discover 
Panama City’s Colonial charm with its contempo- 
rary excitement. Swim and sun in the enchanting 
Pearl Islands. Take an exotic Darien Jungle river 
safari. Transit the famous Panama Canal twice— 
once by ship, once by rail, and both by daylight! 
Visit remote Indian villages in the exquisite San 
Blas Islands. For reservations or free brochure, see 
any Travel Agent, mail coupon or call toll-free 
1-800-426-0600 (in Seattle 624-8551). 
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Please send my Panama Canal Cruises brochure 
1500 Metropolitan Park Bldg., Dept DRX Seattle, WA 98101 
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Dont just sit there. Do somet 


Ski a thousand miles of powder. Fly down a fiver 
Walk on a cloud. Ride a horse. Catch a trout. Sleep in i 
the sky. Go jump in a lake. a 

Come to the High Sierra, the big island in the sky. 

Four hundred miles long. One mile high. Or higher. Three 
national parks, eight national forests, five national wildernesses, 
a thousand lakes. 

Rediscover your nose. You know. That whatchamacallit in the} 
middle of your face. Your nose. You could learn to tell the differen! 
between pine and cedar and redwood with your eyes closed. 

Camp out. Pack in. Sail, schuss, soak. Yell down a mountain. — 
Hear your heart. Memorize a million stars. | 

Read John Muir.“God always seems to be doing His best herd 


7. 
| 


Roughing it is out. 
You can pack in to back You can peak bag, jam, 
country with your stem, crack climb, face 
best crystal and china, climb, top rope and rappel 
if you wish. The here at the home of 
mules dont care. The Original Hard Rock: 

El Capitan. 


VTE 





Smile, you re in the 
most photographed 
spot in America. 


Ch ——— 


The High Sierra: 
“ne of The Californias. 













































Mammoth Lakes and 
Tahoe and Central Sierra. 
And downhill and cross 
country. Two hundred 
and twelve ski lifts and 
tows. 










@ 
Yosemite 
National Park 





@ 
Kings Canyon 
National Park 


@ 
Sequoia 
National Park Ey 


Owens Lake 


Mt. Whitney 


The 212 miles of the 
Pacific Crest Trail from 
Yosemite to Mount 
Whitney is called 

the John Muir Trail. 


Nice name. 








Californias, here I come! 
Now there's a free 144-page 
travel guide that takes a fresh 
_ look at California— divides it 
into a dozen different regions, 
each with its own special 
_ surprises. 















































Name 


Address 


City 
State Zip 
Call toll-free 1-800-TO-CALIE 


Extension 820A, or write for 
yours today: 


California . 
: Office of, ° Californias 
.: ; Tourism, PO. 
; Box 9278, 
Z : Dept. T8-20A, 
; ‘ Van Nuys, CA 
91409 
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© 1987 California Department of Commerce. 
All rights ASB | 
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At low (or minus) tide, fisherman uses long 

_ pole to probe for holes and crevices where 
fish hide (left). Above, he pulls in tasty 

monkeyface prickleback. Rig consists of wire 

loop glued and taped to pole end, short 

metal leader (knife is opening snap swivel 

linking leader to loop), large hook 





Poke-poling for the homely but 
delicious monkeyface prickleback 
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It may be ugly, but it’s delicious. 
monkeyface prickleback (sometim 
called an eel) is the most common catch 
fishermen using the unusual angling tec 
njque known as poke-poling. With an ee 
like body and lumpy head, the prickl 
back probably isn’t something you'll ta 
to a taxidermist, but you'll appreciate 
on your dinner plate. 

Fiberglass poke-poles are available, b 
you can make a cane one for about $101 
minutes with glue—overnight with epox) 
Use an old-fashioned cane (bamboo) po 
about 10 to 12 feet long, available at a 
large sporting goods store or tackle sho 
To make the tip eyelet, use pliers to twis 
a 4-inch length of heavy copper (#12 
wire or coat hanger. Jam the untwist 
end, about 2 inches long, into the hollo 
rod tip; squirt in hot glue or epoxy. Wra 
the rod’s tip with duct or plastic tape t 
keep it from splintering. 
Attach a snap swivel to each end of a 6-t 
8-inch length of standard 50-pound wi 
leader. Snap one end of the leader to t 
eyelet; snap a medium-large (#2 or # 
hook to the other end. Bait with froze 
squid (from a bait shop) or left-ov 
home-cooked calamari. 

Low tides expose pools and channe 
among the rocks. Poke the pole into th 
water, straight down if necessary, t 
probe for holes. When you find one, ge 
tly push the pole in until the tip touch 
bottom. Then wait for a telltale tug. Pu 
the pole straight back, hand over hand. 
Results can be surprising. Different roc 
fishes and cods, cabezon, and greenlin; 
are common catches. Monkeyface pric 
lebacks average 2 to 3 pounds, but som 
times reach 2! feet long. 

An old towel or sturdy sack will make thy 
fish’s slippery skin easier to hold ont 
Pricklebacks have sharp teeth and dors 
spines, so use gloves and needlenose plier 
to remove your hook. 

South of Point Conception, there’s ; 
slight possibility of hooking a dark greel 
California moray; farther north, you ma’ 
nab a gray, brown, or green wolf-ee 
(neither has the prickleback’s distinctiv 
knobby forehead). Both bite hard. Cut 0 
unsnap the line and let them go (the hool 
will quickly corrode away). 

To eat pricklebacks, fillet and skin with ¢ 
sharp knife; prepare as you would sole. 
All low-tide precautions apply: be carefu 
on the slippery rocks, watch for higher 
than-average waves, and don’t let an in 
coming tide cut you off from shore. 
Along the California coast, poke-poling i} 
allowed wherever fishing is. You'll neec 
one of these licenses: sportfishing 
($18.50), ocean-only ($10.50), or one-day 
($4). Children under 16 fish free. Of like 
ly catches, you can keep 10 of one species 
15 rockfish, 20 fish total. Lingcod must be 
22 inches long; the limit is five. c 
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“THE GOLDEN RULE 
OF L.L.BEAN” 


“Sell good merchandise at a reasonable pro- 
fit, treat your customers like human beings 
and they'll always come back for more.” 


Leon Leonwood Bean started a com- 
pany 75 years ago based on this simply 
stated business philosophy. We call it 
L.L.’s Golden Rule and today we still 


practice it. 


Everything we sell is backed by a 
100% unconditional guarantee. We do 
not want you to have anything from 
L. L. Bean that is not completely satis- 
factory. Return anything you buy from 
us at any time for any reason if it proves 
otherwise. 


L. L. Bean pays all regular postage and 
handling charges on orders shipped 
within the United States. This means that 
the price listed is the only amount that 
you pay. There are no additional costs. 


Send for our FREE 1987 Catalogs. 
They feature quality products for men 
and women who enjoy the outdoors. 
Rugged footwear and clothing for active 
outdoor use, as well as attractive and 
well-made weekend wear. Sporting 
equipment and furnishings for relaxing at 
home or camp. All 100% guaranteed 
and honestly described. 
































Order anytime 24 hours a day, 365 
days a year by mail or with our conven- 
ient TOLL FREE phone number. Our 
Customer Service and Telephone 
Representatives are always here to 
serve you. We maintain large inven- 
tories and ship promptly. 
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[| Please send FREE 1987 L. L. Bean Catalogs 


Name 
Address _ 


City A ee emia licatatete n n | | 
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L. L. Bean, Inc., 855 Cedar St., Freeport, ME 04033 Ht 
iI 
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Barrel-vaulted 
station has a 
two-dimensional 
rock garden set 
into the platform. 
Made of slate, 
small flat rocks, 
and colored 
concrete, this 
abstract work 
was designed by 
artist Etsuko 
Sakimura 


Public art with 
public transportation 
in Sacramento 
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Embedded in concrete, 

bills (above) dot the st 
Playhouse-size painted metal sii/:ouetie of 
a building graces the O Street M 


’ porcelain $16 
6th Street 
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Waiting on the platform for a train in 
Sacramento’s light-rail system gives pas- 
sengers time for a little art appreciation. 
At 21 of the stations, installations reveal 
the work of 26 artists—all but 1 from 
California. 

In addition to considerations of form, col- 
or, and inventiveness, the projects share 
the need for economy and durability. Ar- 
tists fashioned them mainly from tile, 
stone, metal, or integral-colored concrete; 
most pieces are set into the platforms, 
walkways, or walls near the stations. 
The art ranges in size from diminutive 
$16 bills to freestanding metal silhouettes 
of miniature buildings. Only vibrant ny- 
lon banners that brighten several stations 
have a chance of being damaged by the 
elements. 

The completed light rail is scheduled to 
open September 6 (half the system has 
been operating since last March). Each 


Servir al Pueblo, a mural of hand-painted tiles, celebrates 
Mexican cultural influences in the Alkali Flat neighborhood 












station will offer free brochures for a sel 
guided tour that details the history ¢ 
each work and artist. 


Funds for the art installations totale) 
more than $250,000—most contribute) 
by the Sacramento Regional Transit Dis 
trict, but also helped by the Nationz 
Endowment for the Arts, the State ¢ 
California, and private individuals. Th 
Sacramento Metropolitan Arts Commis 
sion coordinated the projects. 


The light-rail line has two 9-mile legs tha 
radiate eastward from central Sacramen 
to. One roughly follows Interstate High} 
way 80; the other follows U.S. Highwa) 
50. The line runs from 6 A.M. until 10:3! 
pM. weekdays, and from 8 to 7 on week 
ends and holidays. For a map of stops ant 
locations, write to Regional Transit, Bo: 
2110, Sacramento 95810. Ninety-minut' 
fare is $1 per person for ages 5 and over 


55 cents for seniors and handicapped. [| 
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- WearsDated’ Gold Label Carp 
locked-in StainBlocker keeps 
them lovable... all the time! 


‘The great aes of your Mite your kids 
and your pets...can do the most 


j damage to your carpet! They trip 
hy and track, spill and spoil, leaving 
eh scores of ugly spots and s stains in 
their wake. 


Now there’s Wear-Dated® Gold 
Label Carpet. The only carpet 
= with amazing locked-in 
Tt StainBlocker applied by the 
fiber producer. When you buy 
i dacs Monsanto Certified Locked-in 
te be a’ StainBlocker™ Carpet, you get 
et locked-in, long-lasting protection 
from stains. You don’t have to worry 
about the ones you love. With easy blot-up, 
stain resistant features, Wear-Dated Gold 
Label Carpet lets you eliminate 
_ most common household stains 
) they dish out. 


Wear-Dated Gold Label 
cme. ge’ Carpet...it’s as easy to love 
: ; aco aac as the ones you lov 
a sania Mem you love most 


Look at these common household stains... 














ae Sie Label Carpet with the amazing locked-in StainBlocker. | 
tht Please send me your brochure. sg 
| MiGGrouey | | 
caTSUP MOTOR OIL ORANGE SODA GRAPE JUICE ‘ i a aa | N | 
ame 
| Address 
City 
and how you can get them out even after 24 hours! | | 
Of course, the faster you get to a stain, the easier it is to | State Zip Code a 
clean. While no carpet is absolutely stain-proof, no matter | 
how long these stains are in new Wear-Dated Gold Label | Mail to: Monsanto Company, Department GSW, 800 N. 
Carpet, you can clean it dramatically better than | Lindbergh Blvd., St. Louis, Missouri 63141-9990 
the best carpet previously available ao. ee ee Se Ee ay 


®) Registered trademark of Mon npany. ¢MMonsanto Company certification mark for carpets. © Monsanto Company 1986, WDC-7-101D. 
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The September-glorious 


Mendocino-Sonoma coast 
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Let Easterners rhapsodize over autumn 
j leaves and spend dank weekends raking 
them up. At the same time, fall on the 
northern California coast is often its best 
season—September days hit the average 
high for the year (65°) and can peak to 
85°. Wind falls to less than 10 mph, and 
days with fog dip from one in three in 
Av.gust to one in eight in September, even 
féwer in October. Views improve, too, 
according to meteorologists, since salt- 
hazed onshore wind dies down. 
From Fort Bragg south to Bodega Bay, 
the 85 road miles of Mendocino and So- 
Noma County coasts now have 19 state 
hand county parks (6 new), |!2 camp- 
| grounds (4 new), and many new trails. 


While these coasts are less spectacular, 
and less publicized, than their warmer 
southern counterpart Big Sur, they also 
offer more beach access and recreation. 
From San Francisco north to the towns of 
Mendocino and Fort Bragg is only a 
4-hour drive. 

On these six pages, we survey the activi- 
ties, describe (north to south) our favorite 
beaches and parks, provide a guide to 
services, and examine the future of this 


stretch of coast. 


At Goat Rock Beach on the Sonoma coast, 
s a taste of salt air (dogs must 
ed on leash at all state beaches) 


R. VALENTINE ATKINSON 


i 





Wet-suited snorkeler limited out in 

15 minutes at Fort Ross State Historic 
Park’s cove access. The prize— 

four legal-size red abalone 


As morning mist clears over Noyo Harbor, 
boats prepare to set out for urchin diving. 
Processing dock is visible at center; 

it’s piled with white plastic bins 

ready to receive the day's haul 


: IBLIG ACCESS,/ACCESS TO ay 
spate SEACH AT THIS POINT ONLY. { i NORMAN A. PLATE 
PRIVATE PROPERTY. % ; 
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10 bluffs ends on Sea Ranch’s new 
Shell Beach Trail; when in doubt, 
look for footprint-and-wave logo 


ce of Ten Mile 

cerricher Stai 

less movemeni 
ind; beyond, bunch 
lors the dune tops 




























































lone to surfcasting—a guide to 
coast pleasures 


e north coast has both secret and 
own pleasures: you can dive for aba- 
e, collect driftwood, go tidepooling, 
rfcast or rockfish, camp, hike, or watch 
arbor seals. In fall, crowds are down and 
hances of getting into your first choice of 
psite or inn are good. Camping in 
ate parks costs $10 per night; reserve 
ith Mistix: (800) 446-7275. 

lone news. Diving season is April | 
rough June 30, August | through 
ovember 30. You must free-dive (no 
scuba) and carry a shell gauge, a legal 
alone iron, and a California fishing 

nse. Limit is four red abalone, minimum 
inches across the shell’s broadest point. 

n eight-year survey indicates that the 

‘ock is healthy here (divers average three 
balone, each nearly 2'2 pounds). 

recent study shows abalone move inshore 
winter, offshore in summer. This may 
xplain why, late in the season, the low-tide 
shorepicking” areas seem exhausted; you'll 
ave more luck in deeper water. Fall brings 
t water and better visibility for deeper 
diving, but also a buildup of abalone-hiding 
Kelp. We found no restaurants that served 
this delicacy. 

Low tides. For tidepooling, good dates are 
September 9 to 13 and 25 to 29, October 7 
to 11 and 22 to 27. Note: all tidepool 
Specimens are protected. 

Harbor seal—-watching. Sonoma’s Goat Rock 
Beach, at the Russian River’s mouth, has a 
year-round colony of some 200 harbor seals. 
The seals’ inch-worm locomotion is one way 
to tell them from sea lions, which walk on 
four flippers. Orange-vested volunteers are 
on hand weekends to answer questions and 
lend you binoculars. Keep 200 yards from 
seals—they’re easily spooked. 


On Laguna Point in MacKerricher State 
Park are up to 80 harbor seals; for a better 
look, walk out at low tide (rocks are sharp 
and slippery—wear sturdy shoes). 


Party boats. Fish for albacore, crab, 
bottomfish, salmon. By our press time, the 
salmon season (generally into mid-October ) 
was looking very good—one party boat out 
of Noyo came back with 44 salmon for 22 
fishermen. Out of Bodega Bay, call (707) 
875-3495 or 875-3344. Out of Noyo, call 
964-4550 or 3854. Trips cost about $35. 


Urchin fishing. Working from the small 
fishing boats you see nosed deep into rocky 
coves, divers pry softball-size red urchins 
off rocks at 40- to 60-foot depths. The roe 
commands top prices in Japan’s sushi bars, 
but because of concern about depleting the 
resource, no more permits will be issued 
here until 1989. The boats leave from Noyo 
Harbor daily (weather permitting) around 
8, return around 3. 


Campfires on the beach. In Mendocino 
County, you may have beach fires only in 
fire rings at Russian Gulch and Van 
Damme, or on the beach at Manchester 
tate Beach. In Sonoma County, beach 
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85 miles of coast highway, 19 parks, 


12 campgrounds, many new trails 


fires are permitted at the Sonoma Coast 
State Beaches anywhere on the flat portion 
of the beach (not in the dunes). 


Driftwood collecting. Greenwood Creek, 
Manchester, and Goat Rock have the most. 
Individuals are allowed 25 pounds or one 
big piece of driftwood daily. 


Rogue or sleeper waves. They’re lone, 
unpredictably huge waves created by 
certain weather, shore, and bottom 
configurations. Be most watchful at 
Goat Rock Beach and Wright’s 

Beach (more than 50 people have been 
swept off in the past decade). Keep your 
eye on the ocean and your children. 


Fort Bragg to Point Arena: a 
wild and woolly lumbering past 


Logging opened up the coast in the 1850s, 
and mill towns and ports sprang up along 
the ragged coastline (you can still see 
remnants of piers running out to small 
“doghole” coves). In the 1940s, nearly 50 
sawmills worked along this stretch of 
coast, but by the 60s only a handful 
remained active. 

As you drive or hike the grassy bench- 
lands, you might imagine them as they 
once looked covered with heavy forest; 
now sheep graze many of these terraces. 


Public access has increased, sometimes 
through careful negotiation with land- 
owners, so it’s important to stick to desig- 
nated trails. The parks are open dawn to 
dusk, free except where noted. You can 
dive for abalone, surfcast, and rockfish. 


MacKerricher State Park. Ten Mile 
Dunes, the most extensive in northern 
California, were added to expand the 
park’s north end. It’s a wind-rippled land- 
scape dotted with tufted bunch grass. 


Along the sandy beach is good fishing for 
surfperch and smelt. Hiking or biking the 
old 7-mile Haul Road, which is closed to 
cars north of Lake Cleone, takes you past 
good tidepooling. Lock your car and take 
valuables—the auto break-in rate here is 
10 times that of other parks listed. Guided 
horseback rides into the park from Rico- 
chet Ridge Ranch stables, on State | in 
Cleone, start daily at 10, noon, 2, and 4; 
cost is $18 for 1% hours, $23 for 2 hours; 
call 964-7669. 
Jug Handle State Reserve. Where Jug 
Handie Creek empties into the ocean, an 
rald green cove offers secluded pic- 
nicking. Take the short trail from the 
parking lot, but at high tide you may have 
to wade across a swollen lagoon to reach 
e beach. The 4-hour guided pygmy for- 
walks are popular (Saturdays at 10:30 
si October; bring lunch). 
: Guich State Park. Families enjoy 
ing here—some have returned for 
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Fort Bragg to Bodega Bay: map shows 
coastal access points; symbols 
show the best places to surfcast, 
collect driftwood, see wildlife, 
and more. Coastal parks are shaded 
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Tidepooling, sea life-watching, fishing, camping . . . the pleasures) 


three generations; reserve early. The 5- 
mile-round-trip hike up the lush canyon to 
a waterfall is worthwhile. You might try a 
sunset cookout at the beach fire rings, 
wind-sheltered by cliffs. 


Mendocino Headlands State Park. The 
white Victorian Ford House is now a mu- 
seum and park information center. Hours: 
10 to 5 Tuesdays through Sundays until 
September 30, then Fridays through 
Mondays. Watch sunset from the bluffs. 


Chapman Point. This area’s so new 
there’s no development—just a small sign. 
From Mendocino, head south on State | 
about 1% miles past Little Lake Road; 
park in the dirt pullout right across from 
Gordon Lane. The 1'%4-mile path runs 
along the fence with views of Mendocino 
Bay and town. The path ends at sheer 
bluffs; look below for shorebirds, seals. 


Van Damme State Park. Frequented by 
abalone divers, it has 73 campsites that 
are full much of the summer with a some- 
times boisterous bunch. Ten backpack 
campsites, | mile in, offer privacy. 
Greenwood Creek. At this new park 
across from the Elk Store, you can picnic 
in sheltering pines on the bluff, or hike 4 
mile down to a lagoon and driftwood- 
strewn beach. It’s a popular launch point 
for sea kayakers; for a 2-hour guided tour 
($50), call Force 10 Ocean Whitewater 
Tours at 877-3505. 


Manchester State Beach. Youll find 
camping (43 sites, 10 backpack camps | 
mile in), good birding at a lagoon, more 
grassy dunes, and driftwood to collect. At 
Alder Creek on the north end, fishing is 
for smelt and surfperch. 


Point Arena to Bodega Bay 


Here the rugged coast rises more sharply, 
and fewer mill towns and ports were es- 
tablished. But in the 1870s, Point Arena 
was the busiest port between San Francis- 
co and Eureka. Shipping was, and still is, 
guarded by a lighthouse out on the point. 
Point Arena Light Station. At one of the 
windiest places on the coast (40-knot 
winds are common in spring), its 1908 
lighthouse (an earlier one was destroyed 
by the ’06 quake) is restored and open. 
There are a small museum and lodging in 
three houses ($60 to $70 per night—call 
882-2777). Museum hours are 11 to 2:30 
weekdays, 10 to 3:30 weekends; admission 
is $2, 50 cents ages 17 and under 


Sea Ranch. This private development, 
with award-winning houses on more than 
5,000 acres of grassy benchlands and for- 
ested slopes, has four public access points 


(two more due soon). Each is signed off 
State 1, costs $1; each parking lot holds 
only four to six cars (no RVs, no parking 
on highway or in Sea Ranch). Black Point 
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Beach, perhaps the most dramatic, is a /2- 
mile trail within sight of houses to a %4- 
mile-long beach for walking, surfing, or 
surfcasting. Another, Pebble Beach, is a 
small, sheltered spot popular for abalone 
diving and tidepooling. 

Salt Point State Park. Some 7 miles of 
rocky shoreline have excellent rockfish- 
ing; tidepooling is good in Gerstle Cove 
Reserve. Campsites include 10 hike- or 
bike-in environmental camps, and there’s 
beautiful picnicking in Fisk Mill Cove. 


Fort Ross State Historic Park. A 28-site 
campground opened here last spring in a 
sheltered ravine. The fort has several re- 
created buildings and a new visitor center 
(10 to 4:30 daily) selling authentic Pomo 
basketry. Below the fort, Sandy Cove 
faces away from prevailing winds; at its 
north lip are deep rockfishing holes. 


Sonoma Coast State Beaches (between 
the Russian River’s mouth and Bodega 
Bay). Goat Rock Beach is the busiest, 
popular for rock and surf angling, and 
driftwood collecting. A spectacular 2%- 
mile trail leads from Blind Beach parking 
lot south through pastures and bench- 
lands to Shell Beach (backtrack to re- 
turn). The bluff above Portuguese Beach 
is favored by easel-toting artists, who are 
drawn by its prospect of offshore sea 
stacks. There’s camping at 30 sites right 
on Wright’s Beach and at 98 sites tucked 
behind Bodega Dunes. 


Lodging, supplies, fishing information 
Fort Bragg and Mendocino are centers 
for lodging, restaurants, and supplies. 


The oceanside offers classic old hotels, as 
well as some new finds. Longtime favor- 
ites are the MacCallum House in Mendo- 
cino, Little River Inn in Little River, and 
Harbor House and Elk Cove Inn in Elk. 
New on the scene: a fine Creole restau- 
rant at the restored Old Coast Hotel in 
Fort Bragg (open 11 to 3 Tuesdays 
through Saturdays, 6 to 10 Fridays and 
Saturdays) and memorable chocolates at 
the Mendocino Chocolate Company on 
Lansing Street in Mendocino (10 to 5 
weekdays, noon to 5 weekends). 


Elsewhere, from north to south: Noyo has 
three restaurants with decks overlooking 
the harbor: the Wharf, Carine’s Fish 
Grotto, and the Sportsman Dock. Elk 
has a grocery store, two cafes, and a crafts 
shop. Point Arena has four restaurants on 
Main Street. In Anchor Bay, find picnic 
supplies, fishing gear, and good fishing 
information. Gualala, busiest during 
steelhead season (November to Febru- 
ary), has two hotels, an inn, restaurants. 
The Sea Ranch Lodge has a restaurant 
overlooking Black Point Beach, as well as 
20 rooms. You can also rent a house 


~ of coast; it has picnic food, tackle sal 


































through one of four rental agencies. Rate) 
range from two nights for $170 to a weel 
for $1,500; call 785-2371. 


Stewart’s Point Store, built in 1868, is on 
of the oldest buildings along this strete 


and rentals, bait, and eclectic odditi 
Fort Ross and nearby Ocean Cove hay 
small grocery stores. Jenner has restau 
rants, a deli, and several inns. Bodega Bai 
has two good seafood restaurants as we 
as lodging. 

For a free brochure of events, restauran 
inns, and motels on the Mendocino coas 
call the Fort Bragg /Mendocino Chambe 
of Commerce at 964-3153. For the Son 
ma coast, call the Sonoma Valley Cham 
ber of Commerce at 996-1033. 


Getting there, getting around 


According to old coast hands, the fastes 
way to Mendocino is from U.S. 101 vi 
State 128 through the Anderson Valley; i) 
you’re in no hurry, you may want to daw 
dle at six winery tasting rooms (leav 
enough daylight for the twisty road). 


State Highway 116, which runs 13 miles 
along the Russian River, is scenic, narro 
in spots, and goes through Guerneville’ 
heavy weekend traffic. 

Taking cliff-hugging State Highway | the 
whole route from the Golden Gate to th 
town of Mendocino is spectacularly sce 
nic, but time consuming (allow 5 hours). 


For hikers, a well-written new guideboo 
details all the trails of this area; it’s callec 
The Hiker’s Hip Pocket Guide to th 
Mendocino Coast, by Bob Lorentze 
(Bored Feet Publications, Mendocino 
1986; $9.95). New this month is the Cali- 
fornia Coastal Resource Guide (Univer- 
sity of California Press, Berkeley, 1987 
$14.95), by the California Coastal Com- 
mission. It covers geography, flora, and 
fauna, and gives detailed maps and histo- 
ry of the coastal counties. 


What’s ahead: oil drilling, future access 


Secretary of the Interior Donald Hode| 
has proposed offering oil leases for the 
northern California coast off Mendocino, 
San Mateo, and Santa Cruz counties, Eu- 
reka, and Bodega Bay. Congress has de- 
layed awarding leases until 1989, when a 
new administration takes office. 


Since 1973, the California Coastal Com- 
mission has opened some 180 public ac- 
cessways. One of the chief tools used by 
the commission is a requirement that 
coastside developers provide public ac- 
cess. In the recent Nollan case, the United 
States Supreme Court overturned this re- 
quirement. Whether the ruling can be 
applied to other projects remains unclear, 
but further litigation appears inevitable. C 
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horeline, tidepooling is | i pel 


encrusted out rops off old Hi Road 


Rotund harbor seal hauls out at water's 
edge to rest after rigors of fishing; you'll 
see these seals at the Russian River 

end of the Sonoma Coast State Beache 
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Any container will do if you don't have 

a patch of ground. For a colorful display, 
plant several varieties 4 to 6 inches apart; 
start harvesting in about four weeks 


Good-looking, good-tasting .. . 
the “new” lettuces 





Two seasons strong: in Feb;iar) 
he's still harvesting fall-planted 
lettuce while she plants 
late-winter crop. Pansies and 
violas add color to the beds 
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Sweet, buttery, crisp, tender—these words 
describe the wonderful taste sensations 
found in homegrown lettuce. And now 
you can grow some “new” varieties show- 
ing up in seed catalogs, specialty markets, 
and restaurants around the West. Many 
aren't really new; theyre recent discover- 
ies from European market gardeners, who 
grow them for both taste and appearance. 
But theyre becoming easy to find—add- 
ing new shapes, sizes, and colors to home- 
garden lettuce possibilities. 

In the garden, these lettuces surprise and 
delight with their delicate beauty and un- 
usual textures. Their leaves provide an 
interesting contrast among colorful an- 
nuals. As container plants, they make 
decorative additions to a deck or patio. 
Lettuce is also easy and quick to grow (for 
instructions, see page 202) and can be 
harvested over a long period if planted in 
successive batches. Through most of the 
West, now is a good time to start seed. In 
warm climates, sow in a protected area 
and transplant when it’s cooler. In the 
Northwest, start seed as soon as possible. 


Lettuce for all taste buds 

Lettuce varieties fall into four categories: 
butterhead, crisphead, loose-leaf, and ro- 
meine. With all of these to choose from, 
there’s sure to be one to suit your palate. 
Butterhead (bibb). This lettuce is valued 
for its delicate, buttery texture and flavor. 
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Most people are familiar with the super 
market variety, but—like other lettuce 
types—butterheads come in many shape. 
and colors, from pale green to magenta. 


Depending on the variety, they form ei! 
ther loose or dense round heads that ar 
small, like ‘Tom Thumb’, or large, lik 
‘Merveille des Quatre Saisons’. 


Although most butterheads grow best ir 
cool weather, some—*Manoa’ and ‘Man: 
tilia’, for example—are remarkably hea’ 
tolerant (slow to bolt and turn bitter). 

Crisphead (batavian and iceberg). Bata- 
vian, the forerunner of iceberg, has looser) 
more crinkly and colorful heads than ice: 
berg types, and leaves are sweet, succu- 
lent, and crisp without being watery anc}, 
bland. They're also easier to grow. Har- 
vest individual leaves or let them mature}, 
into soft, round heads. 


With a few exceptions, you should grow§, 
batavians in spring and fall during mild} 
weather. ‘Red Grenobloise’ and ‘Antina 
stand up to heat and cold and ‘Anuenue’.§ 
developed in Hawaii, is very heat tolerant. 
Loose-leaf. Sometimes called cutting let- 
tuce, this forms loose rosettes rather than 
heads. To extend the harvest, clip outer 
leaves as needed instead of removing the} 
entire head. 


This category includes lettuces in a wide 
variety of shapes, sizes, and colors, from 
densely ruffled green ‘Lollo Biondo’ to the 
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‘ment of unusual 
ces shows 

ations in shape, 
and color. 






‘Perella Red’ 
(B) 


remarkably sturdy ‘Red Oak Leaf’ (also 
called ‘Red Salad Bowl’) with deeply cut 
leaves. 

Loose-leaf types generally do best in 
spring and fall, although they can grow 
during warm weather if they’re harvested 
before they turn bitter. 


Romaine (cos). If you choose the right 
variety, homegrown romaine bears no re- 
semblance to the leathery, strong-tasting 
heads at the supermarket. Leaves are 
mostly long and broad at the top, with 
Juicy stems and tender foliage. 


The heads may be loose or tight and come 
in many sizes and colors, from small, 
green ‘Sucrine’ and ‘Little Gem’ to tall, 
bronzy red ‘Rouge d’Hiver’. Harvest 
young leaves or let the head mature. Ro- 
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Morges Bruan’ 
(R) 


: “Red Grenobloise’ 








maines hold up better in cold weather 
than other types; some are tolerant to 
both heat and cold. 


When you start depends on your climate 


The best time to grow lettuce in most 
Western areas is early to late fall and 















er Sommer’ 
/@) 


‘Merveille 









early to midspring. Some types are more 
heat and cold tolerant than others. Also, 
much depends on your climate. 


In cool coastal areas, you can grow lettuce 
year-round. In mild-summer areas, sum- 
mer is fine if you start seeds in a shady 
area, then shade transplants until estab- 
lished. Many market gardeners grow let- 
tuce during hottest seasons by covering 
plantings with shadecloth. 


If your area gets only mild frosts, you can 
grow lettuce during the winter months by 
using floating row covers or hot caps. In 
the Pacific Northwest and mountain re- 
gions, moist weather and cold tempera- 
tures shorten the season. Oo 
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des Quatre Saisons’ 





NORMAN A. PLAT! |) 
Sculptural column with carved fireplace rises to latilla-textured ceiling. From outside (below), long curtains glow with light 


) 








Viosquito-net curtains for 


the | y 1o-foot openings 
Diaphanous curtains—backlit b ¢ house in an architectural style he calls 
late-afternoon sun—allow t, wal ‘desert coastal.” Its flowing form has 
light to filter into this outdo pronounced vertical and horizontal 
The 15-foot-high draperies, coy lines broken by open expanses or by 
10-foot-wide openings, are made windows and sliding glass doors. ~ 


heavyweight ultraviolet-resistant 
mosquito netting. They can be drawn 
to the side to allow views out to the 


(o blur the sense of boundary between 
ior and exterior, he installed a 


y Mexican terra cotta floor that starts 
garden and beyond the hilltop house ie 

: ih pe indoo s through the outdoor 
Designer Ken Ronchetti of Rancho room, flows down some steps, and 
Santa Fe, California, designed the wraps around a lap pool. 
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The outdoor room idea 


It’s part house, part garden, protected from the elements 


but with open walls . . . and a fireplace. Here are four outdoor rooms, 


from Rancho Santa Fe, Scottsdale, 
















alf-sheltered, half-exposed, an outdoor 
oom is a transitional space that’s part 
garden, part house. It offers some protec- 
ion from the elements, but with open side 
alls, it lets garden fragrances and winds 
swirl through to remind you that you are 
not really indoors. 


e four rooms we show on these pages 
have an unmistakable Western flavor 
with their stuccoed or plastered walls and 
containers of palms, cactus, and succu- 
lents. Beyond their immediate appear- 
ance, the rooms represent an architectural 
response to the Western climate. They are 
from four different locations— Mexico 
City, Scottsdale, San Diego, and Santa 
Rosa, California—that share balmy sum- 
mer evenings that invite you outdoors at 
night. Like the Hawaiian lanai, they also 
offer protection from the afternoon sun. 

In the West’s relatively low humidity and 
mostly mosquito-free environments, these 
garden-oriented rooms don’t need to 





Santa Rosa, Mexico City 






































2. A long ramada 


Formal colonnade supporting a trellis 
of 3-by-6s and 6-by-12s creates a sense 
of enclosure for this 12-foot-wide 
ramada. 


Landscape architect Don Bonar of 
Bonar-Orchard of Phoenix added the 
35-foot-long corridor with waist-high 
fireplace and wall fountain to Lorraine 
and Clifford Hoffmann’s Scottsdale 
house. The room steps down 18 inches, 
turning its tile-covered retaining walls 
into benches. 










































































GLENN CHRISTIANSEN 
Real and implied roofs above deck define dining area with fireplace. Circular window near dining area brightens end privacy wall 





With its 7-foot-wide roof covering less of enclosure at one end of the deck. 


3. Roof p open than a third of the 11- by 22-foot For light, architect Robert G. 
. a Ey rae deck, the outdoor room at this Santa Zinkhan, Jr., installed a 5-foot- 
high walls f¢ rivacy Rosa, California, house should seem diameter circle of sandblasted glass. 
5 = Ct ee more open than closed. However, The only flat outdoor space on a 
two high walls built onto the second- sloping site, this poured-concrete deck 
floor roof deck protect the space from has a fireplace built into a thickened 


neighboring views and impart a feeling _ section of the 12'4-foot-long side wall. 
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= glassed or screened in. If you feel that 
reening might be required, then the gos- 
mer curtains defining the walls of de- 
ener Ken Ronchetti’s room might be the 
plution. He hangs the long panels of 
hite mosquito netting from overhead 
ack to give both a sense of enclosure and 
bme insect protection. 


hese rooms are not just spaces for the 
mmer: all have fireplaces, and three 
ave covered roofs. This makes them 
ear-round spaces for outdoor entertain- 
ng Or quiet sitting. With a toasty fire 
lazing, they can take the chill off a wind- 
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whipped evening or lend cheer to an out- 
door dinner. 


Natural extensions of interior spaces, the 
outdoor rooms also have architectural de- 
signs that integrate them with the overall 
form of their houses. Although the three 
with solid roofs were built as part of origi- 
nal houses, they have features easy to add 
to existing houses. The open-beamed ra- 
mada over the patio on page 69 was add- 
ed, but its colonnade of stuccoed posts has 
enough mass to blend with the design of 
the house. 


In the other three rooms, wall sections or 
















Room-wide window brings the outdoors in and provides a gradual transition from living room to patio to lawn. 
‘overed patio (below) features cozy flush-mounted fireplace built into face of monolithic column 


single massive columns both house the 
fireplaces and support the roof structure. 
All of the fireplace columns are posi- 
tioned to be the focus of the room. They 
are also placed so the best garden views 
are just beyond them. Three of the fire- 
places are masonry, but the one on the 
roof deck (on opposite page) uses a pre- 
fabricated, zero-clearance steel unit in a 
wood-frame shell. 


In the roof structures, flush-mounted 
down lights illuminate the spaces at night. 
Garden lighting further blurs the distinc- 
tion between indoor and outdoor spaces. 














4. Covered patio, living 
room as one space 


Designed to flow into a walled garden 
beyond, this outdoor room, in 
Alejandra and Roberto Molina’s house 
in Mexico City flows just as smoothly 
into the interior space behind. 


To draw the eye into the garden, 
Mexican architect Ricardo Legorreta 
extended the fireplace column and 
tiled floor past the patio roof line. A 
large expanse of glass runs into the 
living room ceiling and walls, 

erasing the division between 

interior and patio spaces. 


—————————— 
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Like an overgrown vegetable plot, this 
herb-flavored bread brandishes a rampant 
assortment of fresh produce. Your garden 
or market is its starting point. 

You precook the vegetables to soften their 
crunch and bring out flavor, then incorpo- 
rate them into a dough. As it rises, the 
dough absorbs moisture from the vegeta- 
bles; unlike the procedure for a conven- 
tional dough, you add more flour after the 
first rise. The hearty loaf tastes great 
alone or with a favorite soup. 


Crazy Vegetable-patch Bread 
Use the full amount of salt to bring out 
the most flavor. 


1 package active dry yeast 
¥4 cup warm water (110°) 





it 
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Blanch green onions and other vegetables, 
then cool in ice water to hold colors. 
Sauté onion, garlic, eggplant, and tomato 
in oil to develop flavors 


Vegetable-patch bread 


This hearty loaf bulges with 
carrots, celery, peppers, onions, broccoli, and other 


vegetables fresh from the garden or market 
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1 large egg 
Y2 to 1 teaspoon salt 
1 tablespoon sugar 
1 tablespoon each minced fresh 
thyme and tarragon, or 1 
teaspoon each dry thyme leaves 
and dry tarragon 
¥Y4 cup minced fresh basil leaves or 
1% tablespoons dry basil 
1 tablespoon olive oil or salad oil 
Y4 cup grated parmesan cheese 
1 cup whole-wheat flour 
About 3 cups all-purpose flour 
Crazy garden vegetables 
(directions follow) 
In a large bowl, soften yeast in water 
about 5 minutes. Mix in egg, salt, sugar, 
thyme, tarragon, basil, oil, cheese, and 
whole-wheat flour. Add 1% cups of the 
all-purpose flour. With a dough hook, 
electric mixer, or heavy spoon, beat dough 
until flour is incorporated. 


If using a dough hook, beat at high speed 
until dough is stretchy and pulls cleanly 
from bowl, 5 to 8 minutes; if dough feels 
sticky and still clings to bowl, add more 
all-purpose flour, 1 tablespoon at a time. 
If mixing by hand, scrape dough onto a 
floured board. Knead, adding flour as re- 
quired to prevent sticking, until dough is 
smooth and elastic, 8 to 12 minutes. 


Gently mix vegetables with 2 cup all- 
purpose flour. On a floured board, gradu- 
ally and gently knead vegetables into 
dough (do not mash them) until evenly 
distributed (dough will feel sticky); add a 
little flour if dough sticks to board. Place 
in an oiled bowl; turn over to grease top. 
Cover bowl with plastic wrap and let rise 
in a warm place until doubled, about 12 
hours. Punch down dough. 


On a well-floured board, sprinkle flour 
over dough. Gently knead to release air, 
gradually adding enough all-purpose flour 
(4 to % cup total) until dough is soft but 
not sticky. Shape into a round loaf 6 to 7 
































inches in diameter and place on a grease 
12- by 15-inch baking sheet. Cover light] 
with plastic wrap; let rise in a warm plac 
until puffy, about 30 minutes. 


Bake, uncovered, in a 350° oven until we! 
browned, 40 to 45 minutes. Transfer to 
rack. Serve warm or cool. To store, chi 
airtight up to 3 days or freeze for longe 
storage. Makes | loaf, about 134 pounds 


Crazy garden vegetables. Halve lengt 
wise | medium-size onion; slice crosswi 
¥% inch thick. In a 10- to 12-inch fryin§ 
pan, mix onion; 2 cloves garlic, minced o 
pressed; 2 cup l-inch chunks eggplant 
and 2 tablespoons olive oil or salad oi} 
Cook over medium heat, stirring ofter| 
until eggplant is barely tender whe} 
pressed, about 10 minutes. Add % cup 1) 
inch chunks Roma-style tomatoes; stir u 
til tomatoes are slightly softened, | to 
minutes. Remove from heat; let cool. 
Slice lengthwise into %- to %4-inch strip) 
“% each medium-size red and green be 
peppers, stemmed and seeded (or use 2 a 
1 kind). Diagonally slice into - to %4-ine] 
widths | small carrot, 1 small stalk cele 
and | small zucchini. You'll also need 4 
cup broccoli flowerets and 2 large gree 
onions in 4-inch lengths. 

In a 1- to 2-quart pan, bring 3 cups wate 
to a boil over high heat. Add 1 kind o 
vegetable at a time; boil carrots and broc 
coli | minute, zucchini and bell peppe 
45 seconds, and celery and green onio 
30 seconds. As vegetables are cooked, li 
from pan with a slotted spoon and put ij 
ice water. When cold, drain, pat dry, an 
combine with tomato mixture in pan. [ 


Bursting with fresh vegetables, this ea 
homespun loaf incorporates eggplant, ce 
carrots, bell peppers, onions, broccoli, tom 
fresh herbs, garlic, and parmesan ch 
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radually knead vegetables (coated with Add flour; gently knead into risen dough Let round loaf rise again until puffy, 
our to help absorb moisture) into dou; until no longer sticky. (During first rising, then bake until deep golden. Serve bread 


when let dough rise until volume doubles dough absorbs moisture from vegetables.) warm, or make it ahead and freeze 
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A troublemaker’s refined 
offspring 


The hybrid Bermudas 


They’re refined versions of common 
Bermuda, the hot-climate weed grass. 
Tough and heat loving; one of the best 

for a fine lawn through the Central 

Valley and coastal valleys. For 
perfection, you must water, feed, and 
mow a hybrid Bermuda lawn regularly. 


A tough guy helps out 
a (sea-level) sissy 


Bluegrass-rye mix 


For years, turf growers sold sod of 
straight bluegrass in northern California, 
even though it gives way to intruder 
grasses (volunteer bent and common 
Bermuda). Now, for low-elevation use, 
bluegrass is mixed with rye. (In the 
mountains, straight bluegrass remains 
the perfect lawn.) The low-elevation mix 
can’t tolerate drought, and it may get 
the summer blahs. Fair in shade. 


The grass that’s replacing) 
bluegrass at sea level 


Tall fescue 


~ Widely adapted around the Bay Are 


challenging bluegrass-rye for top sale 
It has good looks of bluegrass-in-the 
spring all year. Needs as much water}! 
bluegrass, but less frequently. Fairly 
good in shade. Takes wear fairly we 
Use rotary mower. ta 
{ 


Browns in winter. Does not tolerate 
shade. Mow it with a front-throw reel 
mower if possible. 


The perfect 


Lawn grasses are changing. Pictured above are six grasses you 
can buy as sod in this part of the West today. None is perfect, 


but together they indicate a movement toward more climate- 
sensible lawn grasses that began in the late 1970s. 

The biggest change is the “turf-type” tall fescues. Virtually 
unknown in 1980, they > replaced bluegrass in many areas. 
From the always promisin vays tough zoysias, we now have 
a fast-growing, rotary-n election, “El Toro’. One of the 
most promising new grasses of the "70s, seashore paspalum (also 
called Adalayd and Excalibre), is now finding a niche, albeit a 


small one. 


You can still buy dichon 
and chemicals it’s going 


is so dependent upon water 
the highway gas guzzler. 


Some native grasses, such as ss, make useful lawns in 


specific climates. Low-growin d low shrubs can cover 
the soil vaguely like a lawn r all the efforts to find 
anything superior to turf, nothing | t appe: A well-kept 


lawn remains the best possible su: 
water fights, pets, picnics, and pla 
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for bare feet, toddlers, 


ink 





lawn grass? 


Advantages of sod 

Sod became popular as the way to install a lawn because it’s 
fast. It’s also easier to schedule a planting job with sod since— 
unlike seed lawns, which are best sown in the fall or early 
winter—you can plant a sod lawn just about any time. Four of 
the six grasses pictured above are only available as sod (or as ¥ 
stolons). 

Weeds, the nemesis of a seeded lawn, rarely become a problem ¥ 
when you start with sod. Resources available to commercial 
growers nearly guarantee that the sod you buy will be weed- 
free. And when you lay the sod, you bury the weed seeds already 9} 
in your soil, usually for good. (But common Bermuda and | 
kikuyu, unless destroyed by herbicides, can come up from 
beneath a sodded lawn.) 

One disadvantage of sod is cost. Most kinds cost about 30 cents 
per square foot; seeding a lawn costs only a small fraction of 
that. But if you use seed, you should also figure in the time and 
money to completely eliminate the weeds that would come up 
with the germinated grass seedlings, and of babying the new 
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1975 introduction that’s 
proving quite tough 


Seashore paspalum 


Has done exceptionally well in cool 
pastal areas of Southern California. So 
far, its performance in hot interior 
alleys is less satisfactory. Remarkably 
tolerant of salty soil or water. Takes 
heat and drought. Appears pest-free; 
lakes heavy wear like a champ. Okay in 
light shade. Worst problem: inland in 
late summer, it produces many tough 
ems that turn brown after scalping. To 
avoid, don’t feed spring to fall. 





No such thing, but some make 


more sense than others for you 


}awn seedbed for a couple months. Also, seed lawns can some- 
imes be difficult to get started; many home gardeners like sod 


because they failed earlier with seed. 


Southern Californian, grown 
some in the San Joaquin 


St. Augustine 


This has long been used all over 
Southern California; it’s now being sold 
by a few sod growers in the San 
Joaquin Valley. It’s useful for its 
adaptability to open shade and for its 
wear resistance. Loves heat; needs 
almost as much water as bluegrass. 
Turns brown briefly in winter. 

Use a reel mower. 


RUSS A. WIDSTRAND 
ge a 
ma ‘ 
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Plastic netting is used by sod growers with the hardy grasses 
(bluegrass, rye, fescue) to reduce the time needed for a harvest- 
able crop (they spread netting out over soil, then sow seeds 
directly onto it). Since it holds grass and soil together, netting 
lalso allows growers to cut sod thinner and so, it is claimed, root 
into your soil faster. 

For some home gardeners, netting is a nuisance. Where the 
lgrass wears thin in shady areas, or where the mower cuts too 
ideeply, netting can become exposed, tangle mowers, or catch 
jsandals, shoes, or toes. ‘ 

HIf you’re using a sod with netting, make sure soil is level before 









Two-boy team and the man both carry 5-foot 


| lengths of sod from pallet where delivery truck 
unloaded them to where new lawn is being installed 
(see page 76 for the rest of the procedure) 
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Faster growth than the old 
zoysias. Takes shade 


‘El Toro’ zoysia 


This new type of zoysia developed 
especially for heat, drought, pest, and 
wear tolerance, and it spreads much 

faster than the older kinds (which were 
agonizingly slow). Surprisingly shade 
tolerant. Manageable with rotary mower 
(one of the few subtropical grasses that 
are). Browns in winter just like 
Bermuda. Limited supplies now; should 
be better beginning next spring. 




















l e Spread composted ground bark or 2 e Thoroughly incorporate soil amendments 

into the soil with a rotary-tiller. Clean 
the surface of root segments, weeds, rocks. 
Level, and then roll to firm soil 


similar nitrogen-stabilized organic 
soil amendment evenly over lawn area at 
I to 9 cubic yards per 1,000 square feet 


RUSS A. WIDSTRAND 


A, « Scatter fertilizer after leveling soil, 5 e Lay the sod strips brick-bond fashion and 


rolling it with half-full 
leveling again to 1 inch helo ‘ 
(this allows for sod’ i} and roots) 


/ roller, 


you plant. High spot vear thin and expose the 
netting. Use a sharp kn: into the soil and through the 
netting so that you can py yased sections. 


Warm-season grasses: tough, {: fer brown 

Common Bermuda is clearly the ely adapted lawn 
grass for most of the low-elevation \\ ire hot-summer 
climates, it’s the one that takes over a * dichondra 
lawn in summer as soon as your maint slacks, and 
sometimes when it doesn’t. 
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press edges tightly together. Soil should be 
alk moist. Use heavy knife to cut sod for around 
trees, sprinkler heads, and all the lawn edges 


5 e Make sprinkler heads 
flush with surface 
(flexible risers help adjust; tape’ 
keeps out dirt). Finally, run . 
sprinklers to test coverage 


6 e Use half-filled roller to 
press sod roots firmly 
against soil. Water daily (oftener } 

in hot spells) for six weeks 


Its bad reputation is well earned: it’s invasive, makes ugly seed! 
heads in early summer, and turns brown for most of winter. 
Bermuda (and kikuyu) can survive on fractions of the amount 
of water and fertilizer given most lawns. They easily have the? 
best chance of surviving a sustained, summer-long drought. 
Hybrid Bermudas are the fancy relatives of the common. They 
possess almost the same degree of toughness. They’re only 
available as sod or stolons that you can plant now until Novem- 
ber, then after March. You can plant Bermuda sod year-round } 
on the Southern California coast. 
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How to put in a 
sod lawn .. . from soil 
preparation to rolling 
































is the case with common Bermuda, the hybrids won’t look 
ll kept unless you give them fairly generous helpings of water 
d fertilizer. Four kinds are commonly available. In the desert, 
is ‘Midiron’ (same as ‘Easy Turf’). In California, ‘Santa Ana’ 
ws fastest, tolerates smog, and has the shortest dormancy; 
ifgreen’, the best seller, is said to be the most attractive, 
d makes a good putting green. ‘Tifway’ is recommended for 
rts fields. 


1 Bermudas are invasive, so border your shrub and flower 
as and stay on the lookout for shoots appearing where you 
nt want them. Mow hybrids with a front-throw reel-type 
wer set to cut '2 to %4 inch high. Feed monthly with % to 1 
und actual nitrogen. Overseed for winter color. In the low 
sert, supplemental iron is beneficial. 


ashore paspalum has much to recommend it: color that comes 
se to bluegrass; excellent drought, heat, and wear tolerance. 
ck in 1980, Sunset wrote that “this one has yet to prove 
elf.” Now it has. If you’re near the coast (Sunset Western 
rden Book zones 17 and 24), have very salty soil, or both, 
ant Seashore. If not, plant something else. It needs a front- 
row reel mower set to about *% inch, and about 4 pounds 
tual nitrogen per year (never after early May or before late 
ctober). 


. Augustine is the most shade tolerant of all warm-season 
asses. It is not as drought or wear resistant as it looks, and 
seases can lay siege. Newer, more resistant varieties will be 
ailable next spring. Plant until November, or in spring 
rough summer. Set reel mower to cut at %4- to 12-inch height. 
ed | pound actual nitrogen per month spring through fall. 


oysia has never counted for much in the West because of its 
tifully slow growth. Once you have a lawn of it, slow is great, 
t until the new, relatively fast ‘El Toro’ came along, sod farms 
ouldn’t touch it. Excessively long dormant period is the other 
mplaint about zoysia. According to sources at UC Riverside, 
rmancy of ‘El Toro’ is about the same as of Bermuda, and it’s 
sy to overseed. Plant sod in spring. Mow with reel or rotary 
ower set to cut % to | inch high. Feed | pound actual nitrogen 
ery other month spring through fall. This fall availability 
mains minimal; it is expected to improve by spring. 

oysia sprigs occasionally offered in newspaper advertisements 
y Eastern sources are not adapted to our climate. 


‘ool-season grasses: soft, thirsty, hardy, winter green 
all fescue has most of the advantages of bluegrass, but it takes 
lot more heat and is generally more trouble-free. Almost 
nroughout the West, it is being promoted as drought tolerant. 
t does recover from drought better than bluegrass or rye grass, 
ut it needs just as much water as they do to grow well and look 
ecent. Any of the Bermudas or zoysias can thrive on a much 
tricter water budget. 
Inly available since 1980, this is by far the mest popular lawn 
rass in Southern California, and nearly so in northern Califor- 
ia. In low-desert and mountain regions, it is less adap ed 
t has good green color year-round. Plant sod time, though 
all or spring is most favorable. (Or start from seed sown in fall: 
to 12 pounds per 1,000 square feet.) Mow with a rotary 


aower set for 1'4- to 2'2-inch-high cut. Feed 2 pounds actu 





La 
DAVID STUBBS ALICE GRULICH 
Commonest weed grasses in northern California are common 
Bermuda, left, and volunteer bentgrass, right. Bermuda 
spreads mostly by creeping stolons, bent by tiny seeds 


nitrogen in spring, 4 pounds again in fall, and 2 pounds in winter 
(never more than | pound actual nitrogen at a time). 
Bluegrass-rye mix is the warm-climate adaptation of the cold- 
winter regions’ bluegrass lawns. Bluegrass is still the visual 
standard against which all other grasses are measured: green 
year-round, soft, verdant. The look of the mix is identical, and 
the rye grass reduces the spread of the major summer disease of 
bluegrass here. 

Plant sod any time, but fall is best. Use a rotary or reel mower 
adjusted to cut 1% to 2 inches high, higher in the summer. Feed 
4 pounds actual nitrogen through fall months (never more than 
1 pound at a time). Oo 
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Stripping off old lawn is fast with sod cutter, available from 
rental yards for about $12 per half-day. It slices just under the 
old lawn so you can roll it up and take it to the dump 
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This is a fish fry? 


Yes, but with a big difference. Guests build their own salads, 
add sizzling seafood chunks right from a wok or the cooking pan 


On a fair day, let your garden be the stage 
for this curry-spiced variation on an old- 
fashioned fish fry. Its fresh flavors are 
influenced by Southeast Asia—and, with 
the salad base, the combination makes a 
wholesome main course. 


The cook has company as chunks of 
curry-seasoned fish brown in oil. Guests 
build their own salads, adding freshly 
cooked fish fritters as they become avail- 
able. Best of all, cooking takes place out- 
doors, where the odors of frying quickly 
dissipate. 


It’s a three-station menu, with all ingredi- 
ents assembled before guests arrive. One 
station offers the self-serve iced chowder 
to sip while the cook gets started. At the 
second station are the fish, batter, and 
salad elements—you’ll need an electrical 
outlet and an electric wok or cooking pan 
(or use a pan and a portable burner). At 
the third post, you can have beverages and 
the fruit dessert. 


Recipes for the chowder, chili cucumbers, 
and mango fans appear on page 164. 


Fish-fry salad for 8 


Cold Corn Chowder Peanuts 
Curried Fish Fritter and Salad Platter 
Chili Cucumbers 
Fresh Mango Fans 
Thai Coffee or Tea 


Beer Sake 
The day before, you can make the chow- 
der, batter, peanut dressing, and chili cu- 
cumbers. Begin arranging fish and salad 
platters. 
For Thai coffee or tea, make the beverage 
double strength (you can also do this step 
ahead) and chill. To serve, pour over ice: 
add evaporated milk and sugar to taste. 
On the party day, finish the salad platter, 
cut mangoes (if necessary, they can be cut 
the day before), and set your three 
serving stations in the shad 
Oriental markets, some supermarkets, 
and health-food stores carry rice sticks, 
hot red chili paste, and shiro miso. Orien- 


tal markets may have banana leaves (oth- 
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erwise, use suggested alternatives). 


The salad has five elements. Have them at 
hand as you begin to cook and serve: salad 
greens, rice sticks, fish, curry batter, and 
Indonesian-style peanut dressing. First, 
fry the rice sticks (they puff almost in- 
stantly and become fragile-crisp). Then 
place the sticks on greens. Guests serve 
themselves these foods as the salad base. 
Then, as fish is fried and hot, they can add 
it to the salad a few bites at a time. Anoint 
everything with the pungent dressing. 


Curried Fish Fritter and Salad Platter 
Salad oil 
Crisp spinach and peppers 
(directions follow) 
Fish platter (directions follow) 
Curry fritter batter (recipe follows) 
Peanut dressing (recipe follows) 
Y2 package (7 02.) rice sticks 
Pour 2 to 22 inches of oil into an electric 
wok or deep electric cooking pan (at least 
3-qt.) and heat to 400° (use a thermom- 
eter to check temperature). 


As oil heats, arrange alongside it the spin- 
ach and peppers, the fish platter, the bat- 
ter, the dressing, and a wide platter or 
basket lined with paper napkins. 


Break rice sticks into 6 portions, each 
about 3 inches long. With chopsticks or 
tongs, add | portion of the sticks to hot 
oil. When sticks puff—in a few seconds— 
turn them over so they puff evenly. With a 
skimmer or slotted spoon, lift sticks from 
oil when they stop crackling; drain on 
towels. Skim out any small bits remaining 
in oil so they won’t burn. Repeat to cook 
each portion; as cooked, place on spinach 
leaves. 

Reduce oil heat to 375°. With a fork or 
chopsticks, add | of each kind of fish to 
batter; stir to coat, lift out, and briefly let 
excess batter drip into bowl. Add fish to 
oil, filling wok without crowding and 
without letting oil drop below 350°. Fry 
fish until brown, about 2 minutes; turn 
pieces once and push apart to keep from 
sticking. 

Lift cooked fish from oil; drain briefly on 
napkins. Invite guests to fill individual 
plates with spinach, peppers, and rice 






















sticks and top with several pieces of hot 
fish. Ladle dressing onto salads to taste. 
Repeat to cook remaining fish; drain and 
add fish to individual salads while hot.) 
Makes 8 servings.—Michael Roberts, 
Los Angeles. 


Crisp spinach and peppers. Pluck tende: 
leaves from 1% pounds spinach; discar 
yellowed leaves and stems. Immerse 
leaves in cool water to wash well; drain. 
Wrap leaves in paper towels, put in 
plastic bag, and chill to crisp, 1 to 24 
hours. Lay spinach on a large platter. 


Stem, core, and seed 1 each medium-size 
yellow and red bell peppers (or 2 of either 
color). Cut peppers into long slivers and 
scatter over spinach. If done ahead, cover 
airtight and chill up to 4 hours. 


Fish platter. Purchase % pound each 
medium-large shrimp (about 40 to a lb.), 
scallops, and white-fleshed fish, boned 
and skinned, such as rockfish or orange 
roughy fillets. Also purchase 16 shucked 
oysters on the half-shell (or without 
shells, if desired), such as small Pacifics. 


Shell and devein shrimp. Rinse shrimp, 
scallops, and fish. Cut scallops and white 
fish into 1-inch chunks. 


Cut oysters away from their shells; rinse 
grit from oysters and shells, then lay oys- 
ters back into shells. 


Use a large platter, or a wide, flat basket 
lined with plastic wrap or foil. Cover plat- 
ter with washed and dried large nontoxic 
leaves such as banana, ti, or aspidistra. 
Arrange the fish, grouped by kind, on 
leaves, and present to guests. If made 
ahead, cover tightly with plastic wrap and 
chill up to 24 hours. Uncover, and scatter 
a few ice cubes over fish to keep cool until 
you cook. 


Curry fritter batter. In a bowl, stir togeth- 
er until blended 1'2 cups canned coconut 
milk (or 1 cup thawed frozen coconut 
milk and 2 cup water), 1 cup all-purpose 
flour, 2 large eggs, 4 cup each curry 
powder and soy sauce, 3 tablespoons wa- 
ter, 2 tablespoons hot red chili paste or 12 
teaspoons cayenne, and 1% teaspoons 
ground cumin. (If made ahead, cover and 
chill up to 24 hours.) Up to 15 minutes 
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| before using, stir 1 teaspoon baking pow- 
| der into batter. 

| Peanut dressing. In a bowl, smoothly 
whisk together | cup canned coconut milk 
(or *%4 cup thawed frozen coconut milk and 
’% cup water), % cup chunk-style peanut 
butter, ‘4 cup finely chopped onion, 3 
tablespoons shiro miso (white miso) or 2 


tablespoons soy sauce, 4 cup rice wine 


vinegar, and 1% tablespoons firmly 
packed brown sugar. (If made ahead, cov- 
er and chill up to 24 hours. ) 
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Corn chowder, nestled in ice i 
to keep cold, is self-serve start | 
for a garden party. Sip soup, 

munch peanuts, and chat with the cook 





Chef dishes up fish fritters coated in curry 
batter, then drains them briefly on a napkin- | 
lined tray. Guest builds salad of fritters, | 
peppers, spinach, and fried rice sticks; | 
peanut dressing in pitcher goes over salad | 














Munch mango dessert 
from skin, but be 
prepared for drips. 

Or use a knife and fork 


eager: 
ones 
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filler. TSP solution cleans walls. Razor 

















Good roller cage frame 
seals on ends so you can 
dip whole roller in bucket. 

Get a less bendable U 
shape, not a V shape. 
Use an extension pole, 
even if you can reach—a 
fat one with twist lock, so 
you can work comfortably 
using both hands 


Dress for comfort and 
coverup. Cap keeps hair 
clean. Eye protection is 
advisable when working 
overhead; wear more 
protective clothing 

when using sprayer 


Reusable canvas tarp is safer than . 
plastic, not as slippery, will stay in _ 
place, and paint won't track as \ 4 
easily. it eventually pays for itself. 
Buy a high-quality tarp if you’re going 
to walk on it, so the paint soaks in, 
not through. Plastic dropcloths are 


st for c ‘in iture a 
be covering furniture Good brashon 


Tn are worth the 
AOR, investment. Use 
a natural-bristle 
for alkyd paints, 

synthetic bristle 

for latex ones 






do the dirty work; use caulking gun 
and putty knife Or spatula to apply 


blade knife has a hundred uses 

























Masking machines 
put tape or tape-and 
paper on evenly. 

Paint guard is only 
way to paint above 
a Carpet; just keep 
the guard clean 


Five-gallon 
bucket with roller 
grid is easier and 
faster to use than 
the usual roller 
and tray, less 
likely to spill. You 
get a more.even 
amount of paint on 
the roller. Use f 
smaller pail for si 
brush work; don’t , 
paint out of a can 

if you can avoid it 


conditioner; paint will stick to it, 
: not to you. Using mechanic's hand 
—*. cleaner afterward is easier 
4 “=| on your hands than paint thinner 
a and just as effective. Brush comb 
3 helps ease paint out of heel 
and interior of brush 


‘Wu Before you start, apply hand 















ear, comfortable weather makes Sep- 
ember the ideal month to paint. And this 
articular September, paint is very much 
n the news. Formulations are changing, 
s oil-base paint is being singled out as a 
ignificant air polluter. As the box on 
age 86 describes, the way many West- 
rners approach painting will be different. 


A glance at paint’s history 


For centuries, paint was essentially lead. 
Ancient Egyptians, Greeks, and Romans 
made a sort of paint by treating lead with 
wine or vinegar. Later painters mixed up 
white-lead paste, then added linseed oil, 
turpentine, a drier, and colored pigments 
in oil. Such paint had great hiding power, 
was easy to work with, stuck where it was 
applied, and weathered well. 
Unfortunately, it also poisoned people, by 
skin absorption, respiration, or ingestion 
(the paint chips tasted sweet). 

Today, paint with more than .06 percent 
lead by volume is banned in the U.S. 
There’s also been a shift away from oil as 
the base for paint. It began during World 
War II, when linseed oil and the solvents 
that cut it were scarce. By the mid-’50s, 
synthetic replacements were outperform- 
ing natural ingredients. Today, practical- 
ly.all paints consist of some form of syn- 
thetic resins or polymers. 

Modern solvent-thinned paints still work 
like the old oil-base paints, only more 
effectively; alkyds (a hybrid word desig- 
nating the combination of alcohols and 
acids that produces the synthetic resins) 
have replaced most or all of the natural 
oils. Alkyd formulations are comparative- 
ly low in cost and have excellent color 
retention, durability, and flexibility. 

But the most dramatic shift has been 
away from solvent-thinned paints in favor 
of water-thinned ones. Today, latex is the 
consumer standard, accounting for nearly 
80 percent of the paint sold. 


What’s in paint? Three components 
Pigment gives paint its color and hiding 
power (see page 82). 
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Vehicle is the combination of synthetic 
resins and oils that surrounds the pigment 
particles. It determines cohesiveness (pro- 
viding the strength for the dried paint 
film) as well as adhesiveness. 

Carrier (often listed as the volatile vehi- 
cle) thins the syrupy resins so the paint 
will flow on; it evaporates first as the 
paint dries, and it allows for varying con- 
sistencies—thicker or thinner. Water is 
the carrier for latex paints, petroleum dis- 
tillates for alkyd paints. 

The cost of these raw materials can be 30 
to 60 percent of the price of paint. A good 
paint has high-quality components in 
proper proportion to each other; you real- 
ly do get what you pay for. 

Some paints contain pigments extended 
with silica, talc, or gypsum—from highly 
refined minerals to just clay. Sometimes 
ground so fine that theyll stay in perma- 
nent suspension, these extenders behave 
as thickeners. Used correctly, they can cut 
gloss or improve flow. Used simply as a 
cost-saving measure by the manufacturer, 
they reduce hiding power and durability. 


Alkyd is now the main resin in solvent- 
thinned paint. Several different resins— 
acrylic, polyester, vinyl, and blends—are 
used in latex paints. In general, high resin 
content is the mark of durable, abrasion- 
resistant, impact-resistant, flexible paint. 
Usually, the higher the resin content, the 
higher the gloss, but paints can be listed 
as high-resin “‘scrubbable” flats. 





Are today’s paints better? 

Experts disagree. The quality range is 
much wider, but the best are better and 
the worst much worse. Paint life span is 
impossible to predict; there are too many 
factors specific to your situation. Be wary 
of guarantees, 

In judging a brand, see if the paint levels 
itself out, showing few brush or roller 
marks, ripples, or pockmarks. It shouldn’t 
run or sag on the wall during applica- 
tion—the sign of a thin paint (or perhaps 
you’re applying too thick a coat). 

The paint should hide what’s underneath 


What you really need to know 
about house paint and painting 


Especially in 1987, with the EPA getting in on the act 


it (page 82). It should dry hard, to resist 
denting, scratching, marring. Hardness 
correlates with resin content and gloss. 


Old-timers might swear by linseed oil— 
base paint, but tests at the USDA’s Forest 
Products Laboratory suggest that today’s 
best choice for routine outdoor home use 
is an acrylic latex with a resin content of 
at least 20 percent. 


Gloss: what you get is what you see 


Resin makes paint durable, easy to clean, 
and moisture resistant; the more resin, the 
higher the gloss. High-gloss paint reflects 
light, emphasizing defects in walls and 
ceilings as well as showing off whatever it 
coats. (Textured paints and flats break up 
light; that’s why they’re used on large 
walls and ceilings, particularly if those 
surfaces are uneven or damaged.) 


On labels, gloss goes by various names: 
luster, shine, sheen. Paint can be termed 
high-gloss, semigloss, or flat (mat). Semi- 
gloss can be called eggshell, velvet, satin, 
or pearl, and can range from nearly flat to 
very shiny, depending on the manufactur- 
er. There’s no industry standard. 

With enamels, the pigments used should 
be top quality, with little filler. 

Latex glosses may stay tacky much longer 
than you think. They may feel dry to the 
touch, but don’t stack things on the newly 


Despite wide array in store, choice in paint 
and materials for any job is usually clear 
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What gives paint its hiding power? Its brightness? Color? ~ 





Color-matching computer tells 
dealer what colorant combination 
will match wallpaper sample 
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Two white paints cover differently, 
as test card in paint lab 

shows. Hiding routinely varies 
according to price and quality 


What color of paint hides best? Usually, 
white or earth-tone pastels—because pure 
white pigment is the main component that 
gives paint its hiding ability. Titanium 
dioxide (TiOz2), the premier choice for 
almost all paints, solvent-thinned and latex, 
has long since supplanted poisonous white 
lead. In any mix, TiO2 provides hiding, 
durability, and brightness. 


Usually, the higher the quality of paint, the 
whiter the base—because there’s more 
TiO2 in it. 

Cheap white paints usually aren’t very 
white; they use fillers and toners costing a 
10th the price of TiOz2. Certain fillers, such 
as microfine silica, may sustain hiding 
power, but they'll sacrifice pure, clear color. 
Some kinds of TiOz will chalk slowly; so- 
called “self-cleaning” paint with this 
pigment lets wind and rain carry away 
surface dirt and soot. But chalk can stain, 
so don’t use such paint above materials you 
want to stay unmarked. 

Nonchalking TiO2, used in almost all gloss 
paints, often has zinc oxide added as a 
mildewcide. 

TiO2 has two main drawbacks: it’s 
expensive and it doesn’t absorb colorants 
well. Various tint bases—white, pastel, 
midtone, dark tone—usually have 
increasingly less TiO2. In high-quality 
white or pastel, it might be 2% pounds per 
gallon; for a midcolor base, 2 pounds; for a 
dark base, less than | pound. 

Some earth-tone colorants (umber, brown 
oxide, lampblack) will improve hiding 
power. These colorants will continue to 
sustain hiding power into dark browns, 
blues, and grays. But in many cases, when 
you tint paint very dark you sacrifice 
hidability. 

“To get some colors, you have to drown the 
TiO2 in pigment,” a chemist told us. Most 
orange, pink, and red pigments are nearly 
transparent; to produce strong colors, you 
sacrifice much of the paint’s hiding ability. 


With a properly prepared and primed wall, 
a dark color may be no problem, although 
its finish may not be too durable. Don’t 
expect one-coat coverage with any paint 
over most color changes. ; 

But when mixing any color, stick to the 
color system of the paint manufacturer you 
choose. Each system is based on 
compatibility of the pigments within it; 
some don’t react well with others, and that 
can cause premature film failure. 


‘Alkyds: higher gloss, harder surface 


painted surface too soon, or they may 
bond to it. Cure can take two weeks to a 
month, 


Latex: easy to work with, clean up 


Once a name for synthetic rubber, latex is 
now synonymous with water-thinned 
paint. The pigment-holding resin particles 
are held in suspension. Instead of absorb- 
ing oxygen to form a hard coating, the 
particles actually coalesce into a tight 
film that is insoluble in water when dry. 
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Latex is easy to work with. It can be 
applied to damp surfaces. It doesn’t re- 
quire a wet edge; you can stop midwall, 
start later, and never see where you left 
off. It dries fast, though a full cure can 
take up to four weeks. Best of all, you can 
clean up wet paint with soap and water. 
You can tell latex quality by the type of 
resin used: acrylic is best, vinyl acrylic 
and other blends next, all vinyl not as 
good. All are flexible (particularly the 
acrylics), stretching and shrinking with 


the wood or whatever they’re painted on. 


On the down side, you can’t sand latex—|! 
especially gloss latex—to a desirable tex- § 
ture; it will tear off or melt to a gummy} 
consistency. Latex enamel doesn’t level as | 
well as alkyd enamel and won’t hold as 
high a gloss—but a top-quality latex|} 
product will hold its gloss better and 1 





cially in areas exposed to weather. 


Alkyd paint (often called oil-base paint) 
doesn’t dry like latex; oxygen absorbed 
from the air changes the molecular struc- 
ture of the solids, so you can sand an 
alkyd surface—a critical factor if you’re } 
using successive coats to provide high 
glosses. The paint will also hang on a little 
harder, because the solvent will carry the 
paint into the substrate more than water 
would. On old, poorly prepped surfaces, 
like chalking walls, choose an alkyd. 

It will also hold a higher gloss, and the 
paint film is more moisture resistant. | 
On the minus side, alkyds are harder to 
apply, aren’t as sag resistant as latex, are 
harder to touch up, and require cleanup 
with mineral spirits. 

Polyurethanes are similar to alkyds. Best | 
used indoors, they’re available in clear or 
solid colors (avoid semitransparent for- | 
mulations), and they dry very hard. 





What about stains and clear finishes? 


Exterior stain is actually thin paint with | 
little pigment. Latex stains don’t pene- 
trate as do alkyd ones, so they offer less | 
protection on raw wood. 


Stains, preservatives, and water repellents 
are better than paint for rough or weath- 
ered wood siding. 


Bleaching stain gives the look of uniform, | 
naturally weathered wood. It’s a mix of a | 
water repellent, bleach, and gray pig- | 
ment, formulated to speed weathering and | 
wear off as natural bleaching takes over. 


Transparent exterior coatings have their | 
own clarity working against them. The | 
sun penetrates the coating and degrades | 
the wood under the finish. Ultraviolet 
rays tend to turn the finish brittle; it will | 
crack and peel as the wood shrinks and 
swells underneath it. To prevent major 
problems, the new coating must go on 
before the old one starts to deteriorate. 


Now that you know, how do you buy? 


First, indoors, consider the likely duty. 
Light-duty surfaces won’t need washing, | 
because there’s little moisture, grease, or | 
dirt in the air, as in living rooms and 
bedrooms; a cheaper paint may suffice. 
Moderate-duty surfaces may need an oc- 
casional cleaning: children’s rooms, halls. 
Heavy-duty surfaces in kitchens and 
bathrooms will be exposed to moisture, 
grease, and plenty of traffic; use quality 
paint for these. 


The label should tell you what the paint 
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INTERIOR PAINTS FOR ALL SURFACES 


Prime or first coat 


On new surface, use inexpensive blend 
or latex wall sealer. Over existing 
painted surface, sand repaired area 
and spot-prime. Don’t use alkyd; it’ll 
raise the nap on the paper. 


In typical application, use acrylic or 
latex wall sealer. For waterproof 
surface, use hydrophilic system 
(follow manufacturer’s directions); if 


applying on previously coated surface, 


check for compatibility in small area 
before proceeding. 


Use acrylic or latex block filler. For a 
waterproof surface, follow with 
hydrophilic coating. If it’s going over 
previous coating, consult a dealer: not 
all coatings are compatible. 





Latex, acrylic, or alkyd undercoater. 
Sand lightly before applying finish 
coat(s). 


New wood: stain in desired color, let 
dry. Previously stained wood: you may 
have to remove the existing finish (ask 
your dealer). Special effects can be 
obtained by thinning a tinted alkyd 
paint and using it as a stain. 


Lacquer, varnish, or polyurethane in 
desired sheen. 


. 


On new metal that will rust, use rust- 
inhibitive primer. On galvanized 
metal, latex metal primer. 

On aluminum, any conventional 
metal primer. On previously 

coated metal, clean thoroughly, 

sand off any rusty spots, then prime. 


Finish coat(s) 


Flat finish: use latex or acrylic flat 
wall paint. Gloss: use satin, semigloss, 
or full gloss latex or alkyd enamel in 
desired sheen. If new paint over 
existing paint craters or separates, 
reprime entire wall with alkyd primer. 


Same as for gypsum board—or follow 
manufacturer’s recommendations for 
hydrophilic system. 


Same as for gypsum board. 


Flat finish: use latex or acrylic flat 
wall paint; not advised on heavily 
used areas. Gloss: use satin, 
semigloss, or full gloss latex 

or alkyd enamel in desired sheen. 


Two or more coats of lacquer, varnish, 
or polyurethane. Sand lightly between 
coats. 


One or two more coats of same; sand 
lightly between coats. 


Flat finish: not advised because of 
likely duty, but use latex or acrylic 
flat wall paint. Gloss: use satin, 
semigloss, or full gloss latex or 
alkyd enamel in desired sheen, 

or colored polyurethane. 


Comments 


Joint compound must be thoroughly 
dry and free of dust. In repainting, 
if existing coating is flat, some latex 
enamels and most alkyd enamels 
require a full new prime coat to 
produce uniform appearance. 


For an extra-durable finish, use one- 
component epoxy coatings. 


Surfaces must be thoroughly cured 
(can take up to 30 days). Interior 
plaster may be assumed to be 
waterproof for typical use; waterproof 
it for specialized use. 


Water from soil can destroy any paint 
film; it’s best to follow waterproofing 
procedure in most situations. Trickiest 
painting is over surfaces waterproofed 
with silcone. 


Alkyd primers are much easier to sand 
than other products. Don’t forget to 
wipe with a tack rag after every 
sanding. 


Be sure to test product and technique 
on actual sample before beginning. 
Stain first and fill holes second, unless 
you want to sand all surfaces. To get 
more uniform stain absorption, use a 
stain-controlling sealer first. 


Test on sample before beginning. Thin 
first coat if necessary for easier 
application, following label directions. 


Clean off all wax, dirt, and grease 
before coating. TSP—trisodium 
phosphate—followed by a hot-water 
rinse is safer than solvent and is 
preferred. 


orks well for and on, about how much it 

ill cover per gallon, what kind of surface 
preparation is necessary, what the appro- 
priate primer is, and any precautions. 

nless you know better, follow the direc- 
tions on the paint can explicitly. 
Several Eastern states now require a com- 
position list on the label; if you get a can 
in the West that spells out how much and 
what types of pigment and resin are in the 
can, it’s probably a national brand. 


If you aren’t sure what you need, stop by 
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two or three paint stores and compare 
what the salespeople tell you. With luck, 
you'll find a well-versed salesperson who 
has used many products. You may even 
be able to negotiate a price break on 
quantity. Bargains at discount houses are 
rarely bargains, unless you know exactly 
what you're buying. 
“Know who you're buying from because 
‘’s going to get even harder to really 
know what you’re buying,” one manufac- 
d us. It doesn’t pay to scrimp, 





by buying either an inferior or an inappro- 
priate coating. 


Almost all complaints about the product 
involve cheap paint or poor prep. As one 
retailer told us: “The cheaper the paint, 
the more critical the prep, but there 
comes a time when all the prep in the 
world can’t overcome cheap paint.” 


Preparation: get that surface clean! 


Make sure the surface is free of dirt, oil, 
grease, rust, and paint flakes. You may 
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Water-pressure sprayer removes dirt, 
peeling paint, bad patches, mildew, chalk, 
smog and salt crystals, and more with ease 





Slap, don’t scrape brush against side of 
bucket to get a uniform, drip-free amount 
of paint on the brush ready to apply 


Tricks of the 


trade . . . ways to 
make painting go 
easier, better 


need to scrape and sand to achieve this, or 
use a scrub brush and detergent, but you 
can usually let water under pressure do a 
lot of the work. 


Except on board-and-batten siding, where 
water could be blown through the walls, a 
pressure sprayer (available at tool rental 
yards and some paint stores) will take 
many walls down to a clean, tight surface. 
The pressure-sprayed water will also 
clean off water-soluble microscopic crys- 
stals that are usually deposited on walls 
and eaves by sea air or smog. These 
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Remove ceiling plate, then put garbage bag 
over permanent fixture. Wrap cord with 
plastic wrap. Best bet, remove fixture 





submerge the roller in the paint, then 
squeeze out excess through mesh screen 
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Multisurface items, like shutters, are 
easily done by electric sprayers. Use care 
spraying awkward surfaces, like eaves 


crystals have finally been pinpointed as 
the culprit for a lot of peeling paint. 

You don’t have to take walls down to a 
bare subsurface, only to sound, tightly 
adhering paint. Sand the edges around 
undamaged paint, then spot-prime all 
bare wood. 

Plan to paint right away (but make sure 
wood is dry). For new or newly cleaned 
surfaces, even a few days’ exposure will 





















New-generation machine applies tape 
and paper at once. Always set tape edge 
with putty knife, or paint can seep under 


| 
i 
| 


Roll a big W, then fill it in. Technique gets) 
you painting right size area and 
correctly running roller in many directio. 


al 


Flexible edge guide is literally the only | 
way to paint a baseboard all the way 
down below the carpet line. Keep it clean! 


decrease paintability and paint lifespan. 


Paint is not a preservative: it will not} 
prevent decay if conditions are favorable 
for fungal growth. To clean mildew off 
walls of an average-size house, scrub them 
with a mix of 3 ounces TSP (trisodium | 
phosphate), 1 ounce dry detergent, 1 
quart chlorine bleach, and 3 quarts water. 


Clean already-painted glossy ~surfaces, 
knocking off the gloss to give the surface | 
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exterior use. 


EW WOOD, 
INTED 
RFACE 


OOD, Use same first coat as finish coat. If 
STAINED using a solid water-borne stain, prime 
RFACE nail heads as above right. On new 

construction, priming all surfaces of 
wood, including siding, is worthwhile 
effort. 

WOOD, NATURAL Use oil-base clear wood finish. 

OR CLEAR 


FINISHES 


‘ 







ETAL 
SURFACES 


“tooth” to hold the new paint; use fine 
sandpaper, TSP solution, or liquid sand- 
ing preparation (good for hard-to-sand 
areas or for removing floor wax from 
baseboards). Don’t use a household spray 
cleaner for this job; the oil it contains to 
make the surface shine prevents paint 
from sticking. Wash greasy surfaces thor- 
oughly with a TSP solution. 


Periodic cleaning can reduce the need for 
frequent repainting; an annual cleaning 
with water and a mild detergent will pro- 
long the life of most paints, inside and out. 
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Use higher-grade latex or acrylic 
primer. Make sure primer is 
formulated for exterior use. Use 
second alkyd primer coat for more 
water-repellent finish coat. 


Use same house paint as primer if 


Follow interior specifications—just 
make sure products are rated for 


Seal all exposed surfaces. Use one or 
two coats latex, acrylic, or alkyd 
exterior wood primer. Brushing at least 
the first coat into wood grain is 
advisable. Redwood and cedar require 
sealing with two coats of appropriate 
alkyd or latex to prevent tannic acid 
bleed-through and staining. 


Follow interior recommendations. 
Make sure products work outdoors. 


Finish coat(s) 


house paint. Gloss: use satin, 


waterproof system. 


paint as first coat. 


desired sheen. 


durable, less water repellent. 


coats. 


or alkyd for gloss. 


Nailing, caulking, filling 

Use hot-dipped (galvanized) nails for ex- 
terior repairs; other types can bleed rust 
through the top coat. 

Caulk all cracks and gaps between walls 
and eaves or trim where moisture might 
enter. Indoors, seal cracks between cabi- 
nets, trim, woodwork, and walls. Make 
sure the caulk formulation you choose is 
paintable (check the label) and let caulk 
set according to product label. 

Fill deep holes in stages, giving each layer 
time to dry. Remove any hardware. 


Flat finish: use latex or acrylic flat 


semigloss, or gloss latex, acrylic, or 
alkyd exterior enamel or house paint. 
Use alkyd or elastomeric butyl for 


Same latex, acrylic, or vinyl flat house 


Use a standard flat house paint. 


Flat: latex, acrylic, or vinyl flat house 
paint. Gloss: latex, acrylic, or alkyd 
exterior enamel or house paint in 


For solid (you'll see texture but no 
color difference) or semitransparent 
(you'll see both), use one or two coats 
of oil-base stain. Water-base solid 
stains available, but they’re less 


Same as first coat; apply one or two 


Once primed, use same house paints— 
latex or acrylic for flat; latex, acrylic, 


EXTERIOR PAINTS FOR ALL SURFACES 


Comments 


Waterproof coating advisable. 
Carefully power-wash existing surface 
prior to priming; let dry for two days. 
Use mildewcide if needed. Joint 
compound must be thoroughly dry 
and clean. 


Make sure new plaster or stucco is 
thoroughly cured. Paint stores offer 
phenophthalein kit that tests for 
excess alkali. Rolling will force 
paint into crevices, giving more 
uniform, durable surface. 


Block filler creates a smoother 
appearance, but it’s not required 
except where a waterproof surface 
is desired. 


Preparation is everything on always- 
troublesome exterior woodwork. Pick 
your paint system with care, as wood 
will likely be exposed to water. 
Between prime coats, caulk as needed, 
fill nail holes, sand and spot prime 
repairs and nail heads (with alkyd or 
rust-inhibitive latex). 


Tannins will bleed through and 
eventually stain semitransparent 
coatings. Stains in general are less 
durable and will require more frequent 
maintenance. 


Least durable wood coating, even 
using marine finishes. Sun will reach 
and break down wood under coating. 
Figure recoating every two years at 
very least, likely more often. 


Properly cleaned then primed, metal 
behaves as any other surface, but prep 
is crucial. 


Priming—easy road to a good finish 


Primer makes your top coat both adhere 
and look better. Always use a primer on 
bare or deteriorated surfaces, or if you’re 
changing paint type or making a drastic 
color change. 

If in doubt about what you’re painting 
over, use an alkyd or oil primer; latex 
primer can lift old oil-base paint. 

Alkyd primers and latex finish coats ad- 
here well to each other. Plan to paint the 
top coat within 14 days of priming, or 
soapy primer components can bleed to the 
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surface and disrupt the bond. 

If you’re priming to block stains, use 
quick-dry alkyd or shellac-base primer, 
brushed or sprayed on. Use shellac spar- 
ingly—it can lead to early paint failure at 
the point of application. 

Water repellents are good stabilizers for 
raw wood before priming and painting. 
Treat new wood windows, sash, and trim 
before painting, but make sure you pick a 
repellent that’s paintable. Allow two 
warm, dry days before painting. 


Right tools make the job easier 


If you’ve taken the trouble to prepare the 
surface correctly, you'll certainly want to 
put the paint on well. Pictured on page 80 
is the basic array of professional tools— 
ones that effectively apply the paint the 
easiest way possible. 

A good brush is a joy to use. It’s well 
balanced, it holds a lot of paint, and it will 
put the paint where you want it. Look for 
multiple lengths of split (flagged) bristles 
packed tightly through a %4- to 1-inch 
thickness for a standard 4-inch brush. 
Test any brush for springiness, little fan- 
ning, and no bristle gaps. A reputable 
dealer will put the right brush in your 
hand for the job you need to do. 

Don’t use a natural bristle brush in latex; 
like a beard, the bristles go limp in water. 
Polyester brushes stay stiff in water, hu- 
midity, and heat, keeping their shape for 
detail work. Nylon is more abrasion resis- 
tant but can lose stiffness on hot days. 


Skip roller shields for your roller; they’re 
more trouble than without. “Anyway, 
spatter is caused by excessive speed,” one 
contractor told us. Roller covers come in 
natural or synthetic materials. Once 
again, synthetics are better for latex 
paints; your dealer will suggest the correct 
nap length for your job. Roll from a grid 
on a 5-gallon bucket. Your job will go 
more quickly and easily with less mess. 


Sprayers? They’re great for deeply tex- 
tured, hard-to-reach, or multipiece sur- 
faces with many nooks and crannies, like 
eaves, lattices, or very rough stucco. They 
require careful masking and dropcloth 
placement. Be careful: the nozzle pressure 
is great enough to inject the paint into 
your skin (if that happens, get immediate 
medical attention) 


Tips from the pros 


Here are pointers, culled from talks with 
professional painters 
Ceilings. First decide how you'll reac 


everything. Begin in a dark corner and 
paint toward the light. Brush around edges 
and light fixtures (remove ceiling plate if 
possible). Carry less paint on your brush or 
roller when working overhead. 

Paint across short dimension of your 
ceiling. Roll a big, comfortable W, then fil! 
it in. Don’t lift the roller for the first few 
strokes. Stay light on finish strokes. 

Doors. Roll doors with a lint-free cover, 
then brush out the paint in the direction of 
the grain. Match the latch edge to the room 


86 


Smog, the EPA, and cans of paint yanked off the shelf 


Abruptly in July, with no coverage in 
newspapers or on television, paint 
retailers in California began yanking 
some brands of solvent-thinned nonflats 
off their shelves. 


In fact, by the time this magazine 
reaches you, hundreds of paint stores in 
California may be virtually without 
gallon cans of quality solvent-thinned 
enamels. Contractors in many areas will 
be unable to buy such paint in quantity. 
Some California paint manufacturers 
may even have closed up shop. 


What’s happened? In brief, the federal 
Environmental Protection Agency lost 
patience. Solvents used in paints, stains, 
lacquers, sealers, and the like contain 
organic compounds that evaporate and 
become building blocks for smog. (For 
example, every day in the Southern 
California air-quality district, an 
estimated 60 tons of emissions from 
paint and similar products flavor the air; 
mobile sources—cars, trucks—produce 
400 tons—S5 percent of the total.) 


In 1977, states set up plans to clean up 
their air as part of the federal Clean Air 
Act. In key smog-prone counties, 
technology-forcing standards were set to 
markedly reduce paints’ solvent content. 
Manufacturers met the first reduction 
step (from 450 to 380 grams per liter of 
volatile organic compounds) in 1979 by 
increasing the ratio of solids—pigments, 
resins, and so forth—to solvents. The 
resulting paint was usually thicker, 
slower drying, and less durable. The 
lowered solvent content adversely 
affected flow and the paint’s self-leveling 
capability. 

The final drop to 250 grams per liter in 
1981 couldn’t be formulated with a 
product that performed up to any 
reasonable consumer expectation. 
Exemptions were requested and granted 
on a regular basis as manufacturers 
attempted to find a compliant product 
that still “worked.” 


Now the EPA is refusing to 
acknowledge any more exemptions. In 


it opens into, the hinge edge to the room it 
opens away from. 

Enamel. Brush on generously, with a light 
touch; avoid overbrushing (causes bumpy 
surface). Work fast; don’t try to touch up. 


Insects. If they get trapped on new paint, 
let it dry before brushing them off. 


Outside. Do main surfaces first, then 
overhangs, then trim. 

Paint in fair (above 50°), dry weather; 
cooler temperatures mean poor adherence. 
To avoid wrinkling, fading, or loss of gloss 
in solvent-thinned paints and streaking of 
latex paints, apply after morning dew dries 
and stop at least 2 hours before evening 
damp. Heavy dew on a still-setting surface 
can create serious problems or even finish 
failure. 

Avoid painting in direct sun; if you can, try 
to follow the sun around the house. Don’t 
apply solvent-thinned paints to cool surfaces 
that will be heated by sun in a few hours, 
or they can blister. 


- January 1, 1988, it may be illegal for 
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July 1987, manufacturers in California 
were ordered to stop making paints 
exceeding the 1981 limits. And 
distributors and retailers in California 
urban areas were told to stop selling 
such paints as of September 1. After 


you to apply such products from 
anything larger than a quart can. Fines, 
likely levied against manufacturers, 
retailers, and contractors but 
theoretically applicable to everyone, can 
run up to $25,000 a day per violation. 


The standards have drastically reduced 
the availability of high-quality solvent- 
thinned enamels in many counties. But 
the same paints sold in quarts are 
exempt for now, pending further EPA 
study. 


The results, present and anticipated: 


—If you have a choice on what coating 
to use, opt for a water-thinned product, 
as it’s the only one you can be sure will 
remain on the market. 


—If you don’t have a choice—and there 
are situations where only a solvent- 
thinned coating will suffice—hope the 
quarts stay on the market. 


—Read this story; the issues it raises are 
now more critical for an acceptable 
paint job. 

—Don’t be surprised to see large paint 
stores springing up on the interstates 
west of Reno and Las Vegas. 


—For the time being, solvent-thinned 
primers—the bridge from solvent- 
thinned topcoats to water-thinned 
(latex) topcoats—will remain on the 
market. 


—Anticipate lawsuits to be in the news 
on this matter as other categories of 
coatings are affected. 


—If oil-base products meeting the 
current EPA standards do reach the 
market, expect them to be notably 
inferior to those you’re used to. 
Ironically, they may require recoating 
about twice as often—further adding to 
atmospheric pollution. 





Taping. Remove masking tape while the 
paint is still slightly wet so the paint on the 
work won’t bond to the paint on the tape. 
Don’t leave tape on windows in the sun; it 
will bond to the glass. 


Timing. For best adherence, try to apply all 
coats within two weeks of each other. 
Walls. “Cut in” (paint the edge) around 
ceiling and baseboards. Use a wide brush; it 
acts as its own guide, letting you paint a 
straight line with no squiggles. Then roll in 
W sections, starting at the top. Roll each 
new section toward the last wet edge from 
about 2 feet away. 


Keep plenty of paint on your roller: “the 
purpose of painting is to apply paint.” 
Windows. Use a tapered sash brush, lightly 
loaded, on frames. Let paint slightly overlap : 
the glass; wipe off excess with rag wrapped }) 
around putty knife blade. With practice, 
you can avoid masking. 

Keep a clean brush on hand for dusting 
trim just before you paint. C 
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you think your patio door opening was meant only for 

sliding glass, think again. The Atrium Door is about to 

change your view. 

reat looks. The obvious reason to own The 

trium Door. 

One glance will convince you of its beauty. Just take a look at 

its handcrafted, all-wood construction. Its solid brass 

mortice lockset with hinges finished to match. Its 

optional maintenance-free Polycron exterior finish 

in white or earth-tone with a 10 year warranty 

~ against blistering, peeling, and fading. Detail 

for detail, The Atrium Door outshines sliding 

glass in ways you never imagined possible 

The hidden beauty of energy efficiency. 

Some of our best features aren’t as easy to spot. But 

you don't have to see them to enjoy their benefits. 

Consider The Atrium Door’ high-tech weather 





The Atrium Door. & Window Corporation + PO. Box 226957 « Dallas, Texas 75222-6957 
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ae ~ Comfort-E is a product of AFG Industries. BA. 


ening Up The Best 
Views In America 
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TM 


stripping and its optional high-performance Comfort-E 
glass, designed to reduce energy costs and fabric fading. You 
wont find a patio door that’s as well insulated or as energy 
efficient. 

A secure investment for your home. 

The Atrium Doors solid brass mortice lockset is more 
secure than a deadbolt lock, providing far more protection 
than sliding patio door locks. 

Clearly America’s best-selling wood swing, patio door. 
When it comes to beauty, energy efficiency, and security 
The Atrium Door stops sliding glass in its tracks. It comes 
fully assembled and sized to fit most standard patio door 
openings. Install it yourself Or call toll-free 1-800-527-5249 
for the names of dealers and authorized installers in your 
area. (In Texas, call 214-634-9663. ) 


But iook into The Atrium . 

Door soon. Because, ! 

above all, you'll love he 0) Th e 
Atrium 


the view. 
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Introducing Reebok Walkers. 


Some consider walking a sport. Others, a fitness activity. Still others, a way to 
economize on travel expenses, 

Rather than take sides, we (ae shoes for everyone. Professional racing flats 
for athletes who walk f faster than most people run. Pro Fitness Walkers for a serious 
workout. Fitness Walkers for those walking for their health. And Rugged Walkers for 
hiking such remote wilderness areas as the shortcut between the dorm and the cafeteria. 

Inside our shoes, you | our exclusive Reebok Spring System® which absorbs 
shock and prop: for he best walking motion case And the kind of sup- 
port and stabilit need to keep you comfortable however you choose to walk. 

So no matter | ou call putting one foot in front of the other, we have only one 
recommendation. 4 walk to your local Reebok dealer. 


We didn't invent walking We just made it feel bette. Reebok 
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“For convenience and affordability, nothing comes close 
to'the new Admiral Wine Cellar. It creates the ideal 
TeV ice lelan =n GO MSO A MOO ANAM TOM (o](6 (SN Xo 
adjustable control for maintaining constant temperatures 
between 40*65° humidity control for damp cork 
storage, a vibration-free design to guard against sedi- 
ment suspension, and protection from strong light. 
Plus The Wine Cellar’s 40 bottle capacity lets you stock 
up on your favorite wines. 

Options include’an under-counter kit fer built-in 
installations.and a panel trira-dt(solid:door model) to 
match SW gel decor.\ Optional ' 
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NORMAN A. PL& z| 


Projecting shelf above counter supports 
microwave oven, keeping work surface free 


Lipped top of built-in microwave box 
creates counter; shelves go underneath 


Boxing in the 
microwave, 


high or low 


Those marvelous microwaves can be a} 
mixed blessing if they take up valuable 
counter space. One solution is to box them 
in, as these two examples show. 

To keep the microwave accessible but out 
of the way, the owners of the top kitchen j 
slung it under a wall-hung cabinet. It rests 
on a shelf that’s part of the wooden cabi- 
netry bolted to the wall studs. 

In the lower kitchen, enclosing the micro- 
wave in a laminate-topped box near the 
range actually gave the owner more coun- 
ter space. Storage shelves cantilever be- 
low the box. Oo 
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Hardwood floors have changed. 
They're better than ever. More 
beautiful, more affordable, and 
easier than ever to care for. 


LGSY-Cate 
Oak Floorng 


The new Bruce finishes make 
floor care a oa In fact, the new 
generation of Bruce floors are 
just as easy to care for as any 
other floor covering. 


Affordable, Lasting Vale 


Bruce makes floors for most any 
budget. Floors that add beauty, 
excitement and value to your 
home. Value that lasts. Beauty 
that endures. 


For the name of your nearest Bruce r 
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Triangle Pacific Corp. 








Cutting Deals. 








When they were cutting figures in U.S. Pairs Com- 
petition, they drew raves for their style. Now that JoJo 
Starbuck and Ken Shelley have paired up in business, 
nothing much has changed. Their new production 
company, ‘The Skate Source} has gained accolades 
from L.A. to DC. by providing everything from ice-skating 
showsgirls to entire ice-skating shows. 


Outperforming 
American Express Gold. 


Now that they’ve gone from single axels to big 
wheels, they’ve gone to the Premier Visa’ Card. 
Because whether they’re designing a show in Butte, or 
taking in a show back home on Broadway, they know 
the Premier Visa Card is accepted in four times as 
many places worldwide as American Express Gold. 
And it comes with a minimum starting credit line that’s 
over twice as high. 

Also, with access to emergency cash at over five 
times as many banks and cash machines, they’re never 


on thin ice. 
How To Get 
Premier Treatment. 

If this sounds good to you, and you're ready to enjoy 
these advantages, apply for a Premier Visa Card today. 
Whether you're doing business or just doing the town, 
it’s the right move. 

Its Everywhere 
You Want To Be. 
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WORLDWIDE SPONSOR 
1988 OLYMPIC GAMES 
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_ For those who don't understand the meaning of compromise. _ 





Some people long for perfection: 

» Others demand it. It is for these people 
~»fhat American Standard has created 
Mesign-matched bathroom suites. 

Lavatory, bidet, toilet and bath/ 
whirlpool—each element of each suite 
is skillfully co-ordinated, precisely 
crafted and elegantly styled to create 
an integrated design statement. 

The American Standard suite. 
Because there's no comparison, there's 
no compromise. 

For our Luxury Products Brochures, 
Nile oMmtasl dee las) ]ale(o le Al D)-) ol ARCO) p 
PO. Box 6820, Piscataway, N. J. 
08855-6320. 

Oricall 1-800-821-7700 (ext. 4023) 
for,your local showroom. 
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: Na ea eeu Tekin DO MS Re aS eV elo s Chicago (III Crossroads of Commerce, Suite 100, Rolling Meadows); 
a. (12344 Inwood Rd. ); Los Angeles (116 N. Robertson Blvd..); New. York (40 W. 40th St. ); Pittsburgh (100 Ross St. ). © 1987 American Standard Inc. 
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NORMAN A. PLATE 


- The ceiling now goes 
from 8 to 18 feet 


The central surprise in this 50-year-old 
house awaits visitors as they move from 
under an 8-foot-high ceiling in the living 
room to the dining area—where the ceil- 
ing abruptly soars to 18 feet. Above are a 
balcony-like second-story walkway and 
seating loft. A new master bedroom sits 
‘above the living room; an adjacent bath- 
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room fits into a newly added dormer. 

Except for that dormer, the entire remod- 
el took place entirely within the house’s 
original shell. Removing ceiling joists in 
the center of the house opened the former 
attic to the existing living spaces. To rein- 
force the remaining structure, heavier 
floor joists replaced ceiling joists, rafters 






Addition of side dormer is only change 
in house exterior. Inside, house-long 
former attic contains bedroom with 
glass-block interior window. Washer, 
dryer, and water heater tuck into 
hall closets facing the stairwell 
































Above dining room, ceiling soars to 
more than twice its old height. View is 
open up to boxed-in upper walkway 








were doubled up, and collar ties were 
added near the roof peak. 

During the day, a skylight and a tall, 
narrow glass-block window light the open 
area. Ceiling- and wall-mounted fixtures | 
provide additional illumination at night. | 


Design was by Sacramento architects Ht 
McAuliffe Cuddy. Oo | 
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The ) 
Changing 
Western 


Home’ 
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Protecting against 
brush fire 


In any year, let alone one so dry as 
1987, the danger of brush fire is 
highest in September. In many 
parts of the West, it’s important to 
take whatever precautions you can 
against losing your home this way. 
For a 10-page reprint of Sunset’s 
1985 article on brush-fire protec- 
tion, send $1 to Brush-fire Report, 
Sunset Magazine, 80 Willow Rd., 
Menlo Park, Calif. 94025. 
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When a door gets flung open forcefully—to 
admit a long-lost friend or make a spectacu- 
lar exit—it can have unforeseen effects. A 
hole in the wall is one of them. To repair a 
gypsum board wall, you’ve got to give the 
hole a new back. 

Cut a rectangle of gypsum board or card- 
board bigger than the hole. Elongate the hole 
enough to slip the plug through on end. Drill 
two small holes in the plug; thread a length of 
string through the holes and knot the ends 
together, leaving a loop. Apply white glue 
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This train doesn’t roll, but it gets them across the wash 


Why did 20 families put a retired flat- 
car across this shallow wash in Cata- 
lina—Golder Ranch, Arizona? So that 
even when flash floods turn the wash 
into a river, they can reach their homes 
easily. Participants incorporated them- 
selves and bought the car from South- 


ern Pacific for $1,000. A contractor 
hauled it in and craned it in place; 
members built the railings themselves. 
Only “shareholders” can use _ the 
bridge: a locked gate at one end re- 
duces the corporation’s liability. Total 
cost of the bridge was $18,000. 
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to the side of the plug that will face the wall. 
Slip the plug through the hole, position it to 
cover the hole, then run a scrap of wood 
through the string loop. Dial it around to 
twist the string and draw the plug up tight. 
Tape or brace it until the glue dries. 
Finally, cut or pull out the string and fill the 
hole with two layers of spackling com- 
pound—one that comes almost flush with the 
wall (score the surface for better adhesion, as 
at right), then a smooth finish layer. Sand 
when dry, spot-prime, and paint. 





CHAD SLATTERY 
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nquake insurance: a shaky investment? 


you live in California and you're considering adding an 
rthquake endorsement to your home insurance policy, you 
ay be in for a few surprises. In 1985, Assembly Bill 2865 
quired carriers to offer earthquake coverage to their home- 
wner’s policyholders. Now, the only way a California car- 
er can refuse to insure you against quake damage is to 
ith] hold homeowner's insurance altogether. Some owners 
ove tried to add the coverage with their regular carriers 
ve found themselves refused renewal on their existing 
icies; this may violate the spirit of the law, but it’s legal. 


/hen the bill took effect (the same year a quake hit Mexico 
ity), the proportion of homeowners covered against quakes 
dse quickly from about 6 percent to between 12 and 15, and 
udies estimate that, in the event of a San Francisco quake 
size of the 1906 one, insurers’ liability could exceed $11 
lion in quake and fire damage. 

s that liability increased, so have deductibles—from an 
adustry standard of 5 percent to 10 percent (15 with one 
arrier). This means that an owner of a $100,000 house 
0 Id be liable for at least the first $10,000 worth of actual 
g damage. (Even without quake coverage, quake- 
elated fire losses—highly likely to occur in a quake—are 
Sally covered under normal homeowner’s policies. ) 


lost owners will have no problem extending their policies to 
over earthquake damage, but some carriers are unwilling to 
nsure homes on steep hills, on landfill, or on or very near 
1ults—or built on post-on-pier foundations. If you’re look- 
ng at a house that meets any of these criteria, ask about 
surance before you decide to buy. Not all carriers have the 
ame attitude, so shop around: some specialize in earthquake 
overage (your premiums may reflect their higher risk); 
ome may provide the coverage if you take precautions such 
; improving the anchorage of the house to its foundation. 
irdinarily, quake coverage premiums will run between 
1.50 and $3 per $1,000 of your policy’s value. 


’ 


From the master bedroom: 


interior glass wall transfers view 


from exterior glass wall 


This Tucson master bedroom has views in both direc- 
tions—even though one is through an adjacent hallway 
that connects living spaces with two back bedrooms. 


To achieve this two-way view, architect Bob Swaim made 


the hallway a transparent corridor; 
glass walls separate it from the mas- 
ter bedroom and an atrium with no 
north wall. 


The view south is of the city; north is 
through the atrium and on up into 
the Santa Catalina Mountains. For 
privacy, vertical blinds turn the hall 
wall opaque. 


Atrium 
i eee 


Hall 
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Easy storage under shelf-bench 


That old quick-cleanup credo 
““Sweep it under the carpet” is 
taken literally in the family 
room at Linda and Dick Sam- 
pliner’s house, but the carpet 
in question is 20 inches off the 
floor. It wraps a room-span- 
ning plywood bench that rests 
on vertical panels of %4-inch 
plywood set back from its 2- 
by-4 front lip. 

The bench provides plenty of 
flat surface for seating and ex- 
pansive setups of toys or mod- 
els. When play is done and it’s 
time for room inspection, clut- 
ter can be loaded into one of a 
bank of big roll-out drawers 
that fit underneath. The 1- by 
2- by 2-foot drawers, made of 
¥s-inch plywood, roll on casters 
and park between the panels. 
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Storing the vacuum’s hose 


A vacuum cleaner hose can run 
amok in a closet. Bill Gray, of 
Hoodsport, Washington, tamed his 
with a wall-mounted holder. Two 1- 
by-10 blocks—one 4 and the other 
72 inches tall—sandwich a short 2- 
by-6 that supports the hose. The 2- 


by-6’s ends are rounded to echo the 
shape of the outer pieces. 
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Slender arcs of water, separated by curved brick walls, are flanked by brick planters 


‘lhree-tiered brick fountain 


turns the corner 


Curving around a corner of a sunken patio, 
a three-tiered fountain brings the sooth- 
ing sight and sound of running water to a 
remodeled garden in Carmichael, Califor- 
nia. This understated fountain subtly 


blends into an 8-foot-wide, two-level brick 


planter that edges the aggregate-and- 
brick patio. The patio itself is two steps 
below the rest of the garden. Seen togeth- 
er, the level changes add interest to what 


had been a narrow, flat site. 
The water fills three curving plastered 
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troughs that are 9 inches deep and 13 
inches wide. Brick-capped retaining walls 
separate the troughs, except where inter- 
rupted by slate spillways. Water drains to 
the bottom level, where a pump recircu- 
lates it; a toilet-tank float valve keeps 
water at the right level. The broad spill- 
ways minimize splash, limiting water loss 
{o normal evaporation. 

Design was by Michael Glassman of En- 
vironmental Creations for owners De- 
borah and Philip Haines. Oo 


. Automatic Appliance, 6854 Village Parkway 


















SEE YOUR PARTICIPATING JENN-AI 
DEALER. PRICES MAY VARY BY DEAL 


CALIFORNIA 
BERKELEY 
Sattler’s Appliances, 2440 Shattuck 
CHICO 


Filco Appl. TV & Cameras, 864 East Avenue 
Gordy's Appliances, 2520 Dominic Drive 
CONCORD 

Automatic Appliance, 1815 Willow Pass Road 
Sattler’s Appliances, 2400 Willow Pass Road 
DUBLIN 


Sattler’s Appliances, 6894 Village Parkway 

FOLSOM 

J.K. Appliance, 322 E. Bidwell St. 

FREMONT 

Automatic Appliance, 37383 Fremont Blvd. 

FRESNO 

ALCO Services, 645 R Street 

Bedrosian Builder Supply, 4285 No. Motel Drive 

Bilsten'’s, 4477 North Blackstone 

Ventura TV Center, 3619 E. Ventura Blvd. 

GRASS VALLEY 

GRA-NEVA, 127 C Bank St. 

HOLLISTER 

Fortino's TV & Appl., 829 San Benito St. 

LAFAYETTE 

Link’s Automatic Appliance, 3458 Mt. Diablo Bivd. 

LODI 

Ben's Electric, 1535 S. Cherokee Lane 

LOS GATOS 

Meyer Electric, 15405 Los Gatos Blvd. 

MENLO PARK 

Boucher's, 719 Santa Cruz Avenue 

MODESTO 

Bedrosian's Builder Supply, 500 N. Carpenter 

MOUNTAIN VIEW 

Boucher’s, 690 Showers Avenue 

Meyer Electric Co., 278 Castro Street 

NAPA 

Harbison Appliance, 333 Third St. 

NEWARK 

Western Appliance, 5789 Mowry Avenue 

OAKLAND 

G&M Appliance Supply, 3947 E. 14th Street 

Western Appliance, 48 Hegenberger Road 

ORANGEVALE 

Roy's TV & Appliance, 8944 Greenback Lane 

PALO ALTO 

Boucher's, 249 California Avenue 

PETALUMA 

McPhail's, 1000 Lakeville Hwy. 

REDWOOD CITY 

Atherton Appl. & Merch. Mart, 3120 Middlefield Rd. 

Atherton Appliance Service, 122 Sth Avenue 

Davies Appliance, 1580 El Camino Real 

SACRAMENTO 

Capital Whlse. Electric, 12th & R St., 6156 Auburn Blvd 

Filco Appl. TV & Cameras, 1433 Fulton Ave. 

Manuel Joseph Electric, 1212 J Street 

SAN FRANCISCO 

Bob's Supply, 1665 Mission St. 

Major Lines of California, 235 Bayshore Blvd. 

SAN JOSE 

Miller's Home Appliance, S966 S. Bascom 

Western Appliance, 1974 W. San Carlos 

SAN MATEO 

Strait Appliance, 2240 S. El Camino Real 

SAN RAFAEL 

Martin & Harris, 739 A Street 

McPhail's, 917 C Street 

SANTA CLARA 

University Electric, 1391 Franklin 

Western Appliance, 2855 El Camino Real 

SANTA CRUZ 

Haber’s Furniture, 812 Pacific Avenue 

SANTA ROSA 

McPhail's, 1st & A Street 

Tee Vax, 100 Fourth Street 

SEASIDE 

Built-In Distributors, 689 Francis St. 

STOCKTON 

Mazzera Electric, 501 N. Baker 

Risso Electric, 1502 Palm 

SUNNYVALE 

Meyer Electric, 101 East El Camino Real 

TURLOCK 

Youngdale’s, also Ceres 

UKIAH 

Appliance Center, 512 S. State Street 

VISALIA 

Ruddy’s, 1411 S. Mooney Blvd. 

WALNUT CREEK 

Contra Costa Appliance, 1100 Boulevard Way 

YUBA CITY 

Filco Appl. TV & Cameras, 732 Plumas Street 
NEVADA 

CARSON CITY 

Baker Appliance, 910 East William Street 

RENO 

C & L Supply, 3700 Mill Street 

SPARKS 

Western Nevada Supply Co., 950 S. Rock Blvd. 


SUNSET 













Whats more,our % 
famed downdraft ventilatior 
assures true“outdoor flavo 









> E-ven Heat’ grill burner 
 compafes with other indoor gas grills at 
‘your nearby Jenn-Air dealer. Ve 

_. « There will be no doubt which one 
_ gives you more ee 





vented to the outside 
See how theJe 





cr a0 ees) 
att 


aA 
Hy 


aN 





Every day, on the island of Bali, 
you can see this improbable sight. 

Women, carrying towering 
creations of rice cakes, strange fruits 
and foods weighing upwards of 40 
pounds, marching to their village 
temple. 

Behind them, the men, with their 
gongs, cymbals and drums, beating a 
rhythm of praise to the Gods. 

Indeed, the Balinese have every 
reason to be grateful. 

This legendary island is rich and 
green beyond imagining. 

Towering volcanoes have madethe 
land extravagantly fertile. 

The sea beyond the coral reefs of 
Bali is alive with fish and turtles. 

Most of the island is scarcely 
different today than it was a thousand 
years ago. 

Yet, the visitor to Bali can now 
be cared for in hotels that have played 
host to such guests as HRH Princess 
Juliana of the Netherlands, President 
Reagan and David Bowie. 

And all those who visit Bali find 
the people smile at them, easily and 
often. 


The Balinese do not even have 


a word for “foreigner.” Only “guest.” 


You can fly to Bali with Garuda 
Indonesia. For more information, 
please contact Garuda Indonesia, or 


your travel agent. 


> 


Garuda Indonesia 








AeA) oe it’s empty, it’s full of good things. 


Some of the good things: 
_ 2.1-liter fuel-injected.engine. 
._ . Power front disc brakes. 
‘Power steering. ae 
l-belted radial tires. 
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Ut suspension. 


Here's How To Enter 

1) The special snack insert in t 
completely spelled-out words: snack 
complete wo! appear in the snacks insert number in the space provided on 
the Official Entry Form. In order to be eligi St be correct. If you wish 
you may receive the correct answer by : WDE self-addressed envelope to 
Sunset Snacks Answer, P.O. Box 4370, Blair of the state of WA only 
need not affix postage to return envelopes 

2) Hand print your name, address and zip code on th Form, affix postage and 
mail. You may also enter by hand printing your name, a s } zip code and the correct 
answer (see Rule #1) on a piece of 3° x 5 paper and mailir I 8” x 9Y2" (#10) envelope 
to: Sunset Snacks Sweepstakes, P.O. Box 4361, Blair O9. Limit one entry per 
envelope. Entries must be received no later than Nov. 2, 1 onsible for lost, late or 
es permitted 
tail value $17,380) will be 


Magazine contains the following 
1 up the total number of times the 


Not re 
misdirected mail. No photocopied or mechanically reproduced ef 
3) A Grand Prize of a Volkswagen recreational vehicle (est 
awarded in a random drawing conducted on or about Nov. 16, 1987 from among all eligible 


-speed manual transmission. 


Official Rules 


Sliding side door. 

Seating for seven and 
49.7 cu. ft. of cargo space- 
that’s the big difference 
between the German-built 
Vanagon and mini-vans. 


1987 
Vanagon GL 













No Purchase Necessary 


entries received by the D.L. Blair Corporation, an independent judging organization whose 
decisions are final. Winner will be notified by mail. No transfer or substitution of prize permitted. 

4) Sweepstakes open to residents of: AK, AZ, CA, CO, HI, 1D, MT, NV, NM, OR, UT, WA, 
and WY, 18 years or older as of Nov. 2, 1987. Employees of Lane Publishing Company, its 
affiliates, subsidiaries, advertising and promotion agencies and the families of each are not 
eligible. Void where prohibited by law. All federal, state and local laws apply. Taxes on prize are 
the sole responsibility of prize winner. If prize notification is returned to the sponsor or to the 
D.L. Blair Corporation as undeliverable, an alternate winner will be selected. Winner will be 
required to execute an Affadavit of Eligibility and a Release of Liability within twenty-one (21) 
days of notification. Non-compliance within this time period may result in disqualification and an 
alternate winner may be selected. By acceptance of a prize, winner consents to the use of 
his/her name and/or likeness for purposes of trade or advertising without additional compensa- 
tion 

5) For the name of the Grand Prize winner, available after Feb. 22, 1988, send a separate, 
Stamped, self-addressed 4%" x 9¥2" (#10) envelope to: Sunset Snacks Winner, P.O. Box 
4382, Blair, NE 
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Sc like them salty, some like them sweet. 
Whatever your preference, you can count on 
snacks to satisfy those irresistible urges to 
nibble that occur throughout the day. 


Snacks can help beat the midafternoon 
blahs—all the better when the snack is 
fresh, crisp, and healthy. Lean and low- 
calorie snacks are perfect for predinner 
nibbling. 
| For people on the go, snacks join forces to 
make an entire menu of picnic choices. Snacks 
are a snap, when you serve them sizzling 
from the barbecue or microwave. Wine 
shines when matched with savory cheese 
snacks. And the sweetest snacks 
are luscious, homemade, and 
chock-full of chocolate. 


Barbecued 
Bruschetta 





Dippy 
Chocolates 





Deviled Eggs Nicoise 






Mexican Bay Scallop 
Barbecued Corn Seviche 
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ADVERTISEMENT 


Fine September days are meant 
for picnics. Choose your spot—a 
sandy beach, a clearing beside a 
rocky trail, or a shady table in the 
park. Snacks that can be easily 
toted are among pleasures that 
await such an outing. 


ENDIVE SPEARS WITH 
PIMIENTO ATOLI 


Aioli is a spirited garlic 
mayonnaise that makes a 
perfect dip. Pimiento colors 
this one a fiery orange, 
complementing crisp, pale 
endive spears. 


1 large jar (4 0z.) sliced 
pimientos, drained 

1 large clove garlic, slivered 

Y2 teaspoon dry mustard 

2 teaspoons white wine 
vinegar 

1 large egg yolk 

¥s cup each olive oil and salad 
oil 
Salt 


5 to 6 heads (12 to 16 oz. total) 
Belgian endive, washed and 
crisped 


In food processor or blender, 
combine pimientos, garlic, 


mustard, ee and egg yolk; 
process ee eon. With motor 
running live oil and salad 
oil thin, dy stream. When 
all the oil has been incorporated, 
aioli will be thick. Add salt to 


taste. If made aly ver and 


refrigerate up to 3 day 
To serve, separate 
endive leaves and 
arrange them ona 
tray around a 
container of the 
aioli. Makes 
about 1 cup 
aioli, enough 
for 7 to 8 doz- 
en snacks. 
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SN Mad aS 
YOU CAN COUNT ON 


STUFFED PASTA SHELLS 
ITALIANO 


Tuna salad, bright with capers 
and slivers of sun-dried Italian 
tomatoes, is mounded into 
oversize pasta shells to make 
another eat-with-your-fingers 
picnic treat. 


Water 
2 tablespoons olive oil 
12 giant pasta shells 
1 can (6% oz.) chunk light tuna, 
drained 
% cup slivered dried tomatoes, 
packed in oil, drained 
1 tablespoon drained capers 
1 hard-cooked egg, chopped 
2 tablespoons mayonnaise 
1 tablespoon sour cream 
2 teaspoons Dijon mustard 
2 tablespoons chopped Italian 
parsley 
Italian parsley sprigs 


Fill a large bowl with about 2 
quarts cold water; add olive oil 
and set aside. 


In a 5- to 6-quart pan, bring about 
3 quarts water to a boil over high 
heat. Add pasta shells. Let water 
return to a boil and cook, 
uncovered, until pasta is barely 
tender to bite, 10 to 20 minutes 
(or cook according to package 
directions). Mith a slotted spoon, 
remove pasta 
shells 
individually 
to avoid 
tearing. 
Im- 
merse in 
cold water 

until completely 
cooled; drain 
well. Pat dry with 
paper towels. 


















Stuffed Pasta Shells Italiano 





Combine tuna, dried tomatoes, 
capers, hard-cooked egg, 
mayonnaise, sour cream, 
mustard, and chopped parsley; 
mix until well blended. Fill each 
shell with tuna mixture. If made 
ahead, cover and chill up to 1 
day. Serve garnished with Italian 
parsley sprigs. Makes 12 snacks. 


CHILL-BAKED 
CHICKEN WINGS 


The meatiest joints of chicken 
wings resemble diminutive 
drumsticks—picnic perfect 
when you bake them in a crisp, 
chili-spiked cornmeal coating. 
They’re good hot or cold. 


2 tablespoons butter or 
margarine 
1 tablespoon salad oil 

% cup flour 

2 tablespoons yellow cornmeal 
1% teaspoons chili powder 

¥Y2 teaspoon ground cumin 
1% pounds (about 14) chicken 


drummettes (meatiest part of 
wing) 


Combine butter and oil in a 10- 
by 15-inch rimmed baking pan. 
Set in a 400° oven to melt butter. 
Meanwhile, in a small bag, 
combine flour, cornmeal, chili 
powder, and cumin. Shake 
chicken, about half at a time, in 
the mixture to coat lightly with 
seasoned flour. Arrange in pan in 
a single layer, turning to coat 
with butter mixture. 


Bake at 400° until chicken is well 
browned and meat near bone is 
no longer pink when cut, 30 to 35 
minutes. Serve warm; or cool, 
then refrigerate until the next day 
and serve cold. Makes about 14 
snacks. 

















New SaraLee Snacks. 
The ultimate temptation has just gotten 
| a little easier to handle. 


| Save 35¢ on any New Sara Lee Snack. 
| All 200 calories or less. 
| 


GROCER: This coupon good only on purchase 
of product indicated. LIMIT ONE COUPON 
PER PURCHASE, Reimbursement is at che 
coupon face value plus 8¢ handling per wee 
VOID where prohibited, restricted or ; 
tomer pays sales t 

ees 
ble from retail customer ony, any ocheruse cr 1 
stitutes fraud. Proot-of-purchase of sufficienc 
stock may be required. 45) 


Tr 
32100"37035 
«  Manufacrurers coupon: Expires 4130188] 
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ADVERTISEMENT 


TURKEY RILLETTES 


The traditional French country 
concoction, rillettes (say ree- 
YET), is made with pork, goose, 
or duck and an abundance of 
fat. This leaner, yet utterly 
delicious adaptation uses turkey 
thigh meat instead. Carry along 
a small crock of the meaty 
mixture to spread on thick slices 
of French bread. (Refrigerate or 
freeze the rest for future 
snacking. ) 


3 to 3’2 pounds turkey thighs 
Salt (optional) 

Y, teaspoon each pepper and 
dry thyme leaves 

Y% teaspoon each dry sage 
leaves and dry marjoram 
leaves 

1 clove garlic, minced or 
pressed 

% cup finely chopped shallots 
(optional) 

¥%; cup dry white wine 

% cup unsalted butter or 
margarine, softened 


Place turkey in a 4- to 5-quart 
casserole and add about % 
teaspoon salt (if used), pepper, 
uy me, sage, marjoram, garlic, 
ind shi a (if used); pour in 

















wine. Cover tightly and bake ina 
250° oven until meat is so tender 
it falls apart when prodded with a 
fork, 4 to 5 hours. 

Drain and reserve juice 
refrigerate until cool, then skim 
and discard { while. 
discard skin and b 7m 


turkey and shred n ur 
fingers or 2 forks; cho}: sii re 
meat. 

With a heavy spoon : Lt 
hands, work togethe: eat, 
juices, and butter unti 

blended. Season to tast: 
additional salt. Spoon in 

to 6%-cup bowl, crock, o: 

If made ahead, cover and 
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refrigerate up to 3 days. Serve at 
room temperature. Makes about 
5% cups, enough for about 40 
snack servings. 


DEvILED Ecos NIGOISsE 


The egg yolk mixture that stuffs 
these hard-cooked eggs is dotted 
with salty nicoise olives and 
bright flecks of pimiento. Save 
the egg carton; it makes a handy 
carrier for this favorite picnic 
snack. 


6 hard-cooked eggs 

2 tablespoons mayonnaise 

2 teaspoons Dijon mustard 

1 clove garlic, minced or 
pressed 

2 tablespoons chopped, pitted 
nicoise olives or green-ripe 
olives 

1 tablespoon drained, diced 
pimiento 
Pepper 


Shell eggs and cut in half 
crosswise (so eggs can stand on 
end in an egg carton to transport 
them). Remove yolks and mash 
until creamy with mayonnaise, 
mustard, and garlic. Stir in olives 
and pimiento. Season with 
pepper to taste. Mound egg yolk 
mixture in hollow of each egg 
white. Stand on end in an egg 
carton lined with plastic wrap 
or foil. If made ahead, cover 
and chill untilgbe,next day. 
Makes 12 
snacks. 



























MINTED PEAS AND 
ALMONDS 


A minty yogurt dressing 
refreshes this totable salad of 
peas, toasted almonds, celery, 
and green onions. It’s finger 
food when you spoon the 
mixture into crisp butter lettuce 
leaves. 







1 cup slivered almonds 
Ys cup mayonnaise 


% cup unflavored yogurt or 
sour cream 


1 teaspoon Dijon mustard 

1 tablespoon chopped fresh 
mint leaves or 1 teaspoon d 
mint 

Y% teaspoon salt 
Pinch cayenne pepper 


1 package (10 oz.) frozen petite 
peas, thawed 


2 stalks celery, finely chopped | 
% cup sliced green onions } 


About 24 butter lettuce leaves 
(12 oz. total), washed and 


crisped 
Spread almonds in a shallow pan. 
Bake in a 350° oven until 4 
almonds are toasted, 8 to 10 ~ 
minutes. Set aside. {i 
In a medium-size bowl, combine — 
mayonnaise, yogurt, 2 


mustard, mint, salt, and 
cayenne; stir to blend. Add 
peas, celery, green onions, — 
and almonds; mix lightly. 
If made ahead, cover 
and refrigerate untilthe | 
next day. Spoon salad 4 
mixture into lettuce i 
leaves to eat. Makes about — 
4 cups, enough for 2 : 
_ dozen snack servings. | 








Deviled Eggs Ni¢oise 
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When Del Monte Fruit Snacks 
pour, great fruit taste reigns. 
Bits of delicious real fruit in six 
varieties. Like Tropical Fruit 
Mix and Sierra Trail Mix. 

Del Monte. Let the raining fruit 
snacks pour. 


mea ned 


QUALITY: §:; 





NOUVELLE 


ND OTHER FASHIONABLE SNACK 


We find it interesting that with all the empha- 

sis today on new foods, no one has yet come 
up with a snack to beat good old grapes. After all, they're 
quick, they're easy. They're natural. They taste divine. 
You can put them ina lunch box, a picnic basket, a back 
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Slide three or four of your favorite seedless 
varieties on a cocktail toothpick and 
serve ic your mouth. 


BLACKENED 
GRAPE 
CAJUN 


Take three (3) of your favorite dark 
grapes and stack them gently between 
your thumb and forefinger. Chomp 
immediately. 





pack, a brown bag. You can eat a lot...ora little. What 
could you want? Well, you might want to be fashionab 
so in keeping with the new American cuisine, we offe 
the following grape arrangements for your nouvelle 
snacking enjoyment. 
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OPEN FACE GRAPE 


Using several varieties, arrange grapes art- 
fully on the palm of your hand. Bring hand 
to mouth quickly, bite down and savor. 






Slice one grape 

and place 

directly over 

whole grape. 
Repeat as often 

as desired. 





OWN 
THOME NOUVELLE 
GRAPES GRAPES 





You remember these from Mamass kitchen Far be it from us to be out of step with the times. 
able. The perfect snack to go along with your Grapes are at home in any nouvelle crowd. 
lighter eating habits. The best things in life (And just as tasty as some of the things we see 


never change. gracing fancy restaurant plates these days.) 








Grapes. 
The natural 
snack. 


GRAPE DU JOUR 


Arrange several bunches of grapes artfully in a Navajo basket. 
(Southwest is in.) Take outside with a good book and eat one 
at a time (except at the exciting places, when it’s okay to 


eat two or three in rapid succession). 
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YOU CAN COUNT ON 


There’s no greater treat than 
homemade pizza. But making the 
traditional yeast dough crust is 
time-consuming. Don’t let that 
stop you from enjoying fresh, hot 
pizza with melted cheese and 
other favorite toppings. A quick 
look around the supermarket re- 
veals a multitude of delicious 
stand-ins for made-from-scratch 
dough. 


P1zzA SNACKS MEXICANA 


Big, burrito-size flour tortillas 
make a crisp crust that’s perfect 
for snacking. Gilded with jack 
and cheddar cheeses and sea- 
soned with green chilies and 
salsa, these pizzas are more like 
Southwestern-style tostadas. 


3 large (10-in.-diameter) flour 
tortillas 
1% cups each lightly packed 
shredded jack and cheddar 
cheese 
1 can (4 0z.) diced green chilies 
Prepared salsa 


Place tortillas on 12- by 15- inch 
baking sheets. Sprinkle % cup 
each jack and cheddar cheese 
evenly over each. Divide chilies 
evenly over the 3 tortillas. 

Bake, 1 ata time, ina 425° 

oven until tortillas are 

crisp and golden 

brown, 8 to 1' 

minutes. 

Cut 

into 

wedges 

and driz- 

zle with 

salsa to taste. 

Makes 3 piz- 

zas, about 18 

snack servings. 


Ready-To-Go 
Pesto Pizza 


RicE-CRUSTED MINI 
PIZZAS 


Crisp rice cakes make 
individual-size snacks when 
topped with red onion, dry 
salami, tomatoes, and cheeses. 


1 large red onion, thinly sliced 

2 tablespoons olive oil 

1 clove garlic, minced or 
pressed 
teaspoon dry oregano leaves 
rice cakes (3'2-in. diameter) 
package (3 0z.) sliced dry 
salami, cut into thin strips 
medium-size tomatoes 
cup grated parmesan cheese 
cup (4 0z.) each lightly 


packed shredded jack and 
provolone cheese 


In a 10- to 12-inch frying pan over 
medium-high heat, cook onion in 
oil, stirring often, until soft and 
lightly browned, 8 to 10 minutes. 
Mix in garlic and oregano; 
remove from heat. 


Arrange rice cakes in a single 
layer on a 12- by 15-inch 
baking sheet. Divide 

onion mixture 

evenly 


over them, then add a layer of 
salami. Cut each tomato 
crosswise into 6 slices. Place a 
tomato slice over salami on each 
cake; add layers of parmesan, 
jack, and provolone cheese. 


Bake pizzas in a 450° oven until 
cheese is melted and lightly 
browned, 10 to 15 minutes. 
Makes 1 dozen snacks. 
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Reapy-To-Go PEsto 
PIZZA 


Ready-made refrigerated pizza 
crust is a timesaver, and you 
can create your own savory 
combinations. Fresh pesto 
transforms this cheese pizza. 


tablespoons pine nuts or 
chopped walnuts 
cup lightly packed fresh basil — 
leaves 
cup grated parmesan cheese 
cup olive oil 
Salt and pepper 
package (10 oz.) refrigerated 
pizza crust 

1% cups (6 oz.) lightly packed 
shredded mozzarella cheese 


Spread nuts in an 8- or 9-inch 
wide pan; bake in a 350° oven 
until toasted, 8 to 10 minutes. Set 
aside to cool. 


In a blender or food processor, 
smoothly purée basil, parmesan 
cheese, olive oil, and nuts. Sea- 
son to taste with salt and pepper; 
set aside. 


Roll or pat crust to fit a greased 
12- to 14-inch pizza pan. Sprinkle 
mozzarella evenly over crust. 
Bake in a 425° oven until crust is 
golden brown, 15 to 20 minutes. 
Remove from oven; drop spoon- 
fuls of pesto evenly over cheese, 
and bake just until pesto is hot, 
about 2 minutes. Cut into 
wedges. Makes 8 snacks. 





Aword from 
Foster Farms for people 
who are afraid that. 
snack foods arent healthy. 
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ADVERTISEMENT 


Gather around the barbecue on a 
fine early fall evening for snacks 
galore. The bed of glowing coals 
cooks a variety of appetizing 
morsels in minutes, adding a 
special smoky flavor. 


BARBECUED 
BRUSCHETTA 


Bruschetta (say broo-SKETT- 
ah) is the Italian word for thick 
slices of toasted country-style 
bread, rubbed with garlic and 
drizzled with fruity olive oil. 
Preparing it on the barbecue 
adds another flavor dimension, 
as does offering a selection of 
pungent Italian-style cheeses 
and fresh basil leaves to add to 
taste. 


1 loaf (1 lb.) sweet or 
sourdough French or Italian 
bread 


3 or 4 cloves garlic, split in half 
lengthwise 
About 2 cup extra-virgin 
olive oil 


1 to 1% pounds Italian cheeses, 
such as Gorgonzola, 
provolone, and fontina 


Fresh basil leaves 


Slice bread about % inch thick. 
Place 3 or 4 slices at a time ona 
grill 4 to 6 inches above a solid 
bed of medium coals (you can 
hold your hand at grill level only 
4 to 5 seconds). Cook, turning 
once, until bread is toasted on 


garlic, then brush : 
with olive oil. Set 
out cheeses ona 
board; garnish with 
basil. Cut off cheese to eat with a 
basil leaf on hot toast. Makes 15 
to 20 snacks. 


both sides, about 1 minute toral. 
On one side of each toast ; 
slice, rub a cut clove of 8 


ee 
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S‘N-A-C-K:S 
YOU CAN COUNT‘ ON 


RILL TARIEL 


BARBECUED CLAMS 
ESCARGOT-STYLE 


The smoky heat of the barbecue 
steams clams in their shells. Dip 
them into a hot garlic butter 
with flavors inspired by the 
seasonings that usually 
permeate French-style snails. 


36 clams (suitable for steaming), 
scrubbed 


cup (‘4 Ib.) butter or 
margarine 


2 cloves garlic, minced or 
pressed 


1 tablespoon minced chives 
2 tablespoons minced parsley 


1 French bread baguette (about 
8 0z.), sliced 2 inch thick 


YG 


N 


Place clams in a bowl adjacent to 
barbecue. Set grill about 4 inches 
above a solid bed of medium 
coals (you can hold your hand at 
grill level only 4 to 5 seconds). In 
a 1%- to 2-quart pan, combine 
butter, garlic, chives, and parsley; 





















butter 

melts 77 
without 47 
burn- & 


ing. Stir 
occa- 
sionally 
as butter 
melts. 


Set each clam on grill until it 
begins to open, about 3 minutes; — 
turn and continue cooking until 
clam pops wide open, 3 to 5 
minutes longer. Protecting your 
fingers with a napkin, hold clam 
over butter pan to drain clam 

juices into butter. To eat, spear 
clam with a fork and dip into 

butter mixture; eat with bread 
slices dunked into butter 
mixture. Makes 3 dozen snacks. 


JALAPENO CHEESE MELT 


Nippy jalapeno-flecked jack 
cheese melts smoothly over a 
low barbecue fire. It’s an 
irresistible hot dip scooped up 
with corn chips or wide strips of 
bell pepper. 


2 or 3 red, green, or yellow bell 
peppers, stemmed and seeded 

4 cups (1 Ib.) lightly packed 
coarsely shredded jalapefio 
jack cheese 


1 package (8 oz.) corn chips 


Cut peppers into about 1-inch- 
wide strips. Place cheese in a 10- 
to 12-inch wide heavy frying pan. 
Heat on grill 4 to 6 inches 
above low coals (you can 
hold your hand at grill level 
only 6 to 7 seconds), stirring 
often, just until cheese is melted, 
8 to 10 minutes; do not 
overheat or cheese 
oe will become 
BS tough and 
stringy. 
Remove 
from heat 
and serve 
with peppers 
and corn chips to 
scoop up cheese. 
Makes 12 to 16 
snack servings. 


Barbecued Clams Escargot-Style 


INTRODUCING 
ICO SAN-WICH #2 









For a great tasting tuna sandwich, you obviously want tuna that tastes great. Like 
delicious Star-Kist* Tuna in spring water. (Sorry, Charlie.) 

But you may want even more. You may want a tuna sandwich with some crunch. 
Extra flavor. Even less calories. (115 less, in fact, than a regular tuna sandwich.) 

; . What you want is a tuna Chico San-wich. Which means you not only want 
(ea . Star-Kist Tuna, you need Chico San Original Rice Cakes. 
Chico San Rice Cakes do wonderful things 

FD penis uae for Star-Kist Tuna. In fact they do wonderful 
‘ things for just about anything you can make 
a sandwich out of. 
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MEXICAN BARBECUED 
CORN 


Sweet summer corn never tastes 
better than when sizzled on the 
barbecue and seasoned with 
either lime and chili-seasoned 
salt or basil butter and 
parmesan cheese. 


4 medium-size ears corn 

2 tablespoons salt 

1 teaspoon each chili powder 
and ground cumin 
Salad oil 

2 limes, cut into wedges 


Strip and discard husks and silk 
from corn; cut each ear into 3 
equal chunks. In a small bowl, 
mix salt, chili powder, and 
cumin, set aside. Brush corn 
lightly with oil. Place on a lightly 
greased grill 4 to 6 inches above a 
solid bed of medium coals (you 
can hold your hand at grill level 
only 4 to 5 seconds). Cook, 
turning occasionally, until 
kernels are lightly browned on 
several sides, 8 to 12 minutes. 
Push cooked corn to a cooler area 
of the barbecue to keep warm. 


To eat, squeeze lime wedges 
over corn and sprinkle with 
seasoned salt to taste; eat out of 
hand. Makes 12 snacks. 


Barbecued corn with basil 
butter. Omit salt, chili powder, 
cumin, and limes. Prepare and 
barbecue corn as directed 
(preceding). Meanwhile, ina 1- 
quart or smaller pan combine 4% 
cup (% lb.) butter or margarine; 
1 clove garlic, minced oi 
pressed; and 2 tablespoons 
chopped fresh basil leaves 
or 1 tablespoon dry basil. 
Place on grill slightly away 
from coals so butter melts 


Neater Fajitas 
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without burning. Stir 
occasionally as butter melts. 
Place about % cup grated 
parmesan cheese in a bowl. To 
eat, dip corn into butter mixture 
and sprinkle with cheese to taste. 


NEATER FAjITAS 


Boneless chicken breasts grill 
in just minutes to make a 
Southwestern-style snack. Roll 
slices of the hot chicken in a 
warm flour tortilla and add 
guacamole, salsa, and sour 
cream to taste. 


2 teaspoons chili powder 
% teaspoon cayenne 


1 clove garlic, minced or 
pressed 


1 tablespoon lime or lemon 
juice 


% cup salad oil 


2 whole chicken breasts (about 
1 Ib. each), skinned, boned, 
and split 


8 to 10 green onions, ends 
trimmed 


8 to 10 small (6-in.-size) flour 
tortillas 


Guacamole (recipe follows) 
Prepared salsa 

Sour cream 

Cilantro (coriander) sprigs 


In a small 
bowl, mix 
chili 












































powder, cayenne, garlic, lime 
juice, and oil. Brush over both 
sides of chicken breasts; set aside 
remaining oil mixture. 


Place chicken breasts ona lightly 
greased grill 4 to 6 inches above a| 
solid bed of medium coals (you 4 
can hold your hand at grill level | 
only 4 to 5 seconds). Cook, { 
turning once, until chicken is 
browned and no longer pinkin _ 
center (cut to test), 12 to 15 i 
minutes total. Meanwhile, brush — 
green onions with remaining oil 
mixture; cook onions at edges of | 
grill just until lightly browned 


and heated through, 3 to 4 
minutes total. 


Heat tortillas on grill as needed, 
turning often with tongs, just 
until softened, 15 to 30 seconds. 


Place chicken breasts on a 
carving board and cut into 
slanting slices. Place a few 
chicken slices down center of 
each tortilla; top with a green 
onion, guacamole, salsa, sour 
cream, and cilantro to taste. 
Makes 8 to 10 snacks. 


Guacamole. Halve and pit 2 me- 
dium-size ripe avocados. Scoop 
into a bowl and mash coarsely 
with 2 tablespoons lime or 
lemon juice. Season to taste 
salt and liquid hot pepper 
seasoning. If made ahead, 
cover and chill up to 
. 4 hours. Makes 
_~» about 1% cups. 


Why buy a limp excuse for a pickle 


when you can crunch a Claussen pickle. 





Are you settling for limp, wilted pickles—the ones that are cooked 
) they can sit on your grocer’s warm shelves? 

You don't have to. Claussen" pickles are fresh, never cooked. 
laussen pickles are picked year round and are continuously chilled 
om the moment they’re picked. That’s why they’re so fresh, crunchy and 


etter tasting than pickles you'll find on the shelf: We even date every jarso > s) 
au know just how fresh they are. a : 

So next time look for cold, crunchy Claussen pickles in your “7~", 
rocer’s refrigerator case. Cause any other pickle is just a limp excuse. “<gaeaél 


BETES The upper crunch of pickles: 


© 1987 Claussen Pickle Co Only in your grocer’s refrigerated case. 



































Because 
a lot of people 
can tell the 
difference. 


Gold medals. Silver medals. Awards 
of excellence. Awards of merit. In 
prestigious competitions in Europe and 
the United States —judges since 1867 
have singled out Ghirardelli as one of the 
finest chocolates in the world. But it 
doesn’t take a professionally-trained 
palate to appreciate Ghirardelli quality. 
‘Try our line of baking products — from 
chips and bars to ground chocolate 
iat cocoa. Then taste the lifference 
f, yr vi urself, 
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__ CHOCOLATE TIDBITS 





Chocolate in all forms ranks high 
on any list of favorite snacks. You 
can create your own luscious 
chocolate snacks—from fudgy 
brownie cupcakes to elegant nut- 
studded truffles. With such 

nibbles on hand, temptation is 
never more than a moment away. 


BROWNIE PECAN 
CUPCAKES 


Baking cupcake-size individual 
brownies keeps this traditional 
snack moist at the center, 
although the pecan-topped crust 
has a crisp crunch. 


3 ounces unsweetened baking 
chocolate 
% cup (6 oz.) butter or 
margarine 
1 cup firmly packed brown 
sugar 
¥2 cup granulated sugar 
3 large eggs 
1 teaspoon vanilla 
% cup all-purpose flour 
1 cup coarsely chopped pecans 
16 to 18 pecan halves 


In a 2- to 3-quart pan, combine 
chocolate and butter; place over 
low heat and stir occasionally 
until melted. Remove from heat 
*and stir in brown and granulated 
sugars. Beat in eggs, one ata 
-time. Then beat in vanilla and 
flour. Stir in chopped nuts. Spoon 
batter into paper-lined 2%-inch 
muffin cups, filling about % full. 
Place a pecan half on top of each. 
Bake in a 350° oven until tops are 
crackly looking and feel firm 
(interior should still be slightly 
moist), 22 to 25 minutes. Let coo! 
in pan on a rack for 15 minutes, 
then remove cupcakes from paz 
and let cool thoroughly on. rack. 
Makes 16 to 18 cupcakes. 


MEXICAN CHOCOLATE 
REFRIGERATOR COOKIES 


Keeping a roll of slice-and- bake 
cookies in the refrigerator lets 
you bake these crisp wafers at a 
moment’s notice—4as few or as 
many as you like. 


1 
2 


cup all-purpose flour 


tablespoons unsweetened 
cocoa 


teaspoon each baking 
powder and ground 
cinnamon 


cup (4 Ib.) butter or 
margarine, softened 


1 cup sugar 
1 teaspoon vanilla 
% cup finely chopped pecans 


Vp 


V, 


In a medium-size bowl, combine 
flour, cocoa, baking powder, and 
cinnamon; blend well. 


In a large bowl, cream butter and 
sugar; blend in vanilla. Gradually 
stir in flour mixture until well 
combined; mix in pecans. Form 
mixture into a roll about 1% 
inches in diameter; wrap in 
plastic wrap. Refrigerate until 
firm, 1 to 2 hours or up to 2 days. 
Slice cookies about 4% inch thick; 
arrange them slightly apart on an 
ungreased 12- by 15-inch baking 
sheets. Bake in a 325° 
oven until firm, 15 to 
18 minutes. Let 
cookies stand for 
about 5 minutes on 
baking sheets, 
then transfer to 
wire racks to cool. 
Makes about 3% 
dozen snacks. 


Dippy Chocolaies 










Dippy 
CHOCOLATES 


Dunk your choice of snacks— 
nuts, dried or fresh fruits, even 
pretzels and potato chips—in 
melted semisweet chocolate. Try 
some of each for a delicious 
assortment. 


1 cup walnut halves or whole 
blanched almonds 


ounces semisweet or 
bittersweet chocolate, 
coarsely chopped 


cup dried apricot or pear 
halves, or small clusters fresh 
red or green seedless grapes 
(rinsed and patted dry) 


to 2 cups salted pretzels or 
ripple-cut potato chips 


8 


Spread nuts in a 10- by 15-inch 
baking pan; bake in a 350° oven 
until toasted, 8 to 10 minutes. Set 
aside until cool. 


In the top of a double boiler, stir 
chocolate over hot (not simmer- 
ing) water until most of the choc- 
olate is melted. Remove pan 
from water and stir until choco- 
late is completely melted. 


Dip fruit in chocolate to cover 
about half of each piece; let ex- 
cess chocolate drip back into 
container. Place chocolate- 
dipped pieces slightly apart on a 
waxed paper-lined tray until 
chocolate is cooled and set, 
about 10 minutes in the refrig- 
erator or 1% hours at room 
temperature. 


Dip pretzels and toasted 

uts in the same 

manner. 
Makes 5 to 
6 dozen 
snacks. 


te 
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paked CrisPY Snack 


Sour Cream * 
nion 






When you're in the mood for snacking, Albert: 
has everything you’re looking for. There’s alws 
big harvest of farm fresh Supreme Produce. 
Bakery department is loaded with goodies and 
can make your own smorgasbord from our Ser 
Deli. Plus there’s a whole variety of national b! 
munchies to choose from. So open wide fon 
selection and big savings at Albertson’s. 





Copyright 1987 by Albertson's, Inc. All Rights Reserved i} 
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Dashing home to find a tempting 
snack waiting seems to lighten 
the load of homework or other 
afternoon chores. Fresh fruits and 
vegetables are good choices for 
these quick, healthy snacks. They 
can contribute to the day’s 
nutrition and still leave room for 
a meal later. And it’s not difficult 
to keep them on hand. 





The first snacks are tidbits to roll 
or fold into a crisp lettuce leaf. 


To wash and crisp lettuce, cut 
out the core and separate the 
leaves. Dunk them in plenty of 
cold water, letting any grit sink to 
the bottom. 


Drain lettuce in a colander or 
salad spinner, then wrap lightly 
in a towel, slip into a plastic bag, 
and refrigerate for at least 30 
minutes. Store crisped greens in 
a plastic bag in the refrigerator. 


Use fragile soft lettuce such as 
butter lettuce within a day or two. 
Red or green leaf lettuce or 
romaine will keep for 2 to 3 days, 
a head of sturdy iceberg lettuce 
for up to 4 


HONEYED PEANUT 
BuTTer Wrap-Ups 


This combination of peanut 
butter, lettuce, raisins, and 
honey lets you enjoy 
favorite flavors ina new 
way. 


Holding a washed, 
crisped lettuce leaf 
(directions precede) in 
your hand, spread with a 
dollop of creamy or 
crunchy peanut butter. 
Sprinkle with raisins to 
taste, then drizzle lightly 
with honey. Wrap or roll 
lettuce leaf around peanut 
butter filling to eat. Makes 1 
snack. 


wy 
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FRUITED TABBOULEH 


Adding dried fruits, mint, and 
toasted almonds will win new 
enthusiasts for this crunchy 

cracked-wheat salad. Spoon it 
into crisp lettuce leaves to eat. 


1 cup each bulgur and cold 
water 
% cup slivered almonds 


Ys cup each chopped pitted 
dates and slivered dried 
apricots 

¥%, teaspoon ground cinnamon 


2 tablespoons chopped fresh 
mint leaves or 1 tablespoon 
dry mint 

2 tablespoons salad oil 


1 tablespoon each lemon juice 
and honey 


About 9 ounces red leaf 
lettuce, washed and crisped 
(directions precede) 


N 


Rinse bulgur several times; 
combine with water and let stand 
for 1 hour. Drain any liquid that is 
not absorbed. Meanwhile, spread 
almonds in a 9-inch wide pan and 
toast in a 350° oven until golden, 
about 8 minutes; let cool. 






Fruited 
Tabbouleh 





In a bowl, mix bulgur with 
toasted almonds, dates, apricots, 
cinnamon, mint, and oil. Blend 
lemon juice and honey; stir into 
bulgur mixture. Cover and 
refrigerate for at least 1 hour or 
up to 3 days. Scoop into lettuce 
leaves to eat. Makes 3 to 4 cups, 
enough for about 2 dozen snacks. 


Taney Eco SALAD 


Yogurt makes a zesty egg salad 
lighter and adds a tart accent. 


4 hard-cooked eggs, shelled 
and chopped 


3 tablespoons unflavored 
yogurt 

1 tablespoon sweet pickle 
relish 

2 teaspoons prepared mustard 
Salt and pepper 


About 4 ounces red leaf 
lettuce, washed and crisped 
(directions precede) 


In a medium-size bowl, mix 
eggs, yogurt, pickle relish, and 
mustard until well blended. 
Season with salt and pepper to 
taste. Spoon into lettuce leaves to 
eat. Makes about 1% cups, 
enough for 9 to 12 snacks. 


Swiss APPLE WEDGES 


A pear cutter transforms a ripe 
sphere of fruit into neatly cored 
wedges, inviting a swirl of sliced 
Swiss cheese to give a new twist 
to a classic combination. 


Using an apple or pear cutter, cut 
1 tart, crisp apple or ripe pear 
into cored wedges. Cut 2 or 3 
slices Swiss cheese into 1- by 7- 
inch strips. Wrap a strip of cheese 
around each apple wedge to eat. 
Makes 8 or 12 snacks. 
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Why choose Strawberry 
Fun Fruits with ee 
twice the added s::gars? 


Comparison betueen Fruit Comers? Strawberny Fr 
Fruit Roll-Ups contain both strat 
Fruit and sugars conten: of other Fruit Comer 
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{EWY FRUIT ROLL 


| 8 ROLLS Poe ra 
(ty C of 
SOGROY 


Choose Strawberry 
Fruit Roll-Ups’ with 
twice the real fruit! 


iit Roll-Ups- and Sunkist Strawberry Fun Fruits only. 


uberries and pear puree concentrate. 


s products vary by product and product line. 
© General Mills, Inc. 1987 
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RANCH-STYLE TOMATOES 


Tart, creamy buttermilk-based 
salad dressing makes a delicious 
and convenient dip for juicy 
cherry tomatoes. 


Rinse about 24 cherry tomatoes 
well and pat dry. To eat, dip 

into about 2 cup prepared 
buttermilk-based salad 
dressing to taste. Makes about 2 
dozen snacks. 


VEGETABLE CRISPS 


Crunchy raw vegetables stored 
in the refrigerator are a good 
alternative to overly sweet or 
high-fat snacks. Ice water makes 
them so crisp they’re at once 
irresistible and wholesome. 


Cut 1 or 2 medium-size carrots 
into thin strips. Rinse 1 bunch 
radishes; remove and discard 
tips and most of the leaves from 
each radish. Cut 2 or 3 stalks 
celery into thin strips. Peel and 
slice 1 small jicama about 4% inch 
thick; cut into finger- 

length strips. Place 
all vegetables 
in a bowl of 
ice water. 
Coverand ; 








refrigerate for at least 1 hour or 
until crisp. Makes about 5 dozen 
snacks. 


STRAWBERRY-BANANA 
SLURP 


Sip this thick, tart fruit drink 
with a straw to satisfy your 
longings for a creamy drink. 
The surprise: it’s as healthy as it 
is delectable. 


1 cup unflavored yogurt 
Y2 cup each orange juice and 
crushed ice 


2 cups sliced, hulled 
strawberries 

1 medium-size ripe banana, 
peeled and sliced 


2 to 3 tablespoons sugar 


In a blender, combine yogurt, 
orange juice, ice, strawberries, 
banana, and 2 tablespoons of the 
sugar. Whirl until smooth. Taste 
and add more sugar, if desired. 
Makes about 1 quart, 4 snacks. 







Fresh Banana and 
Fruit Leather Tears 

















FRESH BANANA AND 
Fruit LEATHER TEARS 


Tear strips of chewy fruit leather 
to wrap around bits of banana. 


1 banana 


1 roll (% 0z.) strawberry- or 
cherry-flavored fruit leather 


As you peel banana, break fruit 
into about 2-inch-long chunks. 
Tear off a strip of fruit leather and 
wrap it around banana chunk to 
eat. Makes 3 or 4 snacks. 


FRESH PINEAPPLE AND 
YOGURT SUNDAES 


A sprinkling of brown sugar 
tames the tartness of both fresh 
pineapple and cool yogurt. 


Place in a small bowl a slice of 
peeled fresh pineapple, or 4 to 
¥Y2 cup peeled, cored, diced fresh 
pineapple. Top with 2 to 3 
tablespoons of unflavored or 
pifia colada—flavored yogurt. 
Sprinkle with brown sugar to 
taste. Makes 1 snack. 


* APRICOT AND ALMOND 


BUTTER BITES 






- Sandwich almond butter, a 


sophisticated cousin of peanut 
butter, between tart dried 
apricots. 


1 package (6 oz.) dried apricots 
Y% to % cup almond butter 
Sliced almonds (optional) 


On cut sides of half of the apricot 
halves, place about ¥%2 teaspoon 
almond butter. Top with a second 
apricot half, smooth side up. If 
desired, garnish with sliced 
almonds. Makes 20 to 25 snacks. 











ix 
€ 


First, think about all the luscious, real frait flavors of Fruit Comer fruit snacks. 
Now think what an excellent source ot Vi itamin C they are. Its no wonder Moms choose Fruit Comers? 





© General Mills, Inc. 1987 
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With a microwave oven, hot 
snacks can be served ona 
moment’s notice. This snack 
selection ranges from simple to 
sophisticated—as assertive as 
salsa-seasoned nachos or as 
subtle as pearl onions swathed in 
fresh basil butter. 


CHEESE AND BEAN 
NACHOS 


A tingling touch of salsa seasons 
the refried beans for these 
cheese-gilded nachos. Some like 
them hotter, so serve additional 
salsa in a bowl to drizzle on. 


1 can (1 Ib.) refried beans 

Y2 cup chopped green onions, 
(including tops) 
Bottled salsa 

6 dozen large tortilla chips 

1% cups (6 oz.) each lightly 

packed shredded jack and 
cheddar cheeses 


Cilantro (coriander) 
leaves, optional 


Mix refried beans, green 
onions, and 3 tablespoons 
of the salsa. Place a rounded 
teaspoonful onto each tortilla 
chip. Arrange chips, overlapping 
slightly, on 5 flat 9- to 10-inch 
microwave-safe plates. 

sprinkle evenly with cheeses, 
using a fifth of each cheese for 
each plateful of nachos. Hern 


Cook, uncovered, ina 
microwave oven on full + 
power (100 percen:) 
turning plate once, 
until cheese is melted 
and bubbling, 1% to 2 
minutes. Repeat for 
remaining plates of 
nachos. Garnish with 
cilantro, if desired. 
Serve hot with addi- 
tional salsa to taste. 
Makes 6 dozen snacks. 
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OPpEN-FACE REUBENS 


The rye flavor you enjoy in that 
oversize delicatessen delight, the 
Reuben sandwich, is provided 
here by crisp rye crackers. The 
open-face filling is scaled down 
for snacking. 


2 tablespoons mayonnaise 
2 teaspoons Dijon mustard 
¥%, cup drained canned 
sauerkraut 
Y% pound thinly sliced corned 
beef or pastrami, slivered 
About 5 ounces thinly sliced 
Swiss cheese 
12 crisp rye crackers, about 2! 
by 4% inches 
Thin dill pickle or cornichon 
slices 
12 cocktail onions (optional) 


Stir together mayonnaise and 
mustard; lightly mix in sauerkraut 
and corned beef. Place a cheese 
slice on each cracker. Top each 
with corned beef mixture, 
dividing it evenly; add a dill 
iy pickle 

slice and 
onion. 
Arrange, 6 
at a time, 

on a flat 
microwave- 
safe platter. 
Cook, 
uncovered, 
in a microwave oven 
on full power (100 
percent), turning plate 
once, until cheese is 
nelted and corned beef 
mixture is hot, 1% to 
2% minutes. Repeat 
for remaining 
Reubens. Makes 12 
snacks. 


Cheese and Bean Nachos 
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Ham-STUFFED 
MUSHROOMS 


Microwave cooking keeps these — 
mushrooms filled with ham and | 
Swiss cheese temptingly moist. __ 


Y2 pound (about 10) medium- 
size mushrooms 


1 tablespoon butter or 
margarine 

1 large egg 

1 teaspoon Dijon mustard 

Y2 teaspoon ground ginger 


2 tablespoons fine dry bread 
crumbs 


cup ground cooked ham 
green onions, sliced 


cup lightly packed finely - 
shredded Swiss cheese 


Se Ny = 


Twist or cut off mushroom stems; 
reserve for other uses. Set 
mushroom caps aside, hollow 
sides up. Place butter in a small 
microwave-safe bowl; cook, un- 
covered, in a microwave oven on 
full power (100 percent) until 
butter melts, about 30 seconds. 
Brush hollow sides of mushrooms 
with melted butter; set aside. 


aS 


In a medium-size bowl, beat egg 
slightly, mix in mustard, ginger, 
bread crumbs, ham, green 
onions, and \% cup of the cheese. 
Mound ham mixture in hollows 
of mushrooms, dividing it evenly. _ 


Place mushrooms, filled sides 
up, slightly apart ona flat 9- to 10- — 
inch microwave-safe plate. Cook, 
uncovered, in a microwave oven 
on full power (100 percent), 
rotating plate a half-turn midway, 
until mushrooms are tender 
when pierced and filling is set, 4 
to 6 minutes. Sprinkle with 
remaining cheese and cook, | 
uncovered, on half power (50 
percent) until cheese melts, 45 
seconds to 1 minute. Makes i 


4 
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about 10 snacks. 









SINE BGK eae 
AI E Te CON CUO U UTD eae 


ee © 1987 Stouffer Foods Corporation 
Cook your favorite Stou i 
delicious entrees are more convenit 
reve Um ex 


ADVERTISEMENT 


YOU CAN COUNT ON 





SN AOS 














SIZZLING SHRIMP IN 
Curry BUTTER 


Shrimp cook to moist perfection 
in a microwave oven, absorbing 
the piquant flavors of their 
golden curry sauce. 


% cup butter or margarine 

1 large clove garlic, minced or 

pressed 
1% teaspoons curry powder 
1 teaspoon mustard seed, 
slightly crushed 

¥Y2 teaspoon crushed dried hot 
red chilies 
Chives (optional) 

1 pound medium-size (43 to 50 
per lb.) shrimp, shelled and 
deveined 

2 teaspoons lemon juice 

Y% cup chopped cilantro 


(coriander) or sliced green 
onions 


Salt 


Place butter in a 9- to 10-inch 
microwave-safe baking dish. 
Cook, uncovered, in a microwave 
oven on full power (100 percent) 
until melted, 1 to 1% minutes. 
Stir in garlic, curry powder, 
mustard seed, and crushed 
chilies. Cook, uncovered, on full 
power (100 percent) for about 30 
seconds more. 


If desired, wrap and tie a chive 


around each shrimp. Stir in 
shrimp and cook, uncovered, at 
full power (100 percent), 
stirring Once or twice, just 

until shrimp are bright 


pink, 3 to 4 minutes. Mis 
in lemon juice and 
cilantro. Add salt to 
taste. Serve with 
wooden picks. Makes 
about 4 dozen snacks. 


Sizzling Shrimp in 
Curry Butter 







ONIONS IN BASIL- 
PARMESAN BUTTER 


Tiny frozen onions thaw and 
cook in a basil-accented butter. 
For each serving, spoon a few 
onions into quarters of warm 
pocket bread. 


1 package (10 oz.) frozen small 
whole onions 


2 tablespoons butter or 
margarine, diced 

% cup slivered fresh basil leaves 
or 1 tablespoon dry basil 
leaves 

Y, cup grated parmesan cheese 
Salt and pepper 


5 or 6 pocket breads (6 in. 
wide), cut into quarters 


Place frozen onions in a shallow 
9-inch microwave-safe dish. Dot 
with butter; sprinkle with basil. 
Cook, uncovered, in a microwave 
oven on full power (100 
percent), stirring once or twice, 
until onions are tender when 
pierced, 8 to 10 minutes. 
Sprinkle with parmesan cheese 
and salt and pepper to taste. 


If desired, heat pocket bread 
quarters, 4 at a time, on full 

power (100 percent), 
just until warm, about 
seconds. To serve, 
or 3 onions anda 
sauce into 


30 
spoon 2 
little 
pocket 
bread wed- 
ges. Makes 20 
to 24 snacks 


























HAM AND PINEAPPLE 
Pupus 


In Hawaii, such cocktail-hour 
snacks as these are known 
collectively as pupus. Fresh 
pineapple makes these 
outstanding; for variety, make 
a few with juicy pears. 

Y% pound thinly sliced baked 

ham 


About 3 dozen 1-inch cubes 
fresh pineapple 


“% cup catsup 

teaspoon dry mustard 
tablespoons soy sauce 
tablespoon brown sugar 


small clove garlic, minced or 
pressed 


pe de 


Cut ham into 1-inch-wide strips; 
wrap a strip of ham around each 
pineapple cube. Spear a wooden 
pick through each to fasten 
securely. In a small bowl, mix 
catsup, mustard, soy sauce, 
brown sugar, and garlic. Drizzle a 
little of the sauce over each pupu; 
reserve remaining sauce for 
dipping. 

Arrange pupus, about 1 dozen at 
atime, ona flat 9- to 10-inch 
microwave-safe plate. Cook, 
uncovered, in a microwave oven 
on full power (100 percent), 
rotating plate a half-turn midway, 
until ham is sizzling and 
pineapple is heated through, 1” 
to 2 minutes. Repeat for 
remaining pupus. Serve 
remaining sauce as a dip. Makes 
about 3 dozen snacks. 


Ham and pear pupus. Prepare 
ham and pineapple pupus 
(recipe precedes), but omit 
pineapple. Cut 2 medium-size, 
cored firm-ripe pears into 8 


wedges each; cut each wedge in | 


half. Wrap each half-wedge in a 
strip of ham and continue as 
directed. 




















Flopcorn is what you get when your popcorn 
doesn't pop. But you won't find much flopcorn 
in Pop Secret? 


Pop Secret leaves very few unpopped kernels. 
And it pops in any wattage microwave. 


So instead of deen. you get great popcorn. 
Light. Fluffy. And fresh. 


Get Pop Secret in the popcorn section. And 
get popping! 
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THE SECRET 
- TO BETTER MICROWAVE POPCORN. 
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(Continued from previous page) ground beef and mix lightly until ay ALAPENO AND B ACON 
well combined. Shape mixture Por TOES 
into 1-inch balls. Arrange ina > ATOE | 

ZESTY BARBECUED single layer in a shallow : . =| 
MEATBALLS microwave-safe 7- by 11-inch or Sliced microwave- baked 


potatoes and melted cheese are 
inviting tidbits. For a sit-down — 


8-inch square baking dish. 1 
oe Y 

at 

snack, you can also microwave t | 
l 


Cover and cook in a microwave | 
oven on full power (100 percent) 
for 5 minutes. Spoon off and 
discard drippings; rearrange 

1 large egg meatballs, if necessary, so that 
uncooked ones are at outside of 
dish. Drizzle with barbecue 
sauce. Cook, uncovered, on full 


Choose your favorite prepared 
barbecue sauce—from hickory- 
smoked to super-hot—to flavor 
these easy meatballs. 


tiny red potatoes until tender, 
then cut a deep cross in the top 
of each, and fill with the same 
type of garlic-flavored cheese 
called for in the recipe varia- 
tion. Cook until cheese is hot. 


ts 


1 tablespoon Worcestershire 
Y% teaspoon salt (optional) 


. Canes oe an Wed power (100 percent) until 1 pound (about 6) small (2-in.- 
green onions y meatballs are no longer pink in wide) red thin-skinned § 

1 pound ground lean beef Comben (cut to test), 3 to 5 BRCM 

c eo eee minutes. Stir meatballs gently to 4 slices bacon 

coer . coat well with sauce. 1 cup (4 0z.) lightly packed 
In a large bowl, beat egg slightly. Serve hot, with wooden picks to shredded jalapefio jack 
Mix in Worcestershire, salt, bread spear meatballs. Makes about 3 cheese : 
crumbs, and green onions. Add dozen snacks. ; 
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» Quake Fite Cakes— 


Bete Cak ‘s are big. And crunchy. And made of nothing but puffed 
whole grains that add up to a mere 35 calories each—so you may top ‘em off 
with whatever you please and still eat light. When it comes 


down to serious snacking, there's no better 
way to lighten up! New Quaker Rice Cakes. Boho i 





DVERTISEMENT 













Scrub potatoes; pierce each in 
several places with a fork. 
Arrange in a circle in microwave 
oven. Cook, uncovered, on full 
power (100 percent) rotating 
potatoes once, until potatoes are 
tender when pierced, 6 to 8 
minutes. Cool slightly. 


Slice potatoes about % inch thick. 
Arrange slices in a single layer on 
a flat 10-inch microwave-safe 
plate (each plate holds 18 to 22 
slices; you will need 2 plates). 


Place bacon on several 
thicknesses of paper towels in a 
7- by 11-inch microwave-safe 
baking dish or on a microwave- 
safe broiling rack; cover with a 
paper towel. Cook ina 
microwave oven on full power 
(100 percent) until bacon is 
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brown, 3% to 6 minutes. Let cool 
slightly, then crush coarsely. 


Place a rounded teaspoon of 
shredded cheese on each potato 
slice. Sprinkle with the crushed 
bacon. 


Cook each plateful of potatoes, 
uncovered, in a microwave oven 
on full power (100 percent) until 
cheese is melted and bubbling, 2 
to 2% minutes. Makes 3 to 3% 
dozen snacks. 


Cook each plateful of potatoes, 
uncovered, in a microwave oven 
on full power (100 percent), 
turning as needed, until cheese is 
hot and puffy, 2 to 2% minutes. 
Sprinkle lightly with paprika. 
Makes about 3 dozen snacks. 






Garlic cheese potato round. 
Prepare potatoes as directed in 
jalapefio and bacon potatoes 
(preceding). Omit bacon and 
jalapefio jack cheese. Substitute 1 
package (4 oz.) garlic- or herb- 
flavored cheese. Place a scant 
teaspoon of the cheese in center 


Jalapeno and 
of each potato slice. 


Bacon Potatoes 
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See ee FRESH HERB CHEESE | y056 conc with bowl eo | 
partners. The taste of good TORTA shape is undisturbed and 


cheese can enhance the flavor of refrigerate for up to 2 days; serve _ 
many a wine in delicious ways. If | Subtly seasoned with fresh sage at room temperature. Garnish 
you're planning to serve wine ata | 4d Italian parsley, this creamy with sage leaves and parsley 


complement. chilled white wine such as a pocket bread triangles. Makes 5 


; 
party, cheese snacks are an ideal cheese spread goes well with a sprigs. Spread cheese mixture on | 
Sauvignon Blanc. to 6 dozen snacks. | 


¥. cup each lightly packed fresh Toasted pocket bread triangles. 
HERBED CHEESE sage and Italian parsley Split 6 rounds pocket beeea (6- 
CROUTONS leaves in. diameter) in half. Cut each 
cup (5 0z.) grated parmesan round into 6 equal triangles. | 

Buttery oversize French bread cheese Place ina single layer in 2 baking | 
croutons, served hot from the cup olive oil pans, each 10 by 15 inches. Bake 
oven, are crisply coated with large package (8 oz.) cream in a 400° oven for 3 minutes, 
robust parmesan cheese. They’re cheese, softened switch pan positions, and 
best with a full-bodied red wine. cup (% Ib.) unsalted butter, continue baking until lightly 


softened toasted, about 2 minutes longer. 


1 = 
Angst Ot et powae wat oe Sage leaves and Italian Let cool. If made ahead, store 


unsliced day-old French 


bread a ee sae airtight up to 3 days. 
oasted pocket brea 
iy tee ee ae triangles (recipe follows) 
1 clove garlic, minced or In food processor or blender, PEPPERED PoRT SALUT 
pressed combine the % cup each sage AND HAM ON Rykg 
1 teaspoon dry Provence herb and parsley, parmesan cheese, 
mix or dry Italian herb mix and olive oil; process until The peppery finish of this ham- 
4 teaspoon paprika mixture forms a paste. Add cream and-cheese combination makes 
Y2 to %4 cup grated parmesan or cheese and butter; process until it a good accompaniment for a — 
romano cheese mixture is well blended. (Or brash Zinfandel or a spicy 


transfer to a bowl and beat with Gewurztraminer. 
an electric mixer until 
blended.) Refrigerate 
In an 8- to 10-inch frying pan an Rite e ee 
melt butter over low heat with a0 faa ronnie 
garlic, herbs, and paprika; stir to 


Slice bread about 1 inch thick; 
trim and discard crusts. Cut into 


8 slices sourdough rye bread, 
1-inch cubes. 


toasted 
8 thin slices baked or boiled 
ham 


¥, pound port salut cheese, rind © 
Mound cheese mixture ona trimmed 


combine well. Remove from servinolae meee 
heat; dip bread cubes into butter 3 ee - chr és Coarsely ground black 
mixture to coat on all sides. Pp pepper 


Roll in cheese to coat 
evenly. Arrange ir 
single layer ona 10- | 
15-inch baking pan. 
Bake in a 350° oven 
until croutons are crisp 
and golden brown, 10 to 12 
minutes. Serve hot. Makes 
2 to 3 dozen snacks. 


Arrange toast slices in a single 
layer on a 12- by 15-inch baking 
sheet. Cover with ham slices. 
Slice cheese and arrange over 
ham. Sprinkle generously with 
pepper. Broil 4 to 6 inches below 
heat unil cheese is melted and 
begins to brown, 3 to 4 minutes. 
Cut each slice of toast in half and 
serve hot. Makes 16 snacks. 


Herbed Cheese Croutons 
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THE 
WHOLESOME 
THREESOME. 























From Quaker. 
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| MANUFACTURER'S COUPON | EXPIRES JANUARY 31, 1988 | 
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Get a FREE package of Quaker Rice Cakes’ 
when you buy one package of Quaker Dipps’ and | 
one package of Quaker Chewy Granola Bars. | 





| 

RETAILER: Quak burse you for the face value of this coupon plus 8¢ when | 

accepted in ac e with our redemption policy (copy available on request). Retailers i 

© & autt od clea ! f Juaker Oats, 800 Springer Drive, Lombard, IL | 

= 60148. LIM{T 1 COUPON PER TRANSACTION. Void if transferred or copied. Good only in | 
a! U.S.A. Void wher srohibited by law. Cash value .001¢ © 1987 QOC. EXPIRES RETAIL PRICE 

iS JANUARY 31, 1988. (FACE VALUE) | 

in s "!30000'50000 | 
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FRUIT-AND-YOGURT _ 
SNACKS 


When you crave a bowlful of 4 
something sweet, cool, and — q 
creamy, choose this yogurt- 


Active people who prefer to 
appease the appetite with easy- 
on-the-waistline snacks will 
appreciate these delicious 
tidbits. Taking advantage of 
colorful fresh vegetables and 
fruits, and lean seafood and 


QuaiL EGGs WITH 


SESAME SALT 


Hard-cook speckled quail eggs 
and serve them in a small 
basket, accompanied by a dip of 



















poultry, they’re perfect for toasted sesame seeds, salt, and topped fruit snack. 
parties. You can serve these cayenne. 2 kiwi fruit, peeled and sliced 
snacks as the sole sustenance, or 1 dozen quail eggs Grasemice 4 


mix them in with more caloric 
nibbles. 







1 cup seedless red grapes 
Y% to 1 cup unflavored yogurts 
Brown sugar 


2 tablespoons sesame seed 
1 tablespoon salt 
Cayenne 



















Bay SCALLOP SEVICHE 


Bite-size bay scallops marinate 
to succulence, making a 
refreshing snack that can be 
served handsomely in small 
shells. 


Divide kiwi and grapes into4 
bowls. Spoon on yogurt to taste. | 
Sprinkle with brown sugar. 
Makes 4 snack servings. 


Place quail eggs ina 1- to 1%- 
quart pan; cover with water. 
Bring to a boil over high heat, 
then reduce heat and hold below 
simmering; cook, uncovered, for 
5 minutes. Serve warm in shell, 
or if made ahead, run cold water 
over eggs, then refrigerate for up 
to 3 days; serve cold. 


Stir sesame seed in a small frying 
pan over medium heat until 
toasted, 3 to 5 minutes. Remove 
from heat and stir in salt and 
cayenne to taste. Peel eggs and 







RED PEPER STRIPS 
WITH CHILI AND LIME — 


Colorful bell peppers taste so 
good they need only the most 
subtle seasoning—in this case, 
a few drops of lime juice and a 
dusting of chili-seasoned salt. 



















¥%4 pound bay scallops 
¥2 cup lime or lemon juice 


1 fresh small jalapefio pepper, 
stemmed, seeded, and finely 
chopped 


cup each thinly sliced green 
onions and chopped cilantro 








V, 


> 






ne dip into sesame seed mixture to a 
1 small tomato, cored, seeded, P aheciicderen enna 2 red or yellow bell peppers _ 
and diced f 4 to 6 tablespoons lime juice _ 
2 tablespoons olive oil or salad 1 tablespoon chili powder 
oil 







Y, teaspoon salt 





¥, firm-ripe avocado (optional) — 
ai t 





Trim off stems, if necessary, 
so peppers will stand on 
stem ends. From opposite 
end, cut each pepper 
lengthwise into 8 or 12 

J wedges of equal width; cut to 
within about 1 inch of base so 
pepper looks like petals of a 







illops well; drain 
iry. In a bowl, 

combine scallops and 
| lime jui ver and 
chill until iHoaps look 
white and opaqu 


























hickest part (cut | 

ie F "ota flower. Carefully remove and 

fala 0 Ro, Bek discard seeds. Stand peppers on _ | 
alapeno, green onion: : “ 
leak one stem ends on a serving plate. 
cilantro, tomato, and olive oil: 


Pour lime juice into a small bowl. | 
Mix chili powder and saltin 
another small bowl. To eat, break 
off strips of pepper; dip into lime | 
juice, then into chilipowder 
mixture. Makes 16 to 24 snacks. — 


Peel and dice a Oo, ifu 
gently stir into seviche. Add salt 
to taste. Spoon into sma!! scallop 
shells and serve wit! | 

forks. Makes about 24 













| Red Pepper Strips with 
Chili and Lime 
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Baetount ce three delicious dill flavors: 


os Kosher, Polish, and Zesty. 
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Vlasic’ Snack Chunks” |r; 


(Any one jar.) 


JZESTY DILL 


SNACK 
CUT es 
2 


CONSUMER: One coupon per purchase. Good only on 
product indicated. Consumer pays any sales tax. RETAI : 
Redeem on terms stated for consumer upon purc 
product indicated. ANY OTHER USE CONSTITUTE 

For reimbursement of face value plus 8¢, mail to V/ 

Inc., PO. Box 730500, El Paso, Texas 79973. Failure to produ 
on request invoices proving purchase of stock \ 
coupons may void all coupons submitted. Voic 

taxed, restricted, or prohibited by law. Void if pr 

by other than retailers of our products. Cash value 1/100¢ 
©1987, Vlasic Foods, Inc 
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CHERRY TOMATOES WITH 
MINTED YOGURT 


Fresh mint seasons yogurt to 
make a perky dip for red or 
yellow cherry tomatoes. 


2 tablespoons lightly packed 
chopped fresh mint leaves or 
1 tablespoon dry mint 

¥Y, cup unflavored yogurt 

% teaspoon ground cumin 

2 to3 cups red or yellow 
cherry tomatoes, ora 
combination of both 


In a bowl, mix mint leaves, 
yogurt, and cumin. If done 
ahead, cover and refrigerate until 
the next day. Serve yogurt 
mixture as a dip for tomatoes. 
Makes about 2 dozen snacks 
(about % cup dip). 


Turnip CRISPS WITH 
SALTED LEMON PEPPER 


Use the narrowest slicing disc of 
the food processor to make 
paper-thin turnip slices. Crisped 
in ice water, they’re a wonderful 
snack dipped into a mixture of 
coarse salt and lemon pepper. 


1 medium-size turnip 
2 tablespoons kosher or coarse 


salt 
i tablespoon lemon pepper or 
coarse-ground pepper 
Peel turnips and slice as thinly as 


possible. Place in a how! of ice 
water; refrigerate uni 1). al 
least 1 hour or up to & 


Meanwhile, mix salt and | 
To serve, drain turnips ws 
one edge of each slice lig 
into salted pepper to taste es 
3 to 4 dozen snacks. 


Dip 





SN38 


SNAP PEA KNOTS 


Tie a strip of creamy-tasting 
string cheese around each of 
these sweet and crunch ‘ 
snacks. 


¥, pound edible-pod peas 
Water 
2 to 3 ounces string cheese 


Use your fingers to snap off (ora 
knife to trim) top and bottom 
ends of peas, pulling strings away 
from both sides. Bring about 1 
inch of water to a boil in a 10- to 
12-inch frying pan over high heat. 
Add peas and cook, uncovered, 
until bright green, about 30 
seconds. Drain peas and immerse 
in ice water; stir gently until cool, 
then drain well. If done ahead, 
cover and chill until the next day. 
Separate cheese into strings 
slender enough to tie easily. 
Loosely tie a string of cheese 
around center of each pea pod. 
Makes 4 to 5 dozen snacks. 


TURKEY-CHEESE 
PINWHEELS 


Ribbons of lean turkey breast 
swirl around vegetable-flecked 
Neufchdatel cheese to make 
flavorful nibbling. 


1 package (8 oz.) Neufchatel 
cheese, softened 


1 tablespoon prepared 
horseradish 


2 tablespoons chopped parsley 

1 tablespoon chopped chives 

“ teaspoon white pepper 

1 medium-size carrot, finely 
shredded 

2 tablespoons drained, diced 
canned pimiento 
Salt 


package (8 oz.) sliced cooked 
turkey or ham 


— 


By 


In a bowl, combine 
cheese, horseradish, 
parsley, chives, and 
pepper. Mix until smooth. 
Blend in carrot and pimiento. 
Add salt to taste. Separate turkey 
slices and arrange them ona 
work surface. On each slice, 
spread about 1 rounded 
tablespoon of the cheese 
mixture. Starting with a narrow 
end, roll each slice compactly to 
make a pinwheel. Place, seam 
sides down, in a single layer ina 
shallow pan. Cover and 3 
refrigerate until cheese is firm, at 
least 3 hours or up to a day. Cut 
into 1-inch slices to serve. Makes 
about 3 dozen bite-size snacks. 
































Snap Pea Knots 


GINGERED SHRIMP AND 
CUCUMBER 


Tiny shrimp, marinated in rice 
vinegar with strips of tangy 
pickled red ginger, perch atop 
crisp cucumber slices. 


tablespoons rice vinegar 
teaspoon sugar 

tablespoon pickled red 
ginger strips 

pound tiny cooked shelled 
shrimp 

long, slender European-style 
cucumber, thinly sliced 
Cilantro (coriander) sprigs 


Ina medium-size bowl, stir 
vinegar and sugar until sugar 
dissolves. Mix in ginger and 
shrimp. Cover and refrigerate for 
at least 1 hour or up to 4 hours. 
To serve, arrange 1 or 2 shrimp 
and a bit of ginger atop each 
cucumber slice. Garnish with 
cilantro sprigs. Makes about 5 
dozen snacks, 


Teri Garr reveals why she eats all- 
natural Yoplait? The yogurt of France. 


“You know, eating Yoplait gives 
you this sense of goodness. And 
wholesomeness. This awesome sense 
of creaminess...and fruitiness. This 
universal sense of being on a higher 
plane of yogurt consciousness. 

“And anyway... 


think Yoplait tastes a lot etiaetes = those ao | re 







Yoplait- = Taste how good 
~ yogurt can be. 








Now go from frozen to crisp in four minutes flat. 






Introducing Ore-!da Microwave Fries. Now you can 


make delicious Ore- .* ‘ries in no time. Anytime. Microwave 
Fries always cook up «7isp and brown because they come ina 
Qwik Crisp® package. 


But the best part is what’s inside: the great taste of Ore-Ida. 
New Microwave Hash Browns, Crinkle Cuts and Tater Tots® 
potatoes. Now good things come to those who don’t wait. 


When it says Ore-Ida, it’s all: eae 


Ne Okada here 
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Solid panel on side of cutting- 
poard cart swings out so trimmings 
an be scraped right into refuse bin 


Cutting cart 
with refuse bin 


arrot tops, onion skins, potato peels 
he, inevitable refuse of food prepara- 
ion—don’t always go willingly out with 
he garbage. Think of all the times you've 
Ound an escapee clinging to the side of 
he sink, hiding on the counter edge, or 
Sneaking away across the kitchen floor. 
ith this cart, the trip to the trash is a no- 
option express. 

abinetmaker Harold Greene of San Pe- 
dro, California, built the cart as part of a 
itchen remodel for Lars Legreid. The 
Solid maple unit rolls on spherical casters. 
Legs are inset flush with the top, as on a 
Parsons table. 




















Own weight holds it open or shut; a stop 
lets it open only as far as you see. A 
rectangular frame inside the rim holds 
Dlastic bags in place; their tops stretch 


SEPTEMBER 1987 





he bin is hinged and balanced so that its | 


Over the frame so they hang securely. 0 





Formula Paint Remover is better at 

removing layers of paint than the 

most commonly used brands. And 
it won't raise wood grain or dis- 


Removing layers of paint from 
wood is difficult. Removing the 
paint without harming the wood may 
be one of the world’s toughest tasks. 


Homer Formby has the color the wood. 
solution: Formby’s” Formby’s Wood Formula 
Wood Formula Paint Paint Remover is the 
Remover. one to use on wood. 
Independent tests Homer has done 
show Formby’s Wood it again. 





©1987 Thompson & Formby Inc 
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For a spectacular free 

booklet that shows how easy it 

is to use color creatively to 

decorate your bath or powder 

room, write Kohler Color 

Coordinates, Dept. S9, Drawer 

459, Thiensville, WI 53092. 

Or call 1-800-772-1814. (In 
Wisconsin, 1-800-472-7552.) 


KOHLERCOLOR 
COORDINATES 





143 











sca tas emma 
LC 2.0 8 te Ee 
y a +, 
ee RI 
a 


I 
se 


is 
oreo te” 


a) 


y 
re 





waits 


ZZ 


Wing off garage do 


A lattice-covered wing projecting from the 
garage of this house in Grass Valley, Cali- 
fornia, gives space for a potting table, 
storage of garden equipment, and shelves 
for starting seeds. The flat-roofed, 9-foot- 
wide addition screens an adjacent patio 
from the house next door. 

Planned by landscape designer Jori Hook 
of Mill Valley for owners Mary and Jim 
Stradinger, the unheated wing extends 15 





cia: Havering. It’s 
Vine Das" hOn.BOrn. 
Cai fase ii 





Ragat orate 





ubles as garden storage (behind door) and a short 
greenhouse, with windows on three sides to catch maximum light 


Behind the lattice: the garden’s work 


v 


¥ 


¥ 


feet from the back of the garage, angles 
slightly, then continues another 8 feet. 
The bend orients the back of the green- 
house section toward true south to give 
plants plenty of sunlight. 

The wing has a perimeter foundation and 
a gravel floor for easy drainage. Exterior- 
grade plywood covers the inside and out- 
side of the stud framing. Lattice decorates 
the side facing the patio. 





Extra-wide door slides open to reveal 
storage area’s gravel floor and potting table 















FN a) gpraam ‘ ae 
DAVID STUBBS 


and storage place 


Providing access to the work area, a stan 
dard door opens on the side away from the 
patio; behind an arched opening in the 
lattice-covered wall slides a 5-foot-widé 
panel supported on barn-door hardware’ 
(This extra-wide opening allows plenty o 
room for a lawn mower or loaded wheel 
barrow to pass through.) A 6-inch-wid 
strip of benderboard covers the inside 0 
the arch flush with the lattice. | 














It only takes a minute to make your microwave Mexican. 
Just microwave Hot Mexican, Mild Mexican and Jalapefio flavors of 
Cheez Whiz process cheese spread for a tasty Mexican cheese sauce. 
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e marvelous microwave in-a-minute Mexican cheese sauce. 





al cooking time 1-1'/2 minutes for 8 oz. jar © 1987 Kratt, Inc. 











Instead of walls... three 


ways to divide a room 
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Sculptural ceiling planes set off room divisions: dining room 
(right foreground) has a dropped ceiling that echoes shape of 


sideboard; living room (up two steps) has a perimeter soffit 
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RICHARD FISH I 
Wood island, with custom-beveled oak frame, defines | 
living room. Mastic secures 2-inch-wide, !2-inch- thick 
strips of prefinished tongue-and-groove oak flooring 


Walls aren’t the only way to define a room. In these houses 
combinations of different flooring materials, ceiling heights} 
and partial walls successfully divide very open floor plans. 
Above, in a house in Hidden Hills, California, a 10- by 14-fooj 
oak platform creates a separate space for the living room above 
a polished terrazzo floor 

At right, Pasadena architect Conrad Buff varied floor levels an 
surfaces for distinct living areas. A corridor steps down to a car} 
peted living room on one side and a tiled kitchen on the other 
Waist-high cabinets set off the kitchen and flank the corridor. 
At left, Seattle architect Ray Ernst defined rooms in Dorothy 
and Robert Drury’s house with a sculptural plaster ceiling. A 
dropped shape with an octagonal center recess sets off the 
dining room, a deep coffer distinguishes the entry, and a shallow) 
soffit frames the seating area in the living room. Ch 











DON’T CHOOSE ASSEMBLY LINE | 


WINDOWS FOR YOUR ONE-OF-A- 
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Marvin Windows are built to go in houses, not 
warehouses. That's because every window we 
build is for a specific opening in a specific home. } 
Any shape, any size, including over 5,000 
standard sizes. Marvin Windows. Made to fit your 
one-of-a-kind home because they’re made to 
order. For a free Idea Book, return the coupon 
below or call toll-free 1-800-346-5128 (In 
Minnesota, 1-800-552-1167). 


Send to: Marvin Windows, Warroad, MN 56763 


Name 










Address 





City State 


Phone 





S-6013-9 


MARVIN WINDOWS 
ARE MADE TO ORDER. | 


SUNSE & 





ENN CHRISTIANSEN 








entral quarry-tile corridor carves an ascending, stepped path through changing room levels as it leads to bedrooms. Columns, waist-high 
abinets, and variations in flooring materials further define boundaries of each space—living on left, kitchen and dining on right 





Available At These Marvin Window Dealers 


ALIFORNIA 


Armona 

Kings Timberland Inc. 10475 14th Avenue (209) 583-0201 
Berkeley 
Ashby Lumber Co. 824 Ashby Avenue (415) 843-4832 
Truitt & White Lumber Co. 642 Hearst Avenue (415) 841-0511 
V&WPatioDoor 28157thSt. (415) 843-2330 
oncord 
Dolan’s of Concord +2231 Monument Blvd. (415) 686-1734 . 
Simons Hardware 1280 Willow Pass Road (415) 676-9400 
| Cerrito 
El Cerrito Mill & Lumber 10812 San Pablo Avenue (415) 525-0220 
esno 
Valley Building Specialties 1441 North Thesta (209) 233-3231 
White Pine Lumber 4392 North Blackstone (209) 222-6201 
ilroy 
Gilroy Lumber Company 7200 Alexander Street (408) 842-8201 
Lafayette 
Al) For Walls 3484 Mt. Diablo Blvd. (415) 283-7400 
Lakeport 
Piedmont Lumber Co. 2465 South Main Street (707) 263-8400 
Los Banos 
T&MGlass 1017 ‘I’ Street (209) 826-1224 
Merced 

Boise Cascade Corp. West 16th &K Streets (209) 722-1581 

San Benito Glass Inc. 229 West 16th Street (209) 723-4581 
Modesto 

Cal Comfort 1050-D Kansas Avenue (209) 527-1310 

Custom Window Supply, Inc. 650GlassLane (209) 577-2244 
Newark 

Hulbert Lumber Company 37500 Cedar Blvd. (415) 793-2741 
Pacific Grove 

Pacific Grove Builders Supply 2136 Sunset Drive (408) 373-4708 
Pittsburg 

Piedmont Lumber Co. 2120 Piedmont Way (415) 432-0111 
Pleasanton 

Richert Lumber Co. 5505 Sunol Blvd. (415) 846-0666 
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Rancho Cordova 

Collier Warehouse Inc. 3515 Sunrise Blvd. (916) 635-0782 
Salinas 

Hayward Lumber Co. 429 Front Street (408) 758-8271 

Tynan Lumber Co. 325 Front Street (408) 424-2216 
San Andreas 

Calaveritas Redwood 1275 PalomaRoad (209) 772-1071 
San Bruno 

San Bruno Lumber 101 San Bruno Avenue, East (415) 588-4674 
San Carlos 

The Glass Studio of San Carlos 880EICamino Real (415) 593-6681 
San Francisco 

Collier Warehouse, Inc. 1485 Bayshore Blvd. (415) 467-9590 

Sierra Point Lumber & Plywood Co. 601 Tunnel Avenue (415) 468-5620 
San Jose 

The Screen Shop 601 Hamline Street (408) 295-7384 
San Rafael 

RafaelLumber 930 Andersen Drive (415) 453-3043 

The Window Store & More 530 West Francisco Blvd. (415) 459-3663 

The Window Warehouse 903 East Francisco Blvd. (415) 457-5100 
San Ramon 

Crow Canyon Lumber Co. 12855 Alcosta Blvd. (415) 866-9455 
Santa Clara 

Cam Industries Inc. 710 Parker Street (408) 727-5187 
Santa Rosa 

Jack Smith Glass 1050 North Dutton Avenue (707) 544-0640 

Yaeger & Kirk Lumber Co. 2875 Santa Rosa Avenue (707) 545-3883 
South San Francisco 

South City Lumber Railroad and Spruce Avenue (415) 588-5711 
Tulare 

Lampe Lumber Co. 1201 South “kK” Street (209) 688-6611 
Walnut Creek 

Piedmont Lumber Co. 2860 North Main Street (415) 935-8400 

Simons Hardware 1500 Botelho Drive (415) 935-8100 
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Master 
, bedroom 


Le Pra 
Second floor 


Compact plan shows how 
stairs, halls, bathrooms 
line up along one wall, 
freeing rest of house to 
center around courtyard 


What can you do with 23 feet? 


This Marina del Rey house makes the most of 


helps keep it open, light, and spacious-seeming 










NORMAN A. PLATE 
Stepped facade disguises chimney flue that starts from living room fireplace at lower left, then 
angles upward to bedroom wing. Low wall defines front patio beside grid of living room window 


a narrow lot. An innovative courtyard plan 
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‘or privacy, outdoor stair links guest wing 
errace directly to ground-floor courtyard 
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Glass grid opens up central hall joining 
front and back sections of house 


Invention is the daughter of necessity: 
that’s what Berkeley architects Marc 
Toma and Karen Burks demonstrate in 
this open, light-filled house. It fills a nar- 
row 23- by 90-foot corner lot in Marina 
del Rey, California. 

An innovative courtyard plan keeps the 
16-foot-wide, two-story house from feel- 
ing cramped. In order to face major living 
spaces toward the light and view on the 
east, Burks and Toma placed stairs and 
utilities on the west wall beside a densely 
developed lot. 

Like a modern version of the Spanish 
patio house prevalent during Los Angeles’ 
early days, this 1,485-square-foot struc- 
ture wraps around three sides of a small 
court. The living-dining area, kitchen, and 
master bedroom are toward the front of 
the house, while garage and guest room 
are at the back. 

A 7-foot-wide connector of stacked hall- 
ways links front and back along the west 
side of the lot. The first-floor hallway 
provides space for a small laundry and 
bathroom, while the upper hall doubles as 
a study. On the outside of the courtyard, a 
6-foot-high wall maintains privacy from 
the street. 

Situated above the garage, the guest room 
opens to a small, private terrace and a 
stairway leading down to the courtyard. 
This separate outdoor access, coupled 
with the segmented plan, allows guest 
room and master bedroom maximum pri- 
vacy within a very limited space. 

Inside, overlapping volumes promote a 
feeling of spaciousness. The kitchen is 
separated from the living-dining area only 
by a change in ceiling height and a low 
buffet-bar to hide kitchen clutter. Both 
kitchen and dining room open directly to 
the courtyard. 

Clerestories and skylights brighten the 
upper floor. Oo 








Narrow hall widens for study's built-in desk 
and bookshelves; window illuminates space 


, Bookshelves built into stair climb to bedroom floor, creating sculptural living room wall. Counter and dropped ceiling define kitchen 





Dining room sideboard stores dishes and 
glassware at convenient height 


Is it possible to adapt an ordinary kitche 
so it’s workable for a cook who uses & 
wheelchair? Terry and Will Moore made 
some simple, inexpensive changes that al 
low Mrs. Moore to work easily and effi 
ciently in their Portland kitchen. 

| * The biggest change is the addition of an 
18-inch-deep, 36-inch-high sideboa 
near the kitchen. It provides storage for 
large platters, glassware, and linen, a 
within easy reach. At 80 inches long, it’s 
handy for buffet-style entertaining. 





Sharing cooking tasks, Will 
Moore mans conventional 


range while his wife, Terry, high and has an open area underneath,| 
chops at her low work counter 






STEPHEN CRIDLAND 


“It’s useful for anyone wanting space 1 
the kitchen for working and sitting at the 
same time,” Mrs. Moore says. “Reme 


Simple changes with could sit and shell peas?” 
da wheelchair in mind lets for a food processor and other appli- 


ances. Seasonings are within reach in a 
low rack at the end of the original kitchen 
cabinets. q 





The difference 
in price could 
cover your trip. 


Korea is often called the 
“last shoppers’ paradise 
in Asia”. A place where 
“Meee YOu can find everything 
from hi-fi’s to antiques, from 
leather jackets to fur coats, all at 
unheard of prices. Like a pure black 
sable coat or an antique Korean 
chest for roughly a third of what it 
would cost in the USA. 

If you enjoy shopping for quality 
and bargains, you haven’t seen 
anything until you’ve seen Korea. 

Let us send you more about 
shopping, and everything else that 


makes Korea so special. 


Send to: Korea National Tourism Corporation 
510 West Sixth St., Suite 323, Los Angeles, 
Calif, 90014-1395, U.S.A. 

Tel: (213) 623-1226/7 Fax: (213) 627-0811 
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HOME OF THE OLYMPICS, AND MORE. 
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Conventk 
SEP 25, 26 


Denver 
Currigan Exhibit H 
OCT 16, 17, 18 


Las Vegas 
Cashman Field Center 
SEP.11,.12; 13 



















Vise 


Long Beach 
Convention Center 
SEP 5, 6,7 


Los Angeles 
Convention Center 
NOV 6, 7,8 
NOV 13, 14,15 


'e 
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Of One ck ae 


handcrafted furniture, distinctive clothing, jewelry, cé 
ramics, Christmas gifts and a vast variety of tradition 
and contemporary creations. 


Talk to the woman who makes the grandfather clock 
you've always wanted. 


| 
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Phoenix 
Civic Plaza 
OCT 30, 31, NOV 1 


Pomona 
L.A. County 
Fairgrounds 
DEC 4,576 





“tive craftspeople. 











Or to the man wk 
shears his shee 
spins and dyes th 
wool and weaves! 
into beautiful, sty 
ish sweaters. — 


At the Harvest Fe 
tival you will vis 
the shops of Ame 
ica’s.. most. innov 


Portland 
Memorial Coliseut 


Riverside _ 
Raincross Square | 
Convention Cente @ 
SEP 18, 19, 20 
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ESTIVAL 4 


an Meet the Makers 


Of Music and Vaudeville 


Grab a front row seat and partake in the fair’s fab- 
ulous-stage-entertainment.There's foot-stomping 
bluegrass, high-kicking folk dancers, daring acro- 
bats, amazing magicians, incredible marionettes 
and rib-tickling storytellers. It’s all live and every 
performance is just for you! 


Savory Regional Cooking 


epared right before your eyes using 
aditional recipes. Choose a snack or 
earty main course and top it off 
ith a luxurious dessert. When you enter the Harvest Festival, you step back to an exciting 
d-time village filled with hundreds of shops where everything is handmade, all the crafts- 
0ple wear colorful costumes and the entertainment never stops. 













tamento San Diego San Jose Seattle 
mmmunity Center Convention & Performing Convention & Cultural Center Seattle Center Coliseum 
OCT 23,4 Arts Center SEP 25, 26, 27 NOV 27, 28, 29 
— OCT 2;3,4 
alt Lake Ci San Francisco 
eee Brooks Hall, Civic Center Tickets at the door $5.00 Adults, $2.50 Children 
“Salt Palace OCT 9,10,11-OCT 16,17,18 


= SEP 5.6.7 OCT 23, 24, 25 Show opens-Fri.noon, Sat. & Sun: 10-a.m. 
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THE WEST’S WATER FUTURE: A “CONTINUING Sumsel SPECIAL REPOR 


Water 


efhiiciency 
in the 
house 


The West is coming up short on water 
again. According to the U.S. Department 
of Agriculture’s Water Supply Forecast- 
ing unit, we received roughly half of our 
normal snowpack this year. Worse, we got 
only a third of normal runoff, officially 
making this the driest year since 1977. 
This bad news only deepens concern 
about the West’s water future (see page 
92 of the March Sunset) and reinforces 
the widespread need to take intelligent 
conservation measures. 


Where does all the water go? 


Agriculture uses nearly 90 percent of the 
West’s water. The rest is divided among 
industry, municipalities, and house- 
holds—where roughly equal amounts are 
used in the house and the garden. Both 
indoors and out, households squander wa- 
ter at an alarming rate, but in this report 
we concentrate on indoor conservation. 
Toilets consume more than any other ap- 
pliance, accounting for roughly 40 per- 
cent of daily usage; next come baths and 


showers, washing machines, and dish- 
washers 
Conservation measures also include 


shower-flow restrictors, water-metering 
programs, and several others we’ll discuss. 


A 
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Nonadjustable flow of nearly 5 
gallons a minute is typical of 
“standard” shower head 


Conventional tank-type toilets use 32 to 7 
gallons of water per flush. That may not 
sound like much, but the gallons add up 
quickly. The Environmental Protection 
Agency estimates a household average of 
20 flushes a day, so a toilet using 3% 
gallons per cycle draws 70 gallons of 
water a day. A town of 35,000 households 
winds up flushing almost 900 million gal- 
lons of water a year, and a large metro- 
politan area of 2 million households— 
about the size of Denver, San Diego, or 
Phoenix—flushes more than 51 billion. 


To stanch this flow, Western communities 
are beginning to require ultra-low-volume 
(ULV) toilets in new construction—and 
encouraging retrofits in existing houses. 
The stingiest of these ULVs draws just 
under a galion a flush. With this com- 


Low-flow toilets 
don't look too 
_ different, but chart 
_ shows dramatic 

as oo water conservation 
es possible 
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Wider, finer spray characterizes low- 
flow head using about 2 gallons a 
minute. Clip lever is shutoff 


a | 
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mode, our hypothetical small town would 
save 640 millon gallons a year, the big city 
more than 36 billion—better than a year’ 
supply in each case. 


What are the new ULVs like— 
and how well do they work? 


Already introduced by six manufacturers’ 
ULVs are pretty much like any othe’ 
toilets. Generally, parts and installatior 
requirements are no different from those 
for conventional toilets—although re 
placement parts aren’t yet widely avail 
able at hardware and home center stores’ 
As building codes become stricter anc 
markets expand both here and abroad 
you’ll have an easier time finding ban 
toilets and parts. 


ULV prices range from $160 to $300. By) 
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Gallons per flush 


3% 5 





Gallons per year 


7,300 25,550 36,500 
















he door, you know the 
w KitchenAid” 
trigerator is built like 
go other. Its sturdy han- 
le is die-cast metal, 
stead of being plated 
' : plastic 
: ; aS In 
ee other 


makes 


) == Now, 
open It 


and be delighted. See 
how the cantilevered 
thelves of its dazzling 
interior let you change 
ihe space in almost 
Unlimited ways to match 
your family's changing 
needs 

| And how easily 
things store. Thanks to 


bxclusive Roller Trac crispers, 
drawers, baskets, and shelves. 
They glide out smoothly on rollers, the usual plastic. 


KITCHENAID 
FOR THE WAY IT’S 
MADE. 








EPTEMBER 1987 


YOU PICKED A 
REAT YEAR TO NEED 
A REFRIGERATOR. 


ow, KitchenAid is introducing a 
omplete line of premium refrig- 
rators. And before youevenopen appreciate the beauty and strength it keeps best. Even the Winter 


instead of scraping along as in 
other refrigerators. You'll also 

















Everywhere, it's been engi- 
neered to preserve food the way 


Chill Meat Locker" has 
its own cold control for the 
lower temperatures meat 
requires. 

As for the freezer, with 
its wonderful automatic 
ice-maker, you'll find still 
more advantages other 
makes leave out: a freezer 
light, a roll-out freezer 
basket, an extra shelf. 

The sort of thoughtful 
touches you'll be grateful 
for over and over again 
throughthe gras 
Rae A Si ae 
If you're V JP 
looking for a ¥ 
refrigerator, , 


see the Ai 
beautiful, long- 


lasting KitchenAid line. 







“of Crystal Frost™ on ered: glass The refrigerators built to last. 
shelves and covers rather than 


KitchenAid. 
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THE LONGER IT LASTS, — 
THE LESS IT COSTS. 


A KitchenAid" dishwasher 
is an investment in remarkable 
durability as well as superb per- 
formance. 

It is built with the quality and 
workmanship that discerning 
buyers insist upon. And over the 
years, the wholehearted enthusiasm 
of KitchenAid owners has built 
a reputation for KitchenAid dish- 
washers that the rest of the industry 
can only look upon with awe. 

Since the longer a dishwasher 
lasts, the less it costs, you owe 
it to yourself to see the incompar- 
able KitchenAid Superba. 


KitchenAid. 
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_ by the time they reach your knees. Sc 


















contrast, conventional toilets run $35 
$100; fancier models run $200 to $1, 
and up. Manufacturers and govern 
agencies—such as the California Dep; 
ment of Water Conservation—claim tp 
a ULV can save a family of four $25 
$50 a year on water bills. 


“Now let’s talk appearance. ULVs com/ 
white, off-white, and a limited range 
colors. The steeper-sided bowls hold | 
water than you expect; some recent 
els have a visible dark rubber trap at! 
bottom of the bowl. These toilets fl 
and refill faster; they’re slightly noi 
than the quietest conventional toilets. 
bowl may need cleaning a bit more 
quently. One Swedish import is cast 
single piece of vitreous china; to flus 
you pull up on a knob atop the t 
(unfortunately, the domed top eliminé 
that handy place for a box of tissues) 


How to save water with 
an existing fixture 


A “toilet dam” is a no-cost way of say 
from a quart to a gallon per flush; pu 
brick, a bag of rocks, or a plastic nf 
carton weighted with sand into your to§ 
tank. Note, though, that this can TR 
flush efficiency in lower-volume (3'2-;# 
lon) tanks, and sand or decomposing bil 
can damage porcelain and clog pipes. ¥ 


Leaks can also cost you precious { 
lons—and money—each day. Put a 

drops of food coloring or a dye table 
the tank. If you begin to see color in 
bowl, you’ve got a leak; try tightening 
replacing the seals on the flush mec 
nism. Also take the tank lid off; if wat 
pouring into the overflow tube, adjust 
ball cock to stop the refill cycle soone 


Flow restrictors and new heads 
conserve water in your shower 


Flow restrictors for shower heads and f 
cets, in vogue during previous droug® 
are back again. Costing less than $1, thi 
inserts are essentially washers with snjj 
holes to slow the passage of water. 
New are low-flow shower heads, wh 
have nonremovable built-in resiric 
and deliver water in a fine, hard sp 
Costing $5 to $25, they cut water c§ 
sumption down to about 2 gallons 
minute—far less than the 5 to 8 gallon 
standard heads. 

We found the low-flow heads splash m 
and are slightly noisier than stand 
heads. Less expensive models deliver 
droplets that won't wet your body 
quickly—and might even feel a little « 


types have shutoff valves on the no; 
(see picture on page 154); these let 
stop the water to soap down, but the wi 
retains its temperature for when yo! 
ready to resume rinsing. 


Communities’ concerns, incentives 


Besides conserving water, ULVs are ] 
ticularly good news to cities that lack 
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PETER CHRISTIANSEN 





les toilet dam, dye tabs for tank leak 
hower- and faucet-flow restrictors 






































rces to build or update sewage treat- 
plants. Sewage systems in many 
are running at or even beyond ca- 
y, resulting in excessive wear and 
n the systems themselves—and, in 
cases, in moratoriums on further 
ing. Typically, refurbishment or ex- 
on of sewage systems also necessi- 
increasing water bills or property 
to raise the necessary funds. 

costs are high; estimates for reno- 
g Los Angeles’ existing facilities ex- 
$1 billion. And Tucson passed an 
ance requiring ULVs not so much 
ater conservation as to forestall cost- 
w effluent-handling facilities. 

nt studies in California and Florida 
uded that sewer lines won’t clog or 
ent plants work less efficiently as a 
t of the reduced water flow. During 
id-’70s drought—when flushing less 
was widely encouraged—San Fran- 
and Los Angeles had no appreciable 
Jems with the flow of waste through 
ewers. 

cattered areas, waste water from 
or overfull septic tanks has polluted 
nd water. (This, too, has led to talk of 
ling moratoriums.) ULVs help pro- 
the lives of septic drainfields. 
‘munities have begun offering conser- 
mM incentives. In California, the town 
soleta promoted water conservation 
a retrofit program exchanging home- 
2trs' old shower heads for low-flow 
els—and San Jose’s Office of Envi- 
ental Management has been distrib- 
2 thousands of free water-conserva- 
kits containing toilet dams, leak 
ctors, shower heads, and informa- 
il literature. 

2nix builder John Long installs low- 
heads, ULYs, and other water-saving 
lances in his tracts. “Our studies 
¥ that by taking all available meas- 
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MORE POWER. MORE PIZZAZZ. 
MORE PERFORMANCE. 
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For literature write KitchenAid, Dept. C-4M, P.O. Box 3900, Peoria, IL 61614 


These beautiful new KitchenAid” Ultra able KitchenAid planetary mixing action that 
Power mixers are as powerful as they arehand- mixes thoroughly to the sides of the bowl without 
some. They actually have 20% more power having to scrape. 
than our popular K-45 mixer, to knead the For quality, performance and durability, see 
toughest dough easily and without the strain the mixers especially designed for serious 
that can shorten the life of lesser makes. cooks who demand the best. The strong, stylish 

Besides the heavy-duty motor and trans- KitchenAid KSM90 Ultra Power mixers. 
mission, they feature a solid-state speed 


2 a 
control, all-metal construction and the remark- 4stchem/Aid 


KITCHENAID _—_o 
FOR THE WAY IT’S MADE. 





FROM SAN DIEGO BEGINNING THIS FALL 


NEW SOUTHERN CALIFORNIA 
AND BAJA CRUISES! 


VENTURA 
LOS ANGELES 
LONG BEACH 
25 SANTA BARBARA IS. 


ELEGANT madi \ 
STATEROOMS. SANTA CATALINA IS. 
EXECUTIVE EXPLORER— 
THE FIRST OF THE HIGH-SPEED 
LUXURY-YACHT CATAMARANS! 


The latest innovation in the art and science of small ship 
cruising, the Executive Explorer is a full-service, luxurious CORONADOS 
small cruise ship with elegant dining room, Vista View IS. 
Lounge and bar, and generous deck space. There are 25 
elegant staterooms, all with large picture windows. And all 
have color TV, video player units and mini-bar refrigerators. 

Twin or queen-size beds. Private facilities, of course. 

For reservations or free brochure, see any Travel Agent, 

y g cm 















ANACAPA | 





SANTA CRUZ IS 
CHANNEL ISLANDS 
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FROM SAN DIEGO: 


Harbor-hop the coastline. See Newport's exciting 
mega-yachts and famous homes. Visit the Queen Mary 
and Spruce Goose in Long Beach. Stop at ports of call 

for shopping. Cruise north to Ventura for a presenta- 
tion at Channel Islands National Park Center. 
piego Cruise the Channel Islands of Anacapa, Santa 

Cruz, and Santa Barbara, plus exciting Santa 
USA Catalina. Visit Avalon, an exotic Mediter- 
MEXICO ranean-type coastal resort. Observe 
abundant marine life, and whale watch in 
season. 

All this in one glorious 3-night cruise 
aboard the new Executive Explorer! Or 
choose the 4-night cruise featuring the 
same itinerary plus Baja’s Ensenada! 











mail coupon or call 1-800-622-2042 m= 

* Plus taxes and port charges 
Please send my Southern California and Baja Cruises brochure to Mail coupon to 
Nan CATAMARAN 


Address CRUISELINES 


A Division of Glacier Bay Yacht Tours, Inc 


1620 Metropolitan Park Bldg, Dept. SCC, Seattle, WA 98101 
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person households to save about 100 ga 





INTRODUCING 
NA 
HONEY ROASTED 
PAY DAY. 


CAN YOU 
MAKE IT TO 
b 40/0) S aN SG) 

PAY DAY’? 


©1987, Hollywood Brands. 











ures, homeowners can significantly rm 
duce indoor consumption—from 240 ga 
lons per person per day to about 50,” h 
says. And his housing developments hay 
experienced no sewer backups. 


In Honolulu, Kaiser Development Com 
pany plans to install ULVs and othe} 
unthirsty equipment in future housin 
projects. The company expects fou 





lons of water a day—and cut water-hea 
ing bills by $115 a year. The Hawa 
Board of Water Supply plans to monito 
the actual results, then decide whether t 
endorse products or implement larg 
scale conservation measures. 


And in Glendale, Arizona, residents whi 
retrofit with ULVs can get cash rebates 
up to $100 from the city. 


Next? Meters, more codes, high-tech 
“eavesdropping” on hidden leaks 


As water shortages become more acut 
communities will need to take more seri 
ous action to ensure conservation. 


Except for Montana, all 13 Wester 
states have adopted water-conservatio: 
measures ranging from tougher plumbin, 
codes to ground-water management pr 
grams. On California’s Monterey Peni 
sula, it’s now a misdemeanor to install | 
“water-hog” toilet—one using more tha! 
1% gallons per flush—in new constru 
tion. Similar legislation may soon b 
adopted throughout the state. 

Phoenix plans to step up enforcement 0 
ordinances requiring low-flow fixtures, i 
cluding toilets, in new residential build 
ing; the city has also reduced water ani 
sewage hookup charges for new hous 
with water-thrifty devices. Both mov 
are part of Phoenix’s effort to reduce w 
ter use by 20 percent by the year 2000. 
In Citrus Heights, near Sacramento, d 
bate rages over an indoor water-meterin 
program in which meters would be in 
stalled so that residents can be charge 
for the amount of water they actually us 
(if homeowners use more water tha 
they’re allocated, they could be subject t 
fines). “Tighter metering of residentié 
use can cut water consumption by 20 per 
cent,” estimates Jonas Minton of the Cal 
ifornia Department of Water Resources. 
On the edge of technology is undergroun 
leak detection; water district technician 
can use sensitive amplification equipmen 
to isolate water leaks in buried pipes. Thi 
process is increasingly popular amon 
public utilities. A few plumbers aroun 
the West use similar methods to help fin 
leaks indoors or in hard-to-reach area 
such as beneath decks or patios. 

One idea on the horizon is water audits— 
similar to the energy audits that powe 
companies developed in the 1970s—i 
which utilities survey your daily consump 
tion and suggest ways to conserve. A 
more measures come into effect, Sunsé 
will report them. | 


SUNSE 


J eee TTT pe 
we eal , 


ee oS a ed 


TT 
7 Pyare) | 


es ad 


east 











It’s Party Tim ” 
The Gang’s All Here! - 





Sia Party time; Snack time. Any time! You'll find 4 : 
ae ee your all-time favorite chips at yourmeighbor- 
| - hood Safeway. Store. Count on us for thé ~ 
: freshest variety of brand name chips in town! a 
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Skylit tub platform in open- 
bath master suite is framed 
in bleacher-like steps that 
also serve the shower. In 
vanity mirror view 

below, you see the tub’s 
wall-mounted taps 





Wide-open bathroom in the master suite 


DAVID STUBBS 





hy hide the bathroom when you're in 
your own bedroom? This master suite in 
Santa Ynez, California, has walls but no 
door or ceiling of its own; closing the 
bedroom door secludes both bed and bath 
areas from the rest of the house. 
A partition separates sinks, tub, and 
shower enclosure from the bedroom. The 
toilet is in a small, separate compartment 
next to the shower. 
The main bath area looks even larger than 
its 140 square feet because it shares the 
bedroom’s vaulted ceiling. A double-sink 
vanity, topped by a mirror that runs its 
full length, provides lots of storage. 
Across from the counter, a recessed tub 
rests on a knotty pine platform that 
matches flooring in the rest of the room. 


Architect was Designworks with Robert 
Young. Oo 


























on 


From bedroom, vaulted ceiling 
slopes down behind partition 
to end at wall beside bathtub 
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Sunset’s 


Kitchen Cabinet’ 





Tart apples, walnuts, raisins, sugar, 
and cinnamon flavor this quick bread 





Grate fresh asiago or parmesan cheese 
to accompany pasta sauce and macaroni 





Zucchini and cheese matchsticks top 
pesto-zucchini soup; offer with ham 
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Burgeoning gardens and market bar- 
gains call for recipes that use fruit and 
vegetables on a grand scale. Ten zuc- 
chini go into the pesto soup; consider 
cold cuts as an accompaniment. One 
answer to an oversupply of tomatoes 


~ 


Rocky Mountain Apple Bread 


Enjoy one loaf now; freeze the other. 


4 large eggs 

2 cups sugar 

Ya cup each buttermilk and 
mayonnaise 

1 teaspoon vanilla 

3¥2 cups all-purpose flour 

Y4 teaspoon salt 

1 teaspoon baking powder 

Y2 teaspoon baking soda 

1 teaspoon ground cinnamon 

2 medium-size tart green apples, 
such as Newtown Pippin 

1 cup raisins 

1 cup chopped walnuts 


In a large bowl, beat eggs, sugar, but- 
termilk, mayonnaise, and vanilla until 


Vegetable Pasta Sauce 


Plenty of herbs go into this sauce. 
1 large onion, chopped 
1 clove garlic, minced or pressed 
2 teaspoons each dry basil, dry 
tarragon, fennel seed, and 
dry oregano leaves 
2 tablespoons olive oil or salad oil 
1 cup ¥2-inch pieces zucchini 
Y2 pound mushrooms, sliced 
1 medium-size green pepper, 
stemmed, seeded, chopped 
1 cup dry red wine 
2 pounds (about 5 medium-size) 
ripe tomatoes, peeled, cored, 
and chopped 
1 large can (12 oz.) tomato paste 
1 tablespoon sugar 
In a 4- to 5-quart pan over medium 


Pesto-Zucchini Soup 


You can chill ungarnished soup up to 
two days; reheat to simmering to serve. 
3 pounds (about 10 medium-size) 
zucchini, ends trimmed 
2 medium-size onions, chopped 
3 tablespoons olive oil or salad oil 
6 cups regular-strength chicken 
broth 
Ya cup (7 oz.) homemade or 
purchased pesto 
Ya cup matchstick-size pieces or 
grated parmesan cheese 
Basil sprigs (optional) 
Cut | zucchini into matchstick-size 
pieces; set aside. Slice remaining zuc- 
chini into rounds. In a 5- to 6-quart 
pan over medium-high heat, cook 


is the vegetable pasta sauce. i 
Main-dish squid salad makes a gooc)" 
choice on a hot evening; you mix brief:)i 
ly cooked squid with vegetables anci! 
serve on lettuce. Fresh melon and peas iy 
star in another salad option. The applet 


| 
} 


| 


ie 
smooth. In another bowl, mix flourifi 
salt, baking powder, baking soda, anak 
cinnamon. Add to egg mixture and stim) 
just until combined. 
Core apples and chop. Add to batter} 
with raisins and nuts; stir just to mix) 
Spread batter evenly in 2 greased and 
floured 5- by 9-inch loaf pans. 
Bake in a 375° oven until a sient 
wooden pick inserted in center comes 
out clean, about | hour and 10 min- 
utes. Let bread cool in pans on 4 
rack for 10 minutes, then turn out ontc}, 
rack to cool completely. Makes 2 
loaves, 134 pounds each. i 
Hart, Aurora, Colo. 


i 


I 
heat, cook onion, garlic, basil, tarra-j) 
gon, fennel, and oregano in oil, stirring: 
often, until onion is limp, 10 to 19 
minutes. Add zucchini, mushrooms,} 
and green pepper. Cook until mush- 
rooms are limp, stirring often, 10 to 15 
minutes. 

Add wine, tomatoes, tomato paste, and 
sugar to pan. Bring to a boil over high!) 
heat, then reduce heat to low, cover 
and simmer until sauce is thick, stir- 
ring occasionally, about 45 minutes.) 
Use hot; if made ahead, cool, cover, 
and chill up to 3 days. Makes about 7}, 
cups, 10 servings.—Darcy Henderson, 
Beaverton, Ore. 


im 


onions in oil until limp, stirring often, 
about 10 minutes. Add zucchini slices 
and 1 cup of broth. Bring to a boil, 
cover, and simmer until zucchini is) 
very tender when pierced, about 15) 
minutes. | 
In a blender or food processor, whirl) 
zucchini mixture, a portion at a time if } 
needed, until smooth. Return purée to) 
pan with remaining broth. Bring to a) 
simmer over high heat, stirring. Re- 
move from heat and stir in pesto. 

Ladle soup into bowls and top with | 
julienned zucchini, parmesan, and ba- 
sil. Makes 11 cups, 6 or 7 servings.— 
Libia Foglesong, San Bruno, Calif. | 
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ad and peach kuchen work well for 
nch or dessert. 

share your original recipes with us, 
d them to Sunset Magazine, 80 
llow Rd., Menlo Park, Calif. 94025. 
pay $25 for each recipe published. 


=xican-style Squid Salad 


me markets carry squid mantles 
bes) cleaned and ready to use. If 
y re not available, use shrimp. 


Water 

pounds cleaned squid mantles 
(tubes), cut into 1-inch rings, 
or 2 pounds large shrimp (31 
to 35 per Ib.), shelled and 
deveined 

Chili dressing (recipe follows) 

small red bell pepper, stemmed, 
seeded, and thinly sliced 

cup cooked corn kernels 

small can (8% oz.) kidney 
beans, drained 

Romaine lettuce leaves 

Salt and pepper 


vory Fruit Salad 


y, ginger, and crisp vegetables add 
iental flavors to fruit salad. 
Water 
pound edible-pod peas, ends 
and strings removed 
Ginger dressing (recipe follows) 
2 medium-size Golden Delicious 
apples, cored and thinly 
sliced 
1 honeydew melon, 3 to 3% 
pounds, seeded, flesh cut 
into 1-inch balls or chunks 
medium-size green bell pepper, 
stemmed, seeded, and thinly 
sliced 
2 green onions, thinly sliced 
Butter lettuce leaves, rinsed and 
crisped 


ima Valley Peach Kuchen 


ustard, peaches top a buttery crust. 

Ya cup (¥% Ib.) butter or margarine 

Y_ teaspoon baking powder 

1 cup all-purpose flour 

Y2 cup firmly packed brown sugar 

2 large eggs 

3 medium-size peaches, peeled, 

pitted, and sliced 

1 tablespoon lemon juice 

Y2 teaspoon ground cinnamon 

Y2 cup sour cream 

1 a bowl, rub butter, baking powder, 

our, and | tablespoon sugar until fine 
mbs form. Lightly beat | egg, then 

dd 1'2 tablespoons of it to flour mix- 

ire and stir with a fork until evenly 

tributed. (Set aside remaining egg.) 
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Dishes that glory in this month’s 


garden and market abundance 


In a 4- to 5-quart pan, bring 12 inches 
water to a boil over high heat. Add 
squid; cook until opaque, about 30 sec- 
onds (or cook shrimp until pink, 2 min- 
utes). Drain; rinse with cold water. 

In a bowl, mix squid, chili dressing, 
bell pepper, corn, and beans. Arrange 
lettuce on 4 to 6 dinner plates; spoon 
squid mixture onto lettuce. Add salt 
and pepper to taste. Serves 4 to 6.— 
Roxanne Chan, Albany, Calif. 

Chili dressing. Mix '2 cup salad oil, 
cup lemon juice, 12 teaspoons each dry 
oregano leaves and ground cumin, and 
| or 2 jalapefio or serrano chilies, 
stemmed, seeded, and minced. 


In a 2- to 3-quart pan, bring 2 inches 
water to a boil over high heat. Add 
peas and cook until tender-crisp to 
bite, about | minute. Drain and rinse 
with cold water to cool quickly; drain. 
To dressing in bowl add peas, apples, 
honeydew, bell pepper, and onions; 
mix gently to coat. Line a large platter 
or 6 salad plates with lettuce leaves 
and spoon melon mixture on top. 
Makes 6 seryings.—Helen Kennedy, 
Albuquerque. 

Ginger dressing. \n a large bowl, mix 
“% cup each white wine vinegar and 
salad oil and | tablespoon each honey, 
soy sauce, and minced fresh ginger. 


Press dough evenly over bottom of a 
10-inch-diameter quiche or pie pan. 
Mix peaches with lemon juice; arrange 
evenly over dough. Mix cinnamon and 
all but 1 tablespoon sugar; sprinkle 
over peaches. Bake on bottom rack of a 
375° oven for 15 minutes. 

In a bowl, beat sour cream and re- 
maining sugar and eggs to blend. 
Pour over peaches and continue baking 
until custard jiggles very slightly in 
center when gently shaken, 20 to 25 
minutes. 

Serve warm or cool; to store, cover and 
chill up to 2 days. Serves 6.—Liska 
Anne Crowley, Klickitat, Wash. 





Serve chili-spiked whole-meal squid 
salad with wheat rolls to round out menu 





Cut melon balls; mix with peas, onions, 
apples, bell pepper, and ginger dressing 





Warm peach kuchen flavored with brown 
sugar and spice is a wholesome dessert 
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Be especially good to those 
you love this holiday season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 

Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 lb. box, we’ ll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 

Send your order — with street addresses — and your check or 
money order to: 


For the fish fry: 
soup, relish, desser| 


‘Refreshing make-ahead soup, relish, an 
| dessert go with the fish-fry dinner on pag 
78; they suit other meals as well. 


Cold Corn Chowder 
3 large onions, diced 
2 tablespoons salad oil | 
5 large ears corn, husked = 
1 medium-size (about ¥2 Ib.) thin- | 
skinned potato, scrubbed 
Y4 pound cooked ham 
2 cups regular-strength chicken broth 
2 cups milk q 
Salt : 
Ice cubes or crushed ice 
3 green onions, ends trimmed 
In a 5- to 6-quart pan on medium-hig 
heat, cook onions in oil, stirring often, unj 
til they begin to brown, 15 to 20 minutes 


Meanwhile, cut corn kernels off the cob 
with a sharp knife. In a food processor o 
blender, whirl kernels until coarsel 
chopped. Dice potato and ham into 4 
inch cubes. Add corn, potato, ham, an¢ 
broth to onions. Cover, then bring mixtu 
to a boil. Reduce heat and simmer jus 
until potato cubes are tender whe 
pierced, about 15 minutes; let cool. Stir il 
milk; chill, covered, until cold, at least ‘ 
or up to 24 hours. Add salt to taste. 


Pour soup into a bowl; nest in a large 
bowl of ice. Thinly slice 2 green onion 
and sprinkle onto soup. Top soup wit 
whole green onion, if desired. Serves 8. 


Chili Cucumbers 


1 cup water 

Ya cup rice wine vinegar 

Ye cup thinly sliced shallots 

Ya cup sugar 

1 teaspoon salt 

2 fresh jalapeno chilies, seeded, 
stemmed, and finely chopped 

1 European-style or 3 Japanese 
cucumbers (about 1 Ib. total), 
ends trimmed, thinly sliced 


: oo ex. 
We can blowout forty candles, onde timer eta 
Y ° n a bowl, stir together water, vinegar 
but only you can make our wish come true. shallots, sugar, walt, and chilies until sug 


ar and salt are dissolved; add cucumbers 
Cover and chill until cold or up to 2¢ 
hours. Drain and serve. Makes 8 servings 


















Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Mamet Winters, California 95694 





This year the National Multiple Sclerosis Society celebrates its fortieth birthday. 
Forty years of serving people with MS, with programs that help them get up, get 
around, and get on with their lives. And forty years of searching for a cure for this 


crippling disease of the central nervous system. Fresh Mango Fans 
Progress? Yes, we're making progress. But not enough to stop and celebrate now. Rinse 4 large ripe mangoes. With a shar} 
Optimism? We've got pienty. As long as you’re willing to support our continu- knife, cut parallel to pit on each side t 
ing efforts with your contributions. Because, like it or not, money is the key to slice fruit free. Score: meat Saeaaaaa 
continuing the search for answers that wishing, alone, can’t bring. slice, cutting to—but not through—pee 
Yes, Multiple Sclerosis is incurable today. But it’s your support that makes us in a Meiich grid. Push from peel side t 


incurably optimistic about finding a cure tomorrow. pop fruit upward and fan out. (If made 


ahead, cover fruit and chill up to over 
-) night.) Cut 2 limes into 4 wedges each | 
(NA INCURABLY OPTIMISTIC. Arrange mangoes and lime wedges on é 


platter. Squeeze lime juice onto mangoe: 


THE NATIONAL MS SOCIETY AT 40. 





205 East 42nd St., NYC, NY 10017 and bite from skin, or eat with knife anc 
fork. Makes 8 servings. - 8} 
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Shrimp Scampi Italiano 


¥s cup Wish-Bone* Robusto Italian 
or Herbal Italian Dressing 


| pound uncooked shrimp, cleaned 


pour dressing 


In large shallow broiler-proof pan, 
frigerator, 


over shrimp. Cover and marinate in re 
turning occasionally, at least 2 hours. 
Broil shrimp with dressing, turning shrimp 
and basting with dressing, until done. Garnish, 
*if desired, with chopped parsley 
Makes about 4 servings. 


iso a deliciously simple 

eae A flavor to your favorite 
os wh ey OL ne 
; : h-Bone Italian, Robusto [tali 

lended Italian, Herbal Italian, Italian eid 

en Wish-Bone Lite Italian. © 
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portant. 
st medical studies prove a diet low 
sterol can actually reduce 


dy in your body. And that 
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ig tulips, filled with cream cheese and topped with almonds, make a light, simple appetizer to serve with dry sherry 


| 


= — 2 
PETER CHRISTIANSEN 


September’s fresh figs meet some new friends 


e natural sweetness of fresh figs works 
D advantage in these savory pairings. For 
M appetizer or first course, consider fan- 
iful fig tulips with sherried cream cheese 
nters. Belgian endive and prosciutto 
make a sharp-salty contrast to figs and 
ots in a salad. And hot figs give sim- 
Mle roast chicken a new character. 
Jse black or white (yellow-green color) 
igs, depending on what’s available in 
pur area. 


cheese-filled Fig Tulips 
ick up to eat, or use a knife and fork. 


Place 12 whole blanched almonds in an 8- 

9-inch baking dish. Bake in a 350° 
pven until golden, about 10 minutes. Let 
bool; set aside. 


Trim stem ends from 12 small ripe figs, 
hen trim other ends flat. Make 3 cuts 
through stem end * of the way to bottom 
f fruit to form 6 “petals”; open petals 
lightly. In a bowl, beat 1 small package 
3 oz.) cream cheese with 2 teaspoons dry 
herry until smooth. Spoon evenly into 
igs. Top each tulip with a whole almond. 
made ahead, cover and chill up to | 
day. Makes 6 or 12 appetizer servings. 


Gingered Fig Salad 


This recipe was inspired by the Pokolbin 
Cellar restaurant in Cessnock, Australia. 
1 medium-size head (5 oz.) Belgian 
endive, leaves separated, rinsed, 
and crisped 
1 cup shredded carrots (shred 
lengthwise) 
10 small or 5 large ripe figs (stems 
trimmed), sliced crosswise 
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Ye pound (4 to 6 very thin slices) 
prosciutto or cooked ham 
Ginger dressing (recipe follows) 
Pepper 
On a platter, arrange endive, carrots, figs, 
and prosciutto. Spoon dressing onto salad; 
add pepper to taste. Serves 4. 
Ginger dressing. In a bowl, mix 3 table- 
spoons each olive oil and white wine vine- 
gar, 2 teaspoons Dijon mustard, and 1 
tablespoons minced crystallized ginger. 


Roast Chicken and Figs 
1 broiler-fryer chicken, 3 to 3¥2 
pounds, quartered 
1 teaspoon grated orange peel 
Y2 cup each orange juice and regular- 
strength chicken broth 
1 tablespoon honey 
12 large or 24 small ripe figs, stems 
trimmed 
Place chicken, skin side up, in a shallow 
12- by 15-inch roasting pan. Bake in a 
375° oven for 40 minutes. Spoon off fat 
and discard. 
In a bowl, mix orange peel, juice, broth, 
and honey. Add figs; mix gently to coat. 
Spoon figs into pan alongside chicken. 
Spoon juice mixture over meat. Continue 
to bake until figs are hot and chicken is no 
longer pink at thigh bone (cut to test), 
about 10 more minutes. 


Spoon sauce out of roasting pan into a 1- 
to 2-quart pan. Turn off oven; keep 
chicken and figs warm. Bring sauce to a 
boil over high heat. Boil until reduced to 
'’y cup, 3 to 5 minutes. 


Place equal portions of chicken and figs 
on plates. Add sauce to taste. Serves 4. 

















Composed salad (above) combines sliced figs, 
Belgian endive, carrots, and prosciutto with 
ginger dressing. Plump figs (below), cooked 
with chicken, have orange-honey sauce 





Diagonally cut French rolls filled with chicken, bacon, and cheese are centerpiece of back-yard picnic with fresh vegetables and fruii 


SEPTEMBER MENUS 


Summer may have peaked, but it’s far 
from over. Fruits and vegetables are still 
coming on strong, days are warm (per- 
haps far too hot!), and most cooks want to 
minimize time in the kitchen. 

Stuffed sandwiches heat in just minutes, 
then are easily carried outside for a back- 


1 picnic. 
r-fried beef on a bed of cool, crisp 
nakes a quick warm-weather en- 
third casual supper, consider 
ced with seafood. Either of 
th makes a delightful meal to 
en) rrace or patio. 
"y ‘ > > Oe 
ng on the edge 
Stuffed s: ch rolls bake in the oven 
until crisp se in the center melts 
around coo} iicken and bacon, hold- 
ing the fillin; place. 
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Stuffed sandwiches for 


a picnic, hot-and-cold salad, 
back-to-school seafood 


Chicken- and Cheese-stuffed Subs 
Mustard Dill Pickles 
Radishes Celery and Cucumber Sticks 
Casaba Melon Wedges 
Sparkling Apple Cider Dry Chenin Blanc 


You can assemble the sandwiches well 
before serving. Heat them just before sit- 
ting down to eat; they take only a few 
minutes to warm. Serve them with a col- 
lection of fresh vegetables and offer large 
slices of juicy melon for dessert. 


Chicken- and Cheese-stuffed Subs 


4 unsliced French sandwich rolls, 
each about 3 by 6 inches 

slices crisp cooked bacon 

ounces camembert, fontina, or jack 
cheese, cut into 16 equal chunks 

About 2 cups shredded cooked 
chicken 

2 tablespoons melted butter or 

margarine 


op 























NORMAN A. PLATE 


Slice off about 2 inch from each end of 
the rolls to get an opening almost as big as 
the center width. Using a long, thin knife, 
carefully cut inside rolls 4 inch from the 
outer crust. Pull out loose inner bread and 
reserve for another use. 


Fill each roll with 1 slice bacon, 4 chunks 
cheese, and about '% cup shredded 
chicken; plug both ends of roll with the 
chicken. If made ahead, cover and chill up 
to 12 hours before serving. 

Lay rolls on a 10- by 15-inch baking pan 
and generously brush with melted butter. 
(If made ahead, bring rolls to room tem- 
perature before baking.) Bake in a 450°} 
oven until rolls are crisp and brown, 6 to 8 
minutes. Remove from pan and cut each 
diagonally across the center. 

On a large platter or 4 dinner plates, 
stand sandwiches up, flat ends down (see 
above). Serve hot. Makes 4 sandwiches, 2 
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You're Now a cooking and baking contest. 
going to the 


Bake-Off’ Contest, ~ 






| thought it 
would add a“plus”’ 
to the festivities. 





Me) 2 EN 







sae 


It you're one of lOO finalists, you'll win a trip to San Diego 
to compete for a Grand Prize of 


$40,000 


in cash and a 


$10,000 


“Redo your Kitchen” Kenmore: shopping spree at SEARS ; 





Bring along your best vegetable or.microwave recipe, Sprout. Bake-Off" is now a cooking and 
baking contest, so we’ve changed the name to Bake-Off® Plus. Now you can submit any 

kind of recipe using Green Giant® canned and frozen vegetables, Pillsbury Microwave Cake 
Mixes, and your old favorites from years past: All Ready Pie Crust, Crescent Dinner Rolls, 
Hungry Jack" Biscuits, Pillsburys BEST" Flour, and Pillsbury Plus Cake Mixes. So even if you 
don't bake, this is the year to enter Bake-Off* Plus, brought to you by Pillsbury and Sears. 
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Just call |-800-458-BAKE by September 30, 1987 


for an entry blank and official rules. Written entries must be 
received by October 20, 1987. Void where prohibited. bart ee 
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pieces for each serving.—Michael Rob- 
erts, Los Angeles. 


Hot-and-cold salad 


Cook thin strips of hot-seasoned beef 
quickly over high heat and spoon immedi- 
ately on top of crisp salad greens. 


Chili Beef Stir-fry on Mixed Greens 
Carrot and Lemon Relish 
Baguette Butter 
Fruit Sorbet Soda Chocolate Wafers 
Beer White Grape Juice 


Make carrot and lemon relish (to serve 
with salad) and wash and crisp greens in 
advance. If you like, marinate meat up to 
a day ahead. To make sodas extra frosty, 
freeze glasses before filling. 


Chili Beef Stir-fry on Mixed Greens 


1 pound boneless lean beef steak, 
such as top sirloin (about 1 in. 
thick), excess fat removed 

medium-size fresh jalapeno chili, 
stemmed, seeded, and minced 

cloves garlic, minced or pressed 

to %4 teaspoon hot chili oil or 
cayenne 

tablespoon soy sauce 

teaspoon sugar 

About ¥%3 cup salad oil 

cup rice vinegar (or % cup distilled 
white vinegar plus 1 tablespoon 
sugar) 





aoe hee bi) 


\ 


4 ‘7 


8 cups washed and crisped greens, 
torn into bite-size pieces; choose 
1 or several: watercress sprigs, 
escarole, butter lettuce, arugula, 
radicchio, leaf lettuce 
Salt and pepper 
Cut beef across grain into -inch-thick 
slices about 3 inches long. In a bowl, mix 
beef, jalapefio, garlic, chili oil to taste, 
soy sauce, and sugar. Cover and chill for 


Bas. 


Hot stir-fried beef strips 
combine with cool salad 
greens; add carrot-lemon 
relish. For dessert, serve 
fruit sorbet sodas 


NORMAN A. PLATE 


at least 30 minutes or until the next dal 
Shortly before serving, stir together in 

large bowl 3 tablespoons salad oil and tl 
vinegar. Add greens and mix to coat wi 

dressing. Arrange on 4 dinner plates. — 
Place a 10- to 12-inch frying pan or we 
over high heat until pan is hot. Add@ 
tablespoon salad oil and half the bey 
mixture; stir-fry until beef is light) 





owned, 2 to 3 minutes. Arrange equal 
rtions of meat on greens on 2 of the 
ates. Repeat with remaining oil and 
ref. Add salt and pepper to taste. 
lakes 4 servings. 


arrot and Lemon Relish 

eel | large carrot and cut into s- by - 
y 14-inch sticks; place in a bowl. Cut 1 
edium-size lemon in half lengthwise. 
thinly slice a lemon half crosswise, dis- 
rding ends. Cut each slice into 3 equal 
sedges. Add to carrot. 

eam remaining lemon half and mix 2 
hblespoons of the juice, | tablespoon sal- 
d oil, and | teaspoon sugar with carrots 
nd lemon wedges. Cover and refrigerate 
tleast 1 hour or up to 2 days. Serve cool. 
fakes 1% cups, 4 servings.—Rachel 
vinah, Little River, Calif. 


‘ruit Sorbet Soda 
About 1 pint fruit sorbet (your 
favorite flavor) 
About 1 bottle (28 0z.) chilled 
sparkling water 
4 medium-size strawberries, washed 
and cut partway up from tip 
Add a large scoop sorbet to each of 4 
hilled, stemmed 12- to 14-ounce glasses. 
blowly pour about *% cup sparkling water 
ver sorbet. Slide a strawberry onto the 
dge of each glass. Serve with a spoon and 
straw, if desired. Serves 4. 


Baked Beans Santa Fe. 
Molt t ae 8601/91 
and Jennifer’ favorite. 
The secret? aie 
Brick Oven Baked ~ 
Beans. Beans like 
youd make from 
scratch— baked 


rail Meee ene 


Back-to-school 


seafood supper 


For a quick family supper, add cooked 
seafood (real or less costly imitation) to 
curried rice. 


Shrimp and Crab Curry Rice 
Butter Lettuce Salad 
Crunchy Breadsticks 
Chocolate Chip Pie ‘Vanilla Ice Cream 
Chardonnay Milk 


While the rice cooks, let the children mix 
the batter for the pie. It bakes while you 
eat; serve warm wedges with ice cream. 


Shrimp and Crab Curry Rice 


Y2 cup (% Ib.) butter or margarine 
medium-size red onion, chopped 
stalks celery, chopped 
cup long-grain white rice 
teaspoons curry powder 
teaspoon cayenne 
cups regular-strength chicken broth 
pound shelled cooked crab or 

shredded imitation crab 

pound tiny cooked shelled shrimp 

tablespoons minced parsley 

Salt and pepper 
In a 10- to 12-inch frying pan over high 
heat, melt butter; add onion and celery. 
Cook, stirring occasionally, until onion is 
lightly browned, about 8 minutes. Add 
rice, curry, and cayenne; cook, stirring, 


about 2 minutes. Add broth, bring to 
boiling, cover, reduce heat to low, and 
simmer until rice is tender to bite, about 
18 minutes. 

Gently stir in crab, shrimp, and parsley; 
cook, stirring occasionally, just until sea- 
food is warm, about 3 minutes. Pour mix- 
ture onto a serving platter and serve im- 
mediately. Makes 6 servings.—Vel Gerth, 
Tacoma. 


Chocolate Chip Pie 
2 large eggs 
Ye cup (% lb.) butter or margarine, 
melted and cooled 
cup sugar 
teaspoon vanilla 
tablespoons bourbon or water 
cup all-purpose flour 
cup chopped walnuts or almonds 
cup (6 oz.) semisweet chocolate 
baking chips 
1 purchased 9-inch deep-dish pastry 
shell 


Beat together eggs, butter, sugar, vanilla, 
and bourbon until well blended. Stir in 
flour, walnuts, and chocolate chips. 
Scrape batter into pastry shell. 

Bake in a 350° oven until a wooden pick 
inserted in center comes out clean, about 
1 hour. Serve warm or cool. If made 
ahead, cool, cover, and store at room tem- 
perature up to a day. Serves 6 to 8—Ruth 
Fotouhi, Sonoma, Calif. Oo 












Its easy. Just combine one 


28.02.can with /2 ein Menelehee oem @ebeme (elec 
bubbly. Top with sour cream and your favorite garnishes. 


SEWS all natural Brick Oven Baked Beans yy 
it makes dinner worth running home for. A 
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use tonight. 











Puritan® has 30% less saturated fat 


than even safflower or sunflower oils. 





SATURATED FAT LEVELS IN OILS 

Puritan a 6% 

Safflower [9% 
Sunflower i 11% 





You know reducing saturated fat in 
your family’s diet is important because 
that can help reduce high levels of 
cholesterol in the blood. 

You may be surprised to learn that 
Puritan is naturally lower in saturated fat 
than even safflower or sunflower oil. 
That’s because it’s made from Canola— 
the vegetable oi! lowest in saturated fat. 
So when you cook with Puritan, every drop 
on your salads, every teaspoon in your 
cooking can have 30% less saturated fat 
than even safflower or sunflower oils. 


Good Reason 
To Make Puritan Your Oil For Life. 


New bottle available in limited areas 















































pretty herb, fresh burnet (Poterium 

nguisorba) gives a lacy look and a light 
ucumber flavor to foods it accompanies. 
ough burnet is a fairly well-known 
erb, it’s rarely seen in markets. But be- 
use it’s easy to grow and prolific when 
tablished, you can use garden-grown 
ves and stems liberally—as in the fol- 
wing recipes for cucumber salad and 
ainty tea sandwiches. 


ative to Europe and western Asia, bur- 
et is very much a part of the cuisine of 
rance, where it’s used as a seasoning for 
ressings, salads, soups, and sauces that 
nefit from its elusive cucumber taste. 


ying seeds and growing burnet 


lant burnet seeds in the fall in an area 
hat gets full sun. Or start with nursery 
eedlings in mild weather. With adequate 
Oisture and good drainage, burnet 
hrives even in poor soil; it’s a hardy per- 
nnial that self-sows freely. 

tart cutting the herb when you get a big 
ush of leaves, as weather starts to 
arm—usually in spring or early sum- 
er. The plant grows to a height of 12 to 
18 inches, bearing clusters of minute blos- 
ms on the ends of stems. To keep plants 
igorous and limit self-seeding, cut flow- 
ts (they are good to eat, too) as they 
ppear. 

ook for burnet in specialty nurseries. Or 
rder by mail. J.L. Hudson, Seedsman 
(Box 1058, Redwood City, Calif. 94064), 
has seeds for $1 per packet plus 40 cents 
shipping (catalog $1). Taylor’s Herb Gar- 
dens, Inc. (1535 Lone Oak Rd., Vista, 
Calif. 92083) sells plants and seeds; mini- 
mum order of six herbs, which you choose 
from a large selection, costs $18 postpaid, 
while seeds are 90 cents a packet postpaid 
(catalog $1). 

If you want to try these recipes before 
your burnet is ready to harvest, you can 
Substitute Italian parsley. 


Vinegared Cucumbers with Burnet 

2 medium-size cucumbers (or 1¥2 
European-style cucumbers) 

1 teaspoon salt 

%4 cup white wine vinegar 

2 tablespoons firmly packed minced 
burnet leaves or Italian parsley 

2 teaspoons sugar 

Ya teaspoon dry dill weed 

Ye teaspoon pepper 

Burnet or Italian parsley sprigs 


Peel cucumbers and thinly slice. In a 
bowl, mix cucumber slices with salt. Cov- 
er and chill 30 minutes or up to 24 hours. 
‘Drain accumulated liquid from cucum- 
bers. Stir in vinegar, burnet, sugar, dill 
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How to grow and use burnet 


weed, and pepper. Mound cucumbers on a 
serving plate; garnish with burnet sprigs. 
Makes 4 to 6 servings. 


Burnet and Butter Tea Sandwiches 
2 tablespoons firmly packed burnet 
leaves or Italian parsley 
¥3 cup butter or margarine, at room 
temperature 
8 slices firm-textured white bread 
24 sprigs burnet or Italian parsley 
In a food processor or blender, whirl bur- 
net leaves until minced. Add butter and 
whirl again until it turns pale green. 


Trim crusts from bread; slice each piece 
of bread into 3 long fingers. Spread each 
finger with butter, using all. Place | sprig 
burnet lengthwise on each piece of but- 
tered bread, cutting to fit the length. 
Makes 24 tea sandwiches. 


Burnet and Salmon Tea Sandwiches 
24 cup sour cream 
1 tablespoon prepared horseradish 
3 tablespoons firmly packed burnet 
or Italian parsley leaves 
8 slices firm-textured white bread 
About % pound cooked salmon, 
fresh or canned 
32 sprigs burnet or Italian parsley 
In a food processor or blender, whirl sour 
cream with horseradish and burnet leaves 
until leaves are minced and sour cream 
turns pale green; chill to firm, 2 hours or 
up to overnight. 


Trim crusts from bread; slice each piece 
of bread into 4 triangles. Spread each 
piece of bread with sour cream mixture, 
using all. 

With your fingers, gently pull salmon 
apart into 32 equal-size pieces; remove 
and discard skin and bones. Place | piece 
salmon on each triangle; top each with 1 
sprig burnet. Makes 32 tea sandwiches. 














Delicate and decorative, 
burnet flavors sandwiches. 
Use in butter as a spread 
or in horseradish cream 
under cooked salmon 
















Deeply toothed leaves have 
cucumber flavor and scent. 
Plants grow in a rosette shape 
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Minced burnet echoes cool flavor 
of cucumber in vinegared salad. 
Whole sprigs garnish the platter 


DAVID STUBBS 





NORMAN A. PLATE 


Middle Eastern menu in the sun highlights lamb shoulder with couscous, cucumber- 
tomato salad. Begin with feta cheese, dolmas, olives (at lower left) 


Moroccan feast 


The centerpiece is honey-glazed lamb . . . 
you simply tear it off the bones 


Flavors weave from one dish to the next in 
this petite Moroccan feast, creating a 
pleasantly exotic impression. Salty olives, 
sharp feta cheese, and purchased stuffed 
grape leaves (dolmas) make a simple first 
course of contrasting tastes. 


Succulent lamb is simmered with spices, 
then baked with a honey glaze. Comple- 
menting it are mellow couscous studded 
with raisins and carrots and a cucumber- 
tomato salad refreshed by cool mint. 


Tender shortbread cookies laden with 
toasted sesame seed are sweet morsels to 
nibble along with grapes. E.nd, if you like, 


with a cup of intense Turkish- or Greek- 
style coffee or Italian espresso. 
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For a starter with the purchased appetiz- 
ers, try sweet vermouth and sparkling wa- 
ter over ice with a wedge of lime. 


Feta Cheese Dolmas Olives 
Honey-glazed Lamb Shoulder 
Ground Cumin Salt — Pepper 
Carrot and Raisin Couscous 
Cucumber, Tomato, and Mint Salad 
Baguettes or Crusty Rolls 
Sesame Seed Shortbread Grapes 


To get a head start, begin the day before: 
simmer the lamb to tenderness, make the 
glaze for basting the meat, start the vege- 
tables for the couscous, and bake the 
cookies. Shop at a deli or supermarket 








deli section for salty olives (calamata o 
salt-cured) and the feta cheese. Dolma 
are sometimes sold in the deli case; if not 
they’re available canned. 


Moderately priced lamb shoulder (you 
may have to order it ahead) is an un- 
wieldy cut that’s almost impossible te 
carve; when it’s cooked as follows, you 
simply pull or tear the meat from the 


‘bones. The couscous is the only dish that 
- requires last-minute attention; about 10) 


minutes before serving, add the pasta-like| 
pellets to boiling liquid and let stand un- 
watched until the liquid is absorbed. 


Serve ground cumin, salt, and pepper at 
the table as extra seasoning for the meat, 
couscous, and salad. 


Honey-glazed Lamb Shoulder 
1 bone-in lamb shoulder (about 6 Ib.), 
fat trimmed 
1 quart regular-strength chicken 
broth 
2 medium-size onions, chopped 
1 tablespoon ground coriander 
3 cinnamon sticks, each 2¥2 to 3 
inches 
1% teaspoons pepper 
1 teaspoon ground ginger 
Ya cup honey 
Mint sprigs, optional 
In a 7- to 8-quart pan, add lamb shoulder 
(bones down), broth, onions, coriander, 
cinnamon, pepper, and ginger. Bring liq- 
uid to a boil over high heat. Reduce heat, 
cover, and simmer until meat is very 
tender when pierced, about 4 hours; meat 
should pull easily from bone. 


Carefully support shoulder with 2 large 
slotted spoons and lift from broth; place, 
bones down, in a 9- by 13-inch baking 
pan. If made ahead, let cool, then cover 
and chill until next day. Let meat return 
to room temperature (takes about 19 
hours) before continuing. 


Skim and discard fat from broth; also} 
discard cinnamon. Pour broth through a 
colander into a bowl; set aside onions. | 
Measure 22 cups broth; save remainder 
for other uses—freeze, if desired. If made } 
ahead, cover and chill onions and broth 
until next day. (The onions and 2 cups of 
the broth are used to make the couscous, 
following. ) 
In a 2- to 3-quart pan, mix 2 cup broth | 
with honey. Boil, uncovered, until glaze is 
reduced to about 2 cup. Brush about % of | 
the glaze over the top side of the lamb. 
Put lamb in a 400° oven and bake, uncov- | 
ered, until well browned and sizzling, | 
about 30 minutes. Using about % of the | 
remaining glaze, brush meat again; 10 
minutes later, brush once more with the | 
rest of the glaze. Transfer lamb to a large 
platter. Garnish with mint. Pull or tear 
chunks of meat from bones to eat. Makes | 
5 or 6 servings. 


Carrot and Raisin Couscous 


In a 10- to 12-inch frying pan, combine 
cooked onion and the reserved 2 cups | 
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Marinade 


FOR CHICKEN. MEAT & FISH 





Of our four new marinades 
only one’ a lemon. 


LAWRYS 


rm 


MEAT ‘& I FL 


1 ‘a re 
E MESQUITE 


The secret of juicier meats is a 
juicier marinade. So we took four 
of your favorites and added real fruit 
juice to them. Now theres Herb & 
Garlic Marinade with Lemon Juice. 
Mesquite Marinade with Lime Juice. 
California Grill Marinade with 
Orange Juice. And Teriyaki Marinade 
with Pineapple Juice. 

Each Lawry’s’ Marinade makes 


chicken, meat and fish more flavorful. 


Whether you're barbecuing, baking, 
broiling. Or even microwaving. 


LAWRYS 
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CHICKEN, MEAI MEAT & FISH CHICKEN. 
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So try Lawry’s Marinades. And 
give your ‘cooking 2 a new twist. 
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broth (both set aside from preceding rec 
ipe). Add 2 medium-size peeled carrots 
thinly sliced, and % cup firmly packe< 
raisins. Bring to a boil on high heat. The) 
simmer, covered, until carrots are tende 
to bite, about 10 minutes. (If made ahea 
let stand up to 4 hours, or cover and chili 
overnight.) Bring back to boil to continu 
Add 2 cups couscous to hot liquid, stirrin 

‘ well; cover and remove at once from hea’ 
Let couscous stand until liquid is ab 
sorbed, about 5 minutes. Stir with a for 
to fluff; serve. Makes 5 or 6 servings. 


Coffee break. Jfactan sry le. 





Cucumber, Tomato, and Mint Salad 
1 large (about 1 Ib.) European-style 
cucumber 
4 small firm-ripe tomatoes (about 1 
lb. total), cored 
4 green onions (roots trimmed), thinly 
sliced, including tops 
¥Y3 cup minced fresh mint leaves, or 5 
teaspoons dry mint 
Lime vinaigrette (recipe follows) 
Cut cucumber into '4-inch-thick slices §/ 
Cut tomatoes into %-inch wedges; pu 
both vegetables into a large bowl. Adc 
green onions and mint. Pour vinaigrett 
over vegetables and stir gently. Cover an 
let stand at room temperature or in th 
refrigerator up to | hour to blend flavors 
If made ahead, chill up to 4 hours. Makes 
5 or 6 servings. 


Lime vinaigrette. Mix together % cu 
_ each lime juice and olive or salad oil, and 4g 
tablespoons white wine vinegar. Makes, 
about *% cup. 


Sesame Seed Shortbread 
Y2 Cup sesame seed 
; Y2 cup (% lb.) butter or margarine, at 
room temperature 


a About 2 cup sugar 
1 cup all-purpose flour 
In 10- to 12-inch frying pan over medium 


; heat, stir sesame seed often until golden. 

Why not! A good wine can be delicious with es about 10 minutes. Remove from heat and 
~any food. Of course there are some combina- . = stir frequently until pan cools slightly. 9 
‘tions that traditionally have been more popu- = a In large bowl of an electric mixer, beat 
lar than others, But drink what you want. You Ton butter and.'2 cup sugar until creamy. Addj 
tstoma wang al Louis M. Martini. wen toasted sesame seed and flour; mix slowly} 
: F ‘ until flour is incorporated, then beat until}, 

well mixed. 


(To use a food processor, whirl butter, 
sugar, and flour just until butter is cut 

North Coast, into tiny bits, then add seed and whirl 
1 until dough forms a ball.) 


Pat dough firmly in an even layer into an 
8- or 9-inch round cake pan with removy- 
able bottom. 


With the tines of a fork, make impressions 
around edge of dough. Sprinkle dough 
with 1 to 2 tablespoons sugar. 


Bake in a 350° oven until cooky is pale 
golden brown, 25 to 30 minutes. Remove 
from oven. Cut into 6 wedges; let cool in 
pan. Remove rim, and slide a thin spatula 
under cookies to release them from pan; 
serve. If made ahead, cover and store 
airtight up to 5 days. Freeze to store 
longer. Makes 6 servings. GB} 





Don't just make coffee. 
Make good things happen. 


EDAGLIA DON 
[ELIA DD 

ju 
Available in ground roast, whole bean 


and decaffeinated Authentic Italian Coffees since 1924. 
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Keep Wine Chilled 
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Do your 
holiday shopping 
inVermont. 


Our colorful catalog is like a visit to a 
Vermont country store. 

There are traditional wheels and bricks of 
distinctively different, aged Cabot Vermont 
Cheddar Cheese in an array of sizes and flavors. 
And our pantry is stocked with a tempting 
assortment of gourmet and specialty foods you'd 
find in Vermont. 

Make your choices, and we'll pack your 
individually selected gift assortment in a wicker 
basket or wooden bucket. Satisfaction 
guaranteed. Catalog $1. 
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| Name , 

| Addres' | 

City | 

| State Zip | 

CDR OA C2bot Farmers’ Co-op, Dept. SPS016, | 
orehouse | CaRO®, asian ears 
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Keep beverages cool without ice 
Mh 
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lf you have any trouble finding 

s any of the products adver- 
tised in Sunset’s Food & Wine 
Specialties Directory please 
let us KNOW 


eccomi, inc. 

693E Butler Square, Dept. E 
100 N. 6th Street 
Minneapolis, MN 55403 
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It’s true! Now you can have the best of E 
With Gardenia’s whole milk and low fat ricotta we 
offer you both rich and thin. For 30 easy ways to use 
these and other fine Gardenia products, send your 
name, address and $1.98 to the address below 
You'll receive not only a creative recipe book but 
also bonus coupons worth $2.00! 


5611 E. Imperial Hwy, South Gate, CA 90280 
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Write for a FREE 
CIDER RECIPE BOOKLET 
S. Martinelli & Co., Dept.S 
PO. Box 549, Watsonville, CA 95077 








MACADAMIA NUTS 


PLANTATION FRESH - NEW CROP! 


5ibs. - $29.95 251bs. - $99.95 
10 ibs. - $49.95 *MACBUSTER - $12.95 

zy ‘Our specially designed MACBUSTER 
* << makes perfect shelling a "snap" allowing you 


1 1 
1 1 
1 1 
1 1 
' 1 
1 1 
1 1 
1 1 
t 1 
1 1 
i s 1 
‘ o to crack the outer shell without harming the inner nut. ; 
1 

' Please send me lbs. of BONO MACS \ 
1 

t t 
i ' 
! 1 
a ' 
1 

i 
‘ 1 
' i 
i 1 
a 1 
' 1 
L i 


and MACBUSTERS. Enclosed is my check or 


money order for $ 





Price includes all taxes and handling. 







BONO MACS 
of Hawaii 


@ 630 N. L anikai Place 
Haiku, Maui, HI 96708 
1-808-572-1043 












Cookies 


STEP-BY-STEP TECHNIQUES 





Cookies 

Hundreds of deli- 
lous recipes for all 
types of cookies 
with step-by-st cp 
photos 96 pages, 
$5.95 

From retail stores or Sunset Books, 80 Willow 


Road, Menlo Park, CA 94025 (Add $1 
dling per order. CA residents add sale 


75 han- 


tax.) 








; } : : 
Peaches, berries, and zabaglione ... 


light, quick, grand 


Cloak late-summer berries and peaches 
with a warm, foamy mantle of whole-egg 
zabaglione, then broil briefly to make a 
splendid, delicately crusted hot dessert. 


For a lighter, frothier zabaglione, use an 
electric mixer; for a creamier, denser, but 
less voluminous topping, use a wire whip. 
Also consider fruit gratin for brunch. 


Warm Fruit Gratin 
About 5 cups fruit—a combination 
of hulled strawberries, 
blueberries, raspberries, and 
sliced peaches, or all of 1 fruit 
Zabaglione (recipe follows) 
2 tablespoons powdered sugar 
2 tablespoons sliced almonds 
Rinse strawberries, blueberries, and rasp- 
berries; drain. Divide fruit equally among 
4 to 6 shallow ovenproof soup bowls, each 
4% to 52 inches wide inside the rim. Also 
divide peaches among the bowls. 


Position broiler rack so bowl tops will be 
about 4 inches below heat source. Set 
bowls aside and turn on broiler. Make 
zabaglione and pour it, hot, equally over 
fruit. Dust sugar on zabaglione, then 
sprinkle evenly with almonds. 


Broil on positioned rack until the zabagli- 
one turns a rich, golden brown, about 1 
minute; watch carefully to avoid scorch- 
ing. Repeat if all the bowls don’t fit on 
rack at one time. Serve immediately. 
Makes 4 to 6 servings. 


Zabaglione. In a round-bottom zabagli- 
one pan or double boiler top, beat to blend 
3 large eggs, 6 tablespoons sugar, and 2 
tablespoons fruity white wine such as Jo- 
hannisberg Riesling or Gewiirztraminer. 
Place round-bottom pan over medium gas 
heat or high electric heat; set double boil- 



















































er in simmering water. Beat rapidly wil 
a whisk or electric mixer until foam is ji 
thick enough to briefly hold a slight ped 
when beater is lifted, 3 to 5 minute 
volume triples or quadruples. Use hot. 


PETER CHRISTIANS! 


Guide warm zabaglione to flow over each | 
bowl of fresh fruit. Then sprinkle top with 
powdered sugar and sliced almonds 


Broil zabaglione 
until the top turns 
dark gold. Watch 
_ carefully; it 
happens fast 
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lelveeta process cheese spread presents a fast recipe quaranteed to add appeal to chicken. 
Made witha golden blend of natural cheeses and other wholesome ingredients, Velveeta is a 


great way to shape up any recipe. 


Autumn Chicken 


| 24 to 3-Ib. broiler-fryer, cut up 

4 cup flour 

1 teaspoon dried rosemary leaves, crushed 
4 Cup PARKAY Margarine 

2 cups carrot slices 

J Cup green pepper strips 

2 Cup cider 


% Ib. VELVEETA Pasteurized Process Cheese 
Spread, cubed 


For a copy of “Creative Cooking with VELVEETA’ 


recipe book, send 50¢ for postage and har 
and complete side panel from any \ 
package which shows the “Best When F 
By” date to “Creative Cooking with VELV 
P.O. Box 8146, Clinton, lowa 52736 

Offer good while supplies last. Void whei 


taxed or restricted by law. Please allow 
Offer good in USA. 


Coat chicken with combined fiour and rosemary. 
Brown on all sides in margarine. Reduce heat. Add 
ve ea and cider. Cover; cook 20 to 25 minutes 
ver low heat or until tender. Remove chicken to 
se serving platter; keep warm. Add Velveeta cheese 
ad to skillet; stir until melted. Serve over 
n (4 servings). 


Variation: Substitute apple juice for cider. 


© 1987 Kraft. inc. 








cit 









Teriyaki, 
Naturally 





b.. Marken’s Teriyaki is the 


Hawaiian style sauce rich in pine- 
apple, unsulfured molasses, fresh 
garlic, fresh ginger and naturally 
fermented soy ... Savor the sweeter 
flavor of this ready-to-use marinade 
for chicken, fish, beef and pork. 
Less'Salt=s.. No M.S.G. 
Available at select stores—for the lo- 
cation nearest you call 800-832-8830, 
in California 800-332-2099. 


gomernrer tren cr ee = 


\ FRED’S HAWAIIAN 


HAMBURGERS “---- 
; Combine 2 tbs. of Fred Marken’s 
1 Hawaiian Teriyaki Sauce with 1 lb. 





beef and shape into 
xr grill and serve 
iced pineapple and 


Write for a free recipe book: 
Fred Marken & Dauch 
1428 Yosemite Avenue 


San Francisco, CA 94124 











Light but 


rich... French * 


vegetable 
bouillon 


Long, slow simmering gives this lean 
vegetable-based bouillon its rich, satisfy- 
ing flavor. The last-minute addition of 
colorful vegetables cut into slivers creates 
a stunning appearance as well. 


Although it takes hours to concentrate the 
flavors, the simmering process itself re- 
quires almost no supervision. At the end, 
you strain the bouillon and, if desired, 
clarify it to make it transparent. The 
bouillon can be made several days in 
advance, then reheated to serve. 


This elegant first-course soup was in- 
spired from one created by Chef Marc 
Meneau at L’Espérance in Saint-Pére- 
sous-Vézelay, France. 


French Vegetable Bouillon 


2 medium-size leeks (about 1 Ib.) 

4 large carrots, peeled 

2 medium-size zucchini (about 1 Ib.) 

¥%4 pound green beans, ends trimmed 

1 large tomato 
22 quarts regular-strength chicken 

broth or water 

3 large stalks celery, cut into thirds 

1 cup celery leaves 

1 large onion, quartered 

¥Y4 cup parsley sprigs 

1 bay leaf 

Y2 teaspoon each dry thyme leaves 

and black peppercorns 
¥a_ cup fresh shelled peas (% Ib. 
in pod) 

Trim and discard root ends and tough, 
dark green tops from leeks. Thinly slice 
enough of the white part of leek crosswise 
to make % cup; gently rinse and reserve 


_ for poaching later. Slice remaining leeks 
| lengthwise and rinse thoroughly. 
| Slice carrots and zucchini into 2-inch 


chunks; cut | chunk of each into match- 
stick-size pieces and reserve for poaching 
later. Cut 10 of the green beans in half 
and then lengthwise into thin slivers; set 
aside. Cut 2 thin outer slices with peel 
from tomato; cut each in half and then 
into triangles and set aside. If not 
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| 
Finely cut vegetables in clear bouillon make. 
a dramatic presentation, add crisp texture | 


serving bouillon same day, cover and chil 
reserved cut vegetables for up to 3 days. 


In a 6- to 8-quart pan over high heat 
combine broth with remaining leeks, car 
rots, zucchini, beans, tomato, celery ant 
leaves, onion, parsley, bay leaf, thyme 
and peppercorns; bring to a boil. Reduce 
heat, cover, and simmer gently for « 
hours; stir occasionally. | 


Line a colander with 2 or 3 thicknesses 0) 
dampened cheesecloth (you need piece 
large enough to hang over sides); plac 
colander over a wide 4- to 5-quart pan. | 


Pour bouillon through cheesecloth and 
using the back of a large spoon, pus! 
vegetables against sides of colander, ex 
tracting as much liquid as possible. A’ 
bouillon cools, draw together corners 0 
cheesecloth and twist tightly to squeezc 
out even more liquid; discard vegetable’ 
and remove colander from pan. At thi 
point, you can cover and chill soup for uy 
to 3 days. 


If desired, clarify bouillon (directions fol 
low). If not, return bouillon to boiling 
Reduce heat to low and add reserved leek 
carrot, zucchini, beans, tomato, and peas 
Cover and simmer gently until vegetable: 
are barely tender when pierced, about - 
minutes. Ladle into bowls. Makes 4 to ¢ 
servings. 

To clarify bouillon. Beat 4 large egs 
whites until foamy. Bring bouillon to ¢ 
boil, then whip egg whites into boiling 
liquid. Return to a full boil; remove from 
heat and let stand until slightly cooled. 
Meanwhile, line a colander with 2 or - 
thicknesses of dampened cheesecloth (yot 
need pieces large enough to hang ove! 
sides); place colander over a wide 4- to 5: 
quart pan. Pour bouillon slowly througt 
cheesecloth. Draw together corners 0) 
cloth and twist gently to extract as muct 
liquid as possible; discard whites. For ex: 
ceptionally clear bouillon, repeat step: 
once more. oe 
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since the Buddig family 
started their company. 
But one thing hasn't. 
The great taste of lean 
suddig Meats. 















Buddig 
Me its the san ede 
licious way. Smoked 
er natural hardwood chips. 


\y d Silke eq extra 


thin for extra [lavol 


And for genera 


tions, kids and adults 


have discovered that a 


sandwich just isnt 
sandwich unless it’s made 


with Buddig. Of course, 


a lot has changed 


of Buddig Meats and save 30¢ 32 
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panish salads 


They are robust . . . tuna, tomato and avocado, 


salt cod, or marinated cabbage. Dressings are distinctive, too 


Robust flavors characterize these fish and 
vegetable salads from Catalonia, a region 
in northeastern Spain. Dressings are 
equally pungent: vinaigrettes feature bal- 
samic, sherry, or wine vinegars; the purée 
combines anchovies and avocados; and 
the classic romesco sauce has almonds, 
red bell peppers, and garlic. 


Like anchovies, the tuna and cod used in 
the two main-dish salads have bold fla- 
vors. Flanked by the lighter salads, they 
create a substantial buffet when accom- 
panied with bread and butter and a crisp, 
dry white wine—perhaps a Spanish Parel- 
lada or a domestic Sauvignon Blanc. 


Also consider the lighter salads as com- 
panions to other menus. 


Catalan Tuna Salad 


2 heads (about 6 oz. each) butter 
lettuce, leaves rinsed and 
crisped 





eS 


ea 


2 cans (6% oz. each) albacore tuna, 
drained 
1 cup shredded carrots 
1 cup cucumber, cut into 2-inch-long, 
Y4-inch-wide slivers 
1 can (2 0z.) anchovy fillets, drained 
and minced 
Ys cup nicoise olives 
4 large firm-ripe Roma-style 
tomatoes, cored and thinly sliced 
crosswise 
4 large hard-cooked eggs, peeled 
and halved 
Romesco sauce (recipe follows) 
Pepper 
Line a platter with lettuce. In a bowl, 
break tuna into chunks, then gently mix 
with carrots, cucumber, anchovies, and 
olives; mound on lettuce. Arrange toma- 
toes and eggs alongside. Offer romesco 
sauce in a bowl and pepper to add to taste. 
Makes 4 to 6 main-dish servings.— Mari- 
mar Torres, Sausalito, Calif. 


DARROW M. WATT 
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“ea ' 


Romesco sauce. Place ’2 cup almonds in 
an 8- or 9-inch-wide pan. Bake in a 350° 
oven until nuts are golden in center (break 
to test), about 15 minutes. Let cool, then 
finely grind in a food processor or blender 


To container, add 1 medium-size red bel 
pepper, cored, seeded, and coarsely}, 
chopped; 4 teaspoon crushed dried hot red), 
chilies; 2 teaspoon paprika; | small clove), 
garlic, coarsely chopped; 1 tablespoon 
parsley leaves; and 4 cup red wine vinegar: 
whirl until smooth. With motor running 
add 4 cup olive oil in a thin stream. 


Avocado and Tomato Salad 


2 medium-size firm-ripe avocados 
2 medium-size firm-ripe tomatoes, 
cored, each cut into 6 equal 
wedges 
12 large fresh basil leaves 
1 can (2 0z.) anchovy fillets, drained 
3 tablespoons balsamic or red wine | 
vinegar 
1 tablespoon olive oil 
Y2 teaspoon pepper 





Cut each half in half again; set aside 2 
pieces. On a platter, arrange remaining} 
avocado pieces, tomatoes, and basil. 


salad. Makes 4 to 6 salad servings. 


Catalan Shredded Codfish Salad 
1 pound boned, semidry salt cod 
Water 
1 medium-size green bell pepper, 
cored, seeded, and thinly sliced 
4 green onions, thinly sliced 
cup minced parsley 


Using Catalonian ingredients, 

Marimar Torres, of the Spanish winemaking 

family, assembles fish and vegetable salads 
« inher Sausalito, California, kitchen 


wae 
PS 
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» make romesco sauce, grind roasted 
monds, then purée with olive oil, vinegar, 
ll peppers, garlic, parsley, spices 


)1 large firm-ripe tomato, cored and 
cut into thin wedges 
»1 cup nicoise olives 
Dressing (recipe follows) 

lace cod in a large bowl, cover with 
ater, and chill at least 24 or up to 48 

urs; change water several times. Drain 
re squeeze cod firmly to extract water. 

iscard any skin or bones. Tear cod into 
Hnreds. Mix with pepper, onions, parsley, 
mato, olives, and dressing. Serve from a 
‘owl, or transfer with a slotted spoon to a 
latter. Makes 4 main-dish servings. 
Yressing. Mix ‘2 cup olive oil; 2 cup red 
vine vinegar; 3 large cloves garlic, minced 
ir pressed; and 2 teaspoon pepper. 


hed Cabbage Salad with Anchovies 
'¥ cup slivered almonds 
. 1 small head (12 Ib.) red cabbage, 
cored and shredded 
2 cups water 
Ya cup sherry vinegar or red wine 
vinegar 
Y2 cup shredded carrots 
1 can (2 oz.) anchovy fillets, drained 
'¥2 cup olive oil 
Salt and pepper 
. a 7- to 8-inch frying pan over medium 
eat, shake almonds often until golden, 3 
o 4 minutes. Set aside to cool. 
n a 4- to 5-quart pan, bring cabbage, 
vater, and vinegar to a boil over high 
neat. Cover and simmer until cabbage is 
ender-crisp to bite, about 12 minutes. Let 
‘ool, uncovered. Cover and chill at least 3 
1ours or up to 2 days. Stir occasionally. 
Drain well; place in a bowl with carrots. 
n a blender or food processor, whirl an- 
eovies and oil until smooth. Pour over 
cabbage mixture and mix well. Top with 
ulmonds. Offer salt and pepper to season. 
Makes 4 to 6 salad servings. Oo 











tuna with romesco sauce; tomato, avocado, 
and basil with anchovy dressing; salt cod 
salad; and marinated cabbage with nuts 


. 
Spanish salad buffet includes (down from top) 
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Chefs of & the West 


The Art of Cooking... by men... for men 


There is haute cuisine 






There is haute cuisine and there is hot 
cuisine; Reverends’ Red Chili is a classic 
example of the latter. Prepared for a chili 
cook-off by the Cool L’eau Caliente Chili 
Compadres, it represents, according to 
A.D. Hawkins, years of cooking chili 
topped off by a week of intensive prepara- 
tion and serving to dozens of chili aficio- 
nados. The chef rates it at three alarms 
(sweat on mustache, forehead, and the 


balding place on the back of your head) 
and suggests somewhat less seasoning for 
guests with tender palates. 

(he absence of beans is intentional; Mr. 
Hawkins believes (and half of the coun- 
try’s chiliheads agree) that beans are a 
desecration. If you must have them, cook 
them separately and give your guests the 
option. He also objurgates users of 
ground beef. If you can’t get buffalo (ac- 
tually bison) meat, use cubed lean beef 
chuck insteac 

The name? It springs from the fact that 
two of the compadres are ministers. Con- 


dination was accom 
ather than by the 
hands, and tak- 
1ame of their 
might be a 


sidering that 
plished by mail 
conventional layis 
ing into account the rogi 
order, Irreverent Red C} 
more appropriate name. 
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Reverends’ Red Chili 


1 or 2 fresh or pickled jalapeno 
chilies 
Ya cup Olive oil or salad oil 
5 pounds boned buffalo stew meat or 
lean beef chuck, cut into %4-inch 
cubes 
large onion, chopped 
cloves garlic, minced or pressed 
large firm-ripe tomatoes, cored, 
peeled, seeded, and chopped 
large can (15 oz.) tomato sauce 
can (12 oz.) beer 
teaspoons dry oregano leaves 
to 3 teaspoons coarsely ground 
black pepper 
1% tablespoons ground cumin 
1 tablespoon paprika 
Ya cup ground pasilla chili or ground 
New Mexico chili 
Water 
Salt 


To prepare fresh jalapefios, hold each by 
the stem over a gas flame or almost touch- 
ing an electric burner on high, turning 
until chili is charred on all sides. Let 
chilies stand until cool. Wearing gloves to 
protect hands (if you handle chilies with 
bare hands, then touch your eyes, they 
will burn), pull blistered skin from chilies. 
Cut chilies in half lengthwise and scrape 
out seeds and veins; cut off stems. Chop 


yuo 


Np — — 


chilies finely; discard remainder. (Or ¢ 
off and discard stems from pickled chilie 
chop chilies finely.) 


Add oil to a 6- to 8-quart pan over medi 


um-high heat. Add meat, a portion at 4 


time, and cook until well browned on a 
sides. Add onion and garlic and stir ofte 
until onion is limp, about 5 minutes. 


in tomatoes, tomato sauce, chopped 


pefios, beer, oregano, pepper, cumin, 


*. prika, and ground pasilla chili; stir well 


Bring to a boil, cover, reduce heat, ani 
simmer until meat is very tender whe 
pierced, about 2'2 hours; stir occasiona 

If chili is thinner than you like, uncove} 
and simmer until some of the liquid evap: 
orates. If it’s thicker, stir in water to thin 
and bring to boiling. Add salt to ta 
Makes 8 or 9 servings, each about | cup: 


Redwood City, Calif. | 
In the past, Western chefs have given Is 
muffins that incorporated blueberries. 
cranberries, apples, and oranges. This rec- 
ipe, submitted by Henry Harbert, uses 
eggplant and cheddar cheese to flesh out 
and flavor bran muffins. 4 


Eggplant lovers will appreciate a new wa! 
of eating the vegetable, while eggplant 
haters (there are more than a few) will 
never know what they are eating. 


Eggplant Cheddar Muffins 
1¥2 cups all-purpose flour 
2¥%2 teaspoons baking powder 

2 teaspoons instant minced onion 

Y2 teaspoon salt 

1 large egg 

Ye cup salad oil 

24 cup milk 
1% cups bran cereal 
1% cups peeled, shredded eggplant 

24 cup shredded sharp cheddar 

cheese 

In a small bowl, stir together the flour, 
baking powder, onion, and salt. In a large 
bowl, beat egg, oil, milk, cereal, eggplant, 
and cheese to blend. Add the flour mix-} 
ture and stir until evenly moistened but! 
still lumpy. 


Spoon batter equally into 12 greased 2%- 
inch muffin cups (fill to rim). Bake in a] 
350° oven until well browned on top, | 
about | hour. Let stand to cool at least 10 
minutes, then serve. Makes 1 dozen. 


eg i Vi-bet 
Everett, Wash. 


Vegetarianism prohibits the eating of fish, 
flesh, or fowl on ethical, ascetic, or nutri- 
tional grounds, according to the Encyclo- 
paedia Britannica, which goes on to say 
that there is a notable diversity of opinion | 


SUNSET 


Now You Can Have | 
Extra Hash Browns In Minutes 


2 3 tr beard a sf 





“Vegetarian Stan Terdin 
makes a delicious 
one-dish meal that Gs 


he calls 

Nonviolent uM 
Gineehi 

inguine ae 





among vegetarians concerning the use 0 
milk, cheese, and eggs. 

Historically, Americans have been as car 
nivorous as they could afford to be, with 
few exceptions. Seventh Day Adventist 


e are vegetarians out of religious belief; 
little-recognized outgrowth of their dieta 
d lOO Cc ar. ry practice was the development of break 
fast cereals in the last quarter of the las 
e century. Recently vegetarianism has ex 
A i { ff C 1 eC perienced a modest revival on ecologic 
Ul e | grounds. These vegetarians regard th 
feeding of animals for meat as wasteful 
believing direct human consumption 0 
plants to be more economical for a plane 
with a rapidly rising population and limi 
ted farming land. 
Vegetarian Stan Terdin makes a delicious 
one-dish meal that he calls Nonviolen 
Linguine. It is essentially a linguine pri 
mavera with the addition of avocado 
mushrooms, and olives. 





Ask a hundred people to describe paradise, and 
you'll get a hundred different answers. Unless, of 
course, those people happened to be members of the 
Tillamook County Creamery Association. 

Then there'd be just one answer. 

Tillamook. 

At least when it comes to making all-natural 
Tillamook brand cheddar cheese. 

And in all truth, it would be hard to disagree. What 
with our seven meandering rivers, gentle coastal 
climate and emerald green pastures. All of which com- 
bine to make this heaven on earth for our dairy cows. 
Whose superior milk is essential to what’s become 





CHEDDAR APPLE DANDY 
6 cups sliced peeled apples — 
‘cup sugar 
2 Tablespoons flour eae 
1% cups (6 2.) shredded Tillamook 
Sharp Cheddar 
% cup flour 
“4 cup sugar — : 
Y2 teaspoon cinnamon 
Y% teaspoon salt i 
Y cup butter : 
Heat oven to 375°. Combine app 
sugar, flour and 1 cup cheese. Place i 
- greased 8-inch square pan. Combine fl 
sugar, cinnamon and salt. Cut in butter 
until mixture resembles coarse crumbs; 
sprinkle over apple mixture. Bake at 375°, | 
















Nonviolent Linguine 
6 ounces dry linguine 
Water 
2 tablespoons butter or margarine 
1 large clove garlic, minced or 
pressed 
Ya cup chopped onion 
Y2 cup sliced mushrooms 






























known as the “heavenly cheddar” 30 to 45 minutes. Top with = Y2 cup peeled, seeded, and diced 
illamook cheddar. remaining cheese; return to tomato 
TSE Pry i oven until cheese melts, 2 tablespoons sliced ripe olives 
link of it as your own little slice of paradise. Makes 6 servings. | % cup dry white wine 






1 tablespoon lemon juice 

1 jar (6 oz.) marinated artichoke 
hearts, drained and sliced 

1 small ripe avocado, pitted, peeled, 
and sliced 


70 get the Tillani 












until tender to bite, about 3 minutes 
then drain. 
Meanwhile, melt butter in a 10- to 12 
inch frying pan over medium heat; adc 
FER . garlic, onion, and mushrooms; stir occa: 
eh | OS ® | sionally until onion is limp, about 1( 
Se ] amoo minutes. Stir in tomato, olives, wine, lem: 
= on juice, and artichoke hearts. Bring to ¢ 
Heavenly cheddar from boil on high heat; cook, uncovered, unti 
Tillamook, Oregon reduced by 5, about 4 minutes. Add lin: 


186 SUNSE] 


97141 


ookbook. sere 
ee for ha: Freshly grated parmesan cheese 
to; Tillamook C ie In a 3- to 4-quart pan, cook linguine 
od a ee eS F uncovered, in 14 to 2 quarts boiling wate 
HLGAMOOR, Ok . 
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Turn the everyday into 
the dramatic with Casa. 


ne Casa® collection of faucets from Moen 
national™ brings affordable style to your 
and bath. Choose elegant designs and 


Moen reliability in a variety of finishes, including 
chrome and Deco-White™ 
STANADYNE z 
—-international__ 
Moen International. |-800-32! 8809, ext. 2151. In Ohio, 1-216-323-3341 









guine and mix with 2 forks until w 
coated. Pour onto a platter or plates ar 
top with avocado. Offer cheese to sprink 
onto individual portions. Serves 2 or 3. 


A”- _— 
Mountain View, Calif. 





“The cheese softens, turning into strings’ 
that trail from your spoon like 
Salvador Dali's soft watches” 


Cheese soups are all too often thicl 
floury white sauces rendered even mong 
glutinous by the addition of cheese durin} 
the latter stages of preparation. Fran 
Pugh’s version is lighter, with a base ¢ 
chicken broth and fresh tomatoes light) 
perfumed by cilantro, a touch of garlil 
and onion. The broth is poured over thi 
shredded cheese right in the soup bow§ 
The cheese softens, turning into string 
that trail from your spoon like Salvade 
Dali’s soft watches. 


| 


Sonoma Cheese Soup 
2 tablespoons butter or margarine 
1 large onion, chopped 
4 cloves garlic, minced or pressed 
Y4 cup chopped fresh cilantro 
(coriander) 
6 cups regular-strength chicken broth 
4 medium-size firm-ripe tomatoes, 
cored, peeled, and chopped 
Salt and pepper 
2 cups (¥2 Ib.) shredded jack cheese 
2 cups (¥2 lb.) shredded sharp 
cheddar cheese 
In a 4- to 5-quart pan, melt butter ove 
medium heat; add onion and garlic an 
stir often until onion is limp, 5 to 8 mir 
utes. Stir in cilantro, broth, and tomatoe 
bring to a boil, cover, reduce heat, an 
simmer for about 10 minutes to blen 
flavors. Season to taste with salt and pet 
per. Place equal portions of jack an 
cheddar cheeses in 8 large soup bowl 
Ladle soup over cheese. Makes 8 serving! 


Tank. © fn 


Santa Rosa, Calif. 
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Primo Primav 


§; could be the best pasta salad you've ever tasted. Because 
Pasta Primavera is made with all the homemade goodness 
Hidden Valley Ranch. Thick, creamy, and just the right flavor 
fim pasta—or any salad—into something special. 










' 
’ : : a 


y) 
: 
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|, for a free 18-page cookbook with more great recipes, 
d your name and address, plus $.50 for handling to: 
IR Cookbook Offer, PO. Box 7395, Clinton, IA 52736. 


HIDDEN VALLEY PASTA PRIMAVERA 





Serves 4-6 
1 cup carrots, in '/4-inch diagonal slices - iy 
1 cup broccoli flowerettes A wa 177 7 F 
6 oz. fresh or 6 oz. pkg. frozen pea pods O Tae a Pere ay 
8 oz. fettuccine : Ce eel 
3 cans (14'l2 oz. each) chicken broth f —— 


1 tbs. fresh or dry basil leaves 
1 cup prepared Hidden Valley Ranch’ Original 
Ranch’ Salad Dressing 
2 tbs. grated parmesan cheese 
Fresh snipped parsley 
Steam carrots, broccoli and pea pods together 
buntil crisp-tender; cool. Cook fettuccine in 
chicken broth, just until tender; drain and cool. 
Combine vegetables and pasta. Add basil to 
prepared salad dressing. Toss gently into pasta. 
Sprinkle with parmesan cheese and fresh 
snipped parsley. 
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| e It’s hot. 4 
2 It’s whole grain. Unlike the = 
e grain in many cereals, the bran and germ 
are not processed out of Quaker® Oats. dn 
Cereals often lista dozen or 
e more ingredients—many Zon 
of them unrecognizable. LAA , 
Quaker Oats has no list of ingredients. 
It has a list of ingredient. One ingredient. 
It’s 100% rolled whole grain oats. 
It has a lot more protein per serving JU ar 
« than wheat or corn flakes. T 
Quaker Oats has just 100 calories UT" 
° per serving. 
Our fortified instant 
¢ oatmeals give you 
7 vitamins and 8 minerals 
(including calcium and iron! 
Oats have no choles- 
e terol. In fact, tests show that 
oatmeal, in a low-fat, low-cholesterol 
diet, really helps to reduce cholesterol. 
And that can reduce your chances of 
heart disease. 
Oats are rich in fiber and 
e all-important complex 
carbohydrates; the stuff a 
lot of experts feel - 
you should get 


more of 







[4 reasons to eat 
Quaker Oatmeal. 


Z 10. 



















Of all the cit foods there are, oats are among the 
e best balanced nutritionally. 

Oatmeal is filling. You won nt feel Ce again till 

lunch time. 
l You can now make 

e quick or instant oatmeal 

in 90 seconds in the micro- 
wave. There’s no mess, 
because there’s no pot. Heat 
it in your bowl. Kids can do it 


easily. - 
et Q Instant Quaker Oatmeal, once a one-flavor food, 

now comes in I] flavors—like Maple & Brown Sugar; 
Apples & Cinnamon; Raisins, Dates & 
«Walnuts; and its luscious <=> = 
Sams, Fruit & Cream varieties: By tei. 
; * Peaches & Cream, ea 
fs Strawberries & Cream, 
™, Bananas & Cream, 

and Blueberries 



























& & Cream. 
Quaker Oats 
oN | e costs about 7¢ 


F 





a serving. 
Think of what youd be eating 

- if you weren't eating oatmeal. 
Bacon, with its fat, and eggs, with 

their cholesterol. Doing the 

ei right thing is sometimes a 

: matter of what you 

don't do. 


f 


Ly 


Tae, 
(7) instant | 
QUAKER 
OATMEAL » 





I reason to eat 
Quaker Oatmeal. 


. It's The Right Thing To Do. 





©1987 The Quaker Oats Company. 
Quaker Oats. It's The Right Thing To Do™ 








NORMAN A. PLATE 


Salmon’s a surprise in this gefillte fish. 
Nestle in salad greens with pickle spears; 
drizzle with horseradish-dill dressing 


Puget Sound gefillte fish | 


It uses salmon and it’s easier than the traditional 


Abundant fresh salmon from Puget Sound 
inspired Helen Gurvich to create this ver- 
sion of gefillte fish, a dish she serves in 
celebration of Rosh Hashana, Jewish 
New Year. Traditionally, the dish is a 
mixture of ground whitefish, onions, eggs, 
and matzo meal, shaped into balls and 
poached in broth made from the fish trim- 
mings. Made with the orange-red fish, 
gefillte fish has a pretty pale pink color. 
We've streamlined the process to help 
busy cooks. Get a quick start with boned 
and skinned fish. If you chop the fish in a 
food processor, you must be careful not to 
purée it. Season fish, pat into balls, and 
poach in water or broth. 

There are options for serving. You can 
offer the gefillte fish warm or cold on 
salad greens as a first course, or in the 
flavored broth as a soup. Either way, 





Core matiateniare 
Frenchs Dijon 


F Centuries OM NR UKONOIE aU Cat 


Bie raehon eet Can eM rene) corm BION 


Ue 


Cale aie se white 


dill pickles and a sharp horseradish an¢ 
dill sauce are classic companions. 


Salmon Gefillte Fish 


¥%4 pound chilled boned and skinned 
salmon, cut into 1-inch chunks 

¥%4 pound chilled boned and skinned 
white-flesh fish such as lingcod 
or rockfish, cut into 1-inch : 


chunks | 
1 medium-size onion, coarsely . 
chopped 
2 large eggs 


About ¥3 cup matzo meal 
teaspoons pepper 
Salt 
Broth (recipe follows) or 2 quarts 
water 
1 to 1% quarts mixed salad greens, 
rinsed and crisped 
Dill pickle spears 
Horseradish sauce (recipe follows) 


1% 








Will natural el ate [ales never cease? 
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THE ALL en ww ICE CREAM 





Introducing three new Peieeta all ae en ee ee 
BER Vole RICO LLC ae | a : | 
Chocolatey rich Cookiesin Cream. La oe aoa oN eae Sy 


Refreshing roves tinal 


eee » fae 
Luscious Lemon Sorbet in Ce a i > a 





All Natural Breyers Ice Cream.’ > en batt. 4 
Where pure Suid Ks nothing n a - aa 


ae 





Here’s some chilling news. 

New Salad Bar Pasta from Mueller’s. With 
sensational shapes and a packet of perfect 
seasonings, you create 5 of the coolest 
side dishes. Zesty Italian, Creamy Italian, 
Homestyle, Cucumber, and Buttermilk. 
Each so cool, they’re hot. 


“ra 


SAADRARY "Sapopan 
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ew Salad Bar Pasta: 

















salmon and lingcod through the 
lade of a food chopper. (Or whirl 4 
at a time in a food processor until 
nely chopped, about 20 seconds; do 
urée.) Put fish in a large bowl, cover, 
efrigerate. 
‘| onion in a food processor until 
tthly puréed. (Or whirl onion and 
in a blender until smoothly puréed. ) 




























sh add onion, eggs, ‘4 cup matzo 
, pepper, and 2 teaspoon salt; stir 
blended. Mixture should be just firm 
gh to hold its shape when formed into 
| with your hands. If too soft, stir in 2 
more tablespoons matzo meal. 
1 your hands, pat fish mixture, 2 ta- 
ns at a time, into smooth balls and 
lightly apart. Rinse hands frequently 
901 water to prevent sticking. 

5- to 6-quart pan over high heat, 
g broth to a boil; adjust heat to sim- 
Add enough fish balls to pan to make 
igle layer without crowding. Simmer, 
»vered, until balls are opaque in center 
to test), about 10 minutes. 

gefillte fish from pan with a slotted 
yn; drain on paper towels in a warm 
e. Repeat to cook remaining balls. If 
ed in broth, you can save broth and 
e gefillte fish in it (directions follow). 
fe fish warm or chilled. If made 
ad, cool, cover, and chill fish until 
1, at least 3 hours or until next day. 
ange salad greens on individual plates 
a platter; lay fish on the greens and 
mpany with pickles, horseradish 
ce, and salt to taste. Makes 4 to 6 
ings, 4 or 6 balls each.—Helen Gur- 
h, Seattle. 
th. In a 5- to 6-quart pan, combine | 
Ze onion, quartered; 2 large carrots and 
alks celery, each cut into |-inch pieces; 
ablespoon black peppercorns; 2 quarts 
er; and 3 fish or chicken bouillon 
s. Bring to a boil on high heat, cover, 
dsimmer until vegetables are very soft, 
Sut 45 minutes. Pour broth through a 
ander into a bowl. Discard vegetables 
d return broth to pan. 
wseradish sauce. Combine 4 cup sour 
2am, 4 cup prepared horseradish, and | 
xlespoon chopped fresh dill or 1'2 tea- 
dons dry dill weed. 


fillte Fish Soup 

epare salmon gefillte fish (recipe pre- 
des) and cook in the broth. Omit salad 
eens. When all the fish is cooked, pour 
e broth through a colander lined with 
veral layers of cheesecloth into a bowl. 
mse pan, then return broth to it. Bring 
boiling over high heat, then add cooked 
fillte fish. Cover, remove from heat, 
d let stand until balls are heated 
rough (cut to test), about 5 minutes. 
idle soup into 4 to 6 bowls; garnish with 
ssh dill sprigs (optional). Add horsera- 
sh sauce and salt to taste. Accompany 
th pickles. Serves 4 to 6. Oo 
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Will the real 


Chinese soy sauce 
- please stand up? 


As surprising as it may seem, Kimlan is the only leading soy 
sauce that’s the real McCoy—made in the Orient and imported. 
The other leading brands come from places like Wisconsin 
and Ohio. 

And you really can taste the difference. 

Kimlan tastes mellower. Less salty. Less bitter on fish, lamb, 
chicken, even beef. Because it’s fermented and aged in 28 slow 
steps, the time-honored authentic Chinese way. 

One taste and we're sure you'll agree. It’s always better to get 
the real McCoy soy. 


KIMLAN 





The Real McCoy Soy. 
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The Palette. 


ae post ER 
G RSAMe 


Se etfs 


Specially Selected 
Hand Trimmed ¢ Low in Fat 


BONELESS & SKINLESS 


THIGH/DRUMSTICK MEAT 


Ma = a CALIFORNIA GROWN FRYING CHICKEN 























your eyes On this an of art: is Palins Stix Fey Chicken 

BSc sy. : > tonew Foster Farms =< seieet Servings, you car put your 
i gre oY Ta ener: bore ating masterpieces Slike these. Not into boning chicken. . : 
peti: ks Be ob Servings come from fresh, plump Foster Farms chickens: ~~) 
Gece ee. Gourme. eixoul, - already boned, skinned and trimmed by. hand. « 
awe ee What s te, Out but tchers have an*eye for esthetics: So every Select 
mo sf. servings cut is chosen for size, and of course, presentation. 
Ys Pe Ppe next im you ‘eel inspired, pick up Select Servings. Thighs, breasts. 


or thighs and eit - Ks, 
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t summer or fall? That may be Sep- 
ber’s most-asked question. It’s usually 
ttle of both. And therein lie the gar- 
ing opportunities as well as some of 
challenges. 

tember days can be as hot as any in 
y and August. But without them, the 
est of corn, tomatoes, and other 
-season vegetables might come to an 
ly end. And warm autumn weather 
es fall plantings—such as cool-season 
etables and annuals—a strong start. 
gh temperatures also mean you must 
p up with watering. Keep a close eye 
mature trees and shrubs. Because of 
it winter’s scant rainfall, water tables 
low. Signs of stress may just now be 
wing up. Deep-water any plants that 
looking off-color or droopy, or are 
maturely dropping leaves. 


brighten up a shady spot without 
Sting, try dead nettle 

lvery variegated foliage makes dead 
ttle (Lamium maculatum) the perfect 
rennial to brighten a dark corner. 
amed because it lacks the sting of its 
Ose relative the wild nettle, it has a 
reading habit that makes it a natural 
r hanging baskets, as a ground cover, or 
anted to cascade over walls. 

eaching about 6 to 8 inches high, dead 
ttle produces heart-shaped leaves | to 2 
ches long with lightly scalloped edges. 
e species has deep green foliage with 
Iver markings on the midrib. White to 
ink flowers appear from spring to early 
mmer. 

several varieties of dead nettle have even 


PTEMBER IN YOUR GARDEN: 


more striking leaf color. Leaves of ‘White 
Nancy’ are almost entirely silver, except 
for a thin edging of light green. Flowers 
are white. ‘Beacon Silver’ has a similar 
leaf but with a darker green trim (see pic- 
ture at right). Flowers are pinkish purple. 
Dead nettle grows best in shade, in rich 
soil, and with plenty of moisture. In the 
fog belt, it can take full sun as long as it 
gets plenty of water. Plants are very hardy 
but will begin losing their leaves if tem- 
peratures drop below 15°. Shear in 
spring. Look for plants in |-gallon cans, 4- 
inch pots, and sometimes in sixpacks. 


Some substitutes for borer-plagued 
white alders 

The white alder (Alnus rhombifolia) is a 
handsome deciduous California native 
tree prized for its fast growth, dark green 
foliage, and tolerance of heat and wind. 
But in the last two years it has fallen 
victim to serious borer attack (see the 
May 1986 Sunset, page 256) throughout 
much of northern California, making it a 
less desirable landscape tree. 

If you’re looking to plant a tree this 
month, the Contra Costa County office of 
UC Cooperative Extension recommends 
the following substitutes: 

For planting in lawns, consider Italian 
alder (A. cordata), beefwood (Casuarina 
cunninghamiana), cajeput tree (Mela- 
leuca quinquenervia), tupelo (Nyssa syl- 
vatica), aristocrat pear (Pyrus calleryana 
‘Aristocrat’ ), or Southern live oak (Quer- 
cus virginiana). 

Outside of lawn areas, try cider gum (Eu- 
calyptus gunni), Australian willow (Gei- 


king apples grow up where the sun shines 


$ apple-covered arbor is a response to a common gardening 


lem—not enough sunny space. 


ermined to grow apples, Ed Diran of San Mateo, California, 

ited one ‘Red Delicious’ and two ‘Golden Delicious’ trees in a 

OW area between a fence and sidewalk on the shady north side of 
house. Supported by a 9-foot-high trellis, the trees’ limbs grow above 
Jows and flourish in the sunlight. The trellis’s 2-by-4 posts were 

ed to a 5-foot-long galvanized 2-inch pipe sunk 2 feet into the 


ind. 


Diran bends and ties upright shoots during summer and thins 
vded branches in winter. This ensures productivity and provides air 
ulation and even light penetration, so trees stay healthy. Each 
tember, they yield more than 15 buckets of firm, sweet apples. 
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Summer is still here, and so are watering 


and harvesting. But get ready for fall planting 


Sunset’s 


GARDEN GUIDE 


Special information for 
high elevations, page 208 





Variegated leaves on two types of dead 
nettle show up in shade. Common type at 
left has less silver than ‘Beacon Silver’ 


Jera parviflora), Mondell pine (Pinus el- 
darica), fern pine (Podocarpus gracilior), 
aristocrat pear (Pyrus calleryana ‘Aristo- 
crat’), or Tristania laurina. 


Check the Sunset Western Garden Book 
for information on ornamental qualities, 
growth rates, and specific adaptation. 


A new year-round guide to gardening 
in the East Bay—and beyond 


Gardeners living along the eastern edge of 
San Francisco Bay should be interested in 
a new book, titled Strawberries in No- 
vember, written by Judith Goldsmith. 

The 101-page 8'%2- by 11-inch paperback 
details gardening activities and possibili- 
ties for gardeners living from Richmond 
south to Newark, in Sunset Western Gar- 
den Book zone 17. (Actually, the book 
contains useful information for anyone in 
zone 17, which surrounds San Francisco 
Bay and extends along the coast from 
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NORMAN A. PLATE 


Sunset ’s 


GARDEN 
GUIDE 


Crescent City to Morro Bay.) 


Strawberries in November begins with a 
description of the climate along the east- 
ern edge of San Francisco Bay, and of the 
area’s soils and water and how they affect 
gardening. But the bulk of the book is a 
month-by-month calendar giving garden- 
ing opportunities, such as planting and 
harvesting, and necessary chores, such as 
pruning and fertilizing. Each chapter also 
includes a recipe or two to help put your 
harvests to good use, as well as lists of 
plants blooming that month, and area 
garden events. 


The last chapter, called “East Bay Gar- 
deners’ Resource Guide,” includes nurs- 
ery addresses and recommended varieties 
of vegetables, fruits, and landscape plants. 


If you can’t find a copy in a bookstore, 
send $12.95 (plus tax) to Heyday Books, 


Box 9145, Berkeley 94709. These common edgings can add definition to different garden areas: 1. Custom 
edging fits around any shape; plastic cord joins sections of pressure-treated wood; 

Edgings create order in a landscape; 6 feet for $17. 2. Aluminum; 40-foot roll costs about $6. 3. Plastic (many 

here are your choices types available); 30-foot roll usually costs $7 to $10. 4. Cast concrete, straight or 

curved, scalloped or not; 2-foot pieces cost about $1. 5. Cast-concrete mowing Strip, 

Bicisdanatesinler Rate anan f straight or curved, has center conduit for sprinkler pipe or outdoor lighting wires; 
De Abe alse al Se Danae ORC aoe 3-foot sections cost $6 to $7. 6. Redwood benderboard (use three thicknesses); 

the garden from another—are an impor- —8-foor pieces cost about 75 cents each. To install any of these, dig a trench to hold 

tant part of an orderly landscape design. them. Level cast-concrete ones on a bed of sand; overlap ends of thinner ones such 

They accentuate the division between dif- as aluminum or plastic. Hold benderboard in place with 1-by-2 or 2-by-2 stakes 


Garden edgings—thin strips of partially 


TIPS FOR BEGINNING GARDENERS: 


Three ways to fertilize vegetable transplants 





at v4 
: 
| 
Work dry fer tilizer into soil Side-dress with narrow bands of dry Liquid-feed in watering basins (this 
with spading fork before planting fertilizer 5 to 6 inches from plants is most precise way to apply) 
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nt areas. They can also be practical, 
ing mulch or ground covers from 
ding into unwanted areas and mak- 
it easier to trim the edge of a lawn. 


ou are planning on doing some land- 
ing this month, the picture at left 
ws edging materials available in north- 
California. Many other materials can 
adapted, including brick, short pieces 
ood, and stone. 


gevity, attractiveness, and cost are 
rtant considerations when choosing 
edging. Rolls of plastic or aluminum 

inexpensive and long-lasting, but 
yre more practical than attractive. 
stom edging is expensive but attractive 
ighly visible areas. Precast concrete is 
able. The flat-topped concrete types 
e an excellent mowing strip, but the 
pe of your planting has to match the 
ging’s set curves. Benderboard is versa- 
, inexpensive, and attractive but can’t 
counted on to last long. 


ptember is peak fire season. Here’s 
p protecting your home 


dry winter followed by a warm spring 
already made this summer one of the 
ost dangerous fire seasons in history, 
rticularly in the foothills of the Sierra 
evada and the coastal hills from Napa 
d Sonoma counties south to San Luis 
bispo. The worst may not be over. In 
y year, September is typically the most 
ngerous month. 

you live in hillside grasslands or chap- 
tal, double-check the area around your 
ouse to make sure it’s as safe as possible. 
rhe area within 30 feet of the house is 
ost critical. It should be completely 
leared of burnable materials or consist of 
onflammable landscaping such as lawn, 
tigated flower or vegetable gardens, 
hrub borders clipped lower than 3 feet, 
soncrete or brick patios, and pools or spas. 
No trees should hang over the roof or be 
ithin 10 feet of the chimney. 


4 30- to 100-foot-wide greenbelt of low- 
zrowing, fire-retardant plants is ideal. 
Otherwise, remove large shrubs that are 
within 18 feet of each other. Prune back 
the remaining shrubs by at least 50 per- 
cent to reduce the amount of dead materi- 
al and burnable leaves and stems. Cut or 
mow, then remove dry grasses. 


For more information about home fire 
protection, pick up copies of UC Cooper- 
ative Extension publications 21104, 
Brush Management—Protecting Your 
Home Against Wildfire, and 2401, Land- 
scape for Fire Protection, at the coopera- 
tive extension office near you (usually 
listed with county government in the tele- 
phone book). Each costs $1. You can also 
order by mail from ANR Publications, 
University of California, 6701 San Pablo 
Ave., Oakland 94608. To order reprints of 
a 10-page Sunset article on protecting 
against brush fire, see page 96. 
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Toll-free numbers to call for chemical 
information, emergency or not 


Two toll-free telephone numbers may be 
useful if you have questions about outdoor 
gardening chemicals. 


To reach the National Pesticide Telecom- 
munication Network, funded in part by 
the EPA, call (800) 858-7378. The 
switchboard is staffed 24 hours a day by 
medical and pesticide professionals who 
can give you general information about 
any pesticide—current regulations, safe 
disposal, how to clean up any spill. 


These authorities can also recommend 


SEPTEMBER CHECK LIST: 


Control pests. Mites and pow- 

dery mildew are likely prob- 
lems this month. Control mites with 
insecticidal soap, a light horticultural 
oil spray (applied in early morning or 
in the evening), or try releasing pred- 
atory mites. For mildew, spray with 
triforine or benomyl. Check carefully 
to make sure the plant you are spray- 
ing is listed on the label. 


Care for lawns. Later this 

month is one of the best times 
to rejuvenate bluegrass, fescue, and 
rye grass lawns. Reseed or patch bare 
spots. Rake the lawn vigorously with 
a steel rake to remove thatch, or rent 
a power dethatcher. If soil compac- 
tion causes runoff when you water, 
use a rented power aerator. This is 
also the most important time to feed 
bluegrass, fescue, and rye grass 
lawns. Repeat in a month. 


Fertilize. Get flowering an- 

nuals and perennials, and fall- 
planted vegetables, off to a strong 
start by incorporating a high-nitro- 
gen fertilizer into the soil before 
planting. Feed again in two to four 
weeks, or follow label instructions. 


Plant vegetables. Set out cool- 

season vegetables now in the 
fog belt. Plant beets, broccoli, Brus- 
sels sprouts, cabbage, carrots, cauli- 
flower, celery, chard, garlic, leeks, 
lettuce, onions, peas, radishes, spin- 
ach, and turnips. In warmer inland 
areas, wait until the end of the month 
to plant. 


Plant perennials. If you take 

advantage of the last warmth 
of summer to get winter flowers off 
to a good start, they'll bloom better 
during the coming cool weather. Add 
color to perennial beds with cam- 
panula, delphinium, foxglove, geum, 
and border penstemon (P. gloxin- 
ioides). 


emergency treatment in case of poisoning 
and give appropriate information to emer- 
gency personnel. 

To reach the Chemical Manufacturers’ 
Association Referral Center, call (800) 
262-8200. The center directs nonemer- 
gency questions to manufacturers and or- 
ganizations that can give you information 
about ingredients, safety, and product 
use. This includes questions on pesticides, 
but the center also handles queries about 
other common outdoor chemicals such as 
deck stains, preservatives, and paints. The 
telephone line is staffed weekdays from 
8:30 A.M. to 9 pM. Eastern time. Oo 


Here are opportunities 


Plant annuals. After mid- 

month, sow seeds of California 
poppy, clarkia, and dimorphotheca in 
the ground. Set out plants of calen- 
dula, candytuft, Iceland poppy, lark- 
spur, pansy, primrose, snapdragon, 
stock, sweet pea, and viola. Near the 
coast, plant cineraria, mimulus, and 
nemesia. 


Prepare to plant. Get ready for 

landscape projects scheduled 
for next month. Clean planting area 
and till soil, adding amendments if 
necessary. Before planting, water to 
sprout weed seeds, then hoe or till to 
remove them. 


Shop for bulbs. Buy early be- 

fore choicest bulbs are gone. 
Plant anemone, crocus, daffodils, 
Dutch iris, freesia, ixia, leucojum, ly- 
coris, ranunculus, scilla, sparaxis, tri- 
tonia, and watsonia. Buy hyacinths 
and tulips now, but wait until late 
November to plant them; store them 
in the refrigerator until planting 
time. Just before planting, work a 
timed-release fertilizer into the bot- 
tom of the hole. 


Tend compost. Make use of the 

decomposed compost that 
you've nurtured over the summer. 
Work it into the soil wherever you’ll 
be planting this fall. As summer 
flowers and produce give way to new 
plantings, add debris to a new pile for 
building soil next spring. 


Tend roses. Encourage a final 

bloom next month by removing 
spent flowers, applying high-nitrogen 
fertilizer, and watering regularly. 


Water. September can be one 

of the year’s hottest months. If 
a heat wave strikes, keep up a sum- 
mer watering schedule. Watch root- 
bound container plants particularly 
closely; they'll dry out first. 
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Bulbs that are persistent even in shade 


BILL ROS 









Poking through violets between nandina 
and path, spikes of blue scilla bloom 


“= =5°24 in ever-increasing numbers each April 
DARROW M. WATT 


Planted beneath deciduous trees, daffodil. 
face the morning sun. By afternoon, fenc 


Which bulbs bloom in the shade? In the 
dappled shadows under lath, beneath de- 
ciduous or high-branching trees, or on the 
east side of a building, numerous bulbs_ 
can thrive for one season. 


The five listed opposite perform year after 
year, coming back each spring in greater 
numbers even in mild-winter climates. | 
Their persistence and productivity make | 
them good choices for naturalizing. 


How much shade is too much? 


A half-day of bright light (about 4 hours) ) 
is enough for most bulbs. Those named 


Prolific spring star flower pops up in unexpected 
places, brightening shadowy corners with low 
tufts of flowers and grassy foliage 


SUNSET 


e perform and multiply well with even 
is. But the darker the site, the floppier 
foliage and stems, and the sparser the 
bom. If you suspect your site is too dim, 
t results this year by planting small 
sters of several bulbs before investing a 
of time or money in a big show. 
here days are often hot and sunny eyen 
early spring (particularly in the high 
d intermediate deserts), most bulbs 
pom longer and have richer color in 
ishady sites than they do in full sun. 


















ow to plant—naturalized 

in neat, formal rows 

ere are two ways to achieve a natural 
Idflower effect. The economical way is 
scatter randomly spaced clumps of six 
a dozen bulbs over the planting area; 
ey ll cover more ground on their own in 
e. For a small space or with a larger 
dget, you can toss bulbs fairly close 
bgether over the entire area, planting 
em where they fall. 

or a more formal look, plant in broad 
bbons edging a path, drive, or border. 
se a single bulb variety or parallel strips 
f two varieties. 

fo make weed control easier next spring, 
ater bulb beds several weeks before or 
mediately after planting to germinate 
eed seeds. A few weeks later, pull and 
noe the sprouts or apply a contact herbi- 


‘This is'are 


cide such as glyphosate. Or spread a 2- to 
3-inch-thick mulch of ‘ground bark or sim- 
ilar material over the soil. 


If the site allows you to loosen soil and 
work in amendments, bulbs tend to multi- 
ply faster; but if you’re planting between 
roots of trees or shrubs or on a slope, often 
that’s not possible. Just work fertilizer 
into the bottom of each planting hole; 
timed-release types are among the easiest 
to ‘use and are less likely to leach out of 
the root zone during winter rains. 

To encourage early bloom and maximum 
multiplication, water as needed to keep 
soil moist between rains, from October 
until foliage begins. to yellow in late 
spring. These bulbs can go completely dry 
from the time foliage begins to die back 
until next fall. 


Five choices for partial shade 

Scilla (Endymion hispanicus, commonly 
sold as Scilla campanulata). Spikes of 
loosely clustered, bell-shaped flowers rise 
about 1% feet above a floppy tuft of 
leaves. Nurseries usually sell a mixture of 
blue-, white-, and pink-flowered forms; 
mail-order firms often sell colors sepa- 
rately. Plant 3 to 4 inches deep in mild 
climates, 6 inches deep in cold-winter 
areas. Space bulbs 3 to 6 inches apart. 
Spring star flower (Ipheion uniflorum). 
Hardy enough only for mild to moderate 


Tete 


Airwick®\Breezé,™ 
You don't spray it or waste 
time shaking it On your 







carpet. You pop it 
into your vacuum 
bag and everytime 
you vacuum, fresh, 
fragrant air comes 
out. Airwick Breeze. 
It's that easy. 


AIRWICK BREEZE, THE IN-VACUUM AIR FRESHENER 
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On Any panrance Of New Airwick® Breeze™ 


TO DEALER: Airwick Industries, Inc. will redeem this coupon for the face 
amount plus 8¢ for handling provided that you and the customer have 
complied with the following terms. Invoices showing purchase in the last 

90 days of sufficient stock to cover coupons presented must be shown 

upon request. Customer must pay any sales tax. Void when presented 

by an outside agency, broker or others who are not retail distributors of | 


Birwiow 


= BREE BREE Sas ene 


TA 


ORR rp yeep 4 


winters, these 1'2-inch-wide blue-white 
stars bloom in profusion on stems 6 inches 
high. For a darker blue edging on petals, 
look for “Wisley Blue’. Plant 1 to 2 inches 
deep, an inch apart. 

Snowflake (Leucojum). Two kinds are 
sold, both labeled at nurseries as Leuco- 
jum or L. vernum. Despite accepted de- 
scriptions in garden literature, both bulbs 
produce three to five white bells tipped 
with green dots on foot-tall stems. Both 
appear to perform well in all but the 
hottest areas of the mild-winter West. 
Plant 1 to 2 inches deep (4 inches deep in 
cold-winter areas), 2 to 4 inches apart. 
Grape hyacinth (Muscari armeniacum). 
Thick clusters of deep blue-purple flowers 
top stems averaging 6 inches tall. Plant 3 
inches deep, 2 inches apart. 

Daffodil (Narcissus). Choose from mini- 
atures 6 to 8 inches tall to full-size ‘King 
Alfred’ types. In shady sites, avoid kinds 
with extra-large single or double pompon- 
shaped flowers; their weight makes them 
prone to toppling in wind or rain, so they 
need the extra stem strength given by full 
sun. Some favorites for naturalizing in 
sun or shade include miniature “Téte-a- 
téte’, medium-size ‘February Gold’, and 
multiflowered ‘Geranium’. Make the 
planting hole about twice the depth of the 
bulb. Space big bulbs 8 inches apart, tiny 
ones 2 to 4 inches apart. Oo 


25° 


our merchandise or where taxed, 
prohibited or restricted by law. Cash 
value 1/20 of 1¢. AIRWICK CON— 
SUMER PRODUCTS DIV. OF 
AIRWICK INDUSTRIES, PO. BOX 
R7165, EL PASO, TEXAS 79975 
Limit one coupon per purchase 
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How to grow lettuce from seed 


And how to grow it in with flowers 


Colorful and attr: 
the vegetable 
and quick to ¢ 
with a long har. 


e in the landscape or 
lettuce is also easy 
| will reward you 


In the flower bo: nt the upright 
romaines in the b nd with the 
shorter loose-leafs and itterheads 
in front. Alternate variet e vegeta- 
ble garden for interesting co ations of 
colors and textures. For so unusual 
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European lettuces, turn to page 66. 

To grow your own lettuce, start seeds in 
flats in a protected area if it’s warm, since 
they won’t germinate well in hot weather. 
If it’s cooler, you can sow directly in the 
ground. To keep lettuce producing over a 
long period, plant every three weeks. 

If sowing in the ground, rotary-till the soil 
well before planting. Mix in fertilizer and, 
if necessary, loosen soil by adding organic 


Six varieties of lettuce growing in a 
raised bed with primroses and violas 
make a decorative arrangement in 
this St. Helena, California, garden 



































matter. For flats, use containers at least 
_ inches deep. If you don’t have ones in 
correct size, try ¥2-gallon milk carta 
sliced lengthwise or cottage cheese ca 
tainers punched with a few holes f 
drainage. Fill with a mixture of pottif 
soil and vermiculite or perlite. Set 
bright light, but not in direct sun. 


Next, scatter seed lightly over moj 
soil—about 4 seeds per inch (it may he 
to mix seed with fine sand)—then pre 
into the soil and cover with 4 inch of so} 
Since seeds need light to germinate, dor 
cover them too heavily. Keep soil co 
stantly moist. Soon after seeds germinat 
thin plants to about | inch apart. 


When seedlings are at least 2 inches ta 
transplant into the ground or pots if so 
in containers or flats (protect from dire 
sun for a day or two by covering wi 
shadecloth or by shading with pieces (¢ 
wood or with old umbrellas). Plant 4 to 
inches apart or thin the ones in the grou 
to this distance. Keep the soil moist b 
not soggy. If plants are stressed, leave 
become bitter. Any thinnings can be use} 
in the salad bowl. 


When plants first start crowding ea 
other, harvest every other one so remair 
ing heads are 8 to 12 inches apart (crisp 
heads and larger loose-leaf varieties nee 
more room than dwarf types do). Fertiliz 
plants with fish emulsion or other co 
plete fertilizer. 


Check regularly for signs of aphids 
snails, and slugs. To kill aphids, spra 
plants with insecticidal soap. Bait fo 
snails and slugs or pick off at night. 


Keep a flat of seedlings going, so whe 
you harvest a mature head, you can plu 
in a new seedling. Also, plant next t 
vegetables that take longer to mature 
such as peas or cole crops. The lettuce wil] 
be ready before plants become crowded. 


Where to find seed | 


Some nurseries now carry specialty seed: 
that include a choice of interesting lettuce 
varieties. However, you'll find the bes! 
selection in seed catalogs that specialize 
in European vegetables (though not every! 
catalog lists all the varieties mentioned or 
pages 66 and 67). 
Johnny’s Selected Seeds, 299 Foss Hill Rd., 
Albion, Maine 04910; (207) 437-9294 or 
437-4301. Catalog free. 

Le Marché Seeds International, Box 190, 
Dixon, Calif. 95620; (916) 678-9244. 
Catalog $2. 

Shepherd’s Garden Seeds, 7389 W. 

Zayante Rd., Felton, Calif. 95018; (408) 
335-5400. Catalog $1. 


The Cook’s Garden, Box 65054, 
Londonderry, Vt. 05148; (802) 824-3400. 
Catalog $1. Oo 


SUNSET 


Vitamin B-12 is essential to life. Nearly every cell in your body 
needs it. But, for many people, B-12 may be difficult to absorb. 
Even if you take vitamin supplements you still might not feel 
your best if you're not properly absorbing the B-12 your body 
needs. That’s why you should know about ENER-B — a 
revolutionary concept in Vitamin B-12. Unlike ordinary B-12 
tablets, ENER-B is a nasal gel. You simply place a little dab 
inside your nose, and it starts to enter your bloodstream 
within minutes. And you can be certain of getting more 
vitamin B-12 faster than conventional tablets. 

ENER-B makes it easy to absorb the “hard-to-get” vitamin. 
New from Nature’s Bounty.” 


GET A BURST OF B-12. GET ENER-B° 


Available at health food stores and fine drug stores. 


Fora copy of clinical studies on the safety and effectiveness of ENER-B, write to: 
ENER-B Studies, Nature's Bounty, Inc., 105 Orville Dr., Bohernia, NY 11716. ©4987 Nature's Bounty, Inc. 





GLENN CHRISTIANSE 


Antique apples, such as these 12 Sonoma County (northern California) varieties, provide unusual flavors and interesting hints of history 


MICHAEL LANDIS 


Easy to thin, this 
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ple on M. 9 dwarf rootstock is 30 years old, only 6 feet tall 22’ to 26’ 


SUNSET 



























at’s new about antique apples? Plenty. 
es are more widely available than ever 
re—and you can now purchase a vari- 

ou want already grafted onto one of 
al dwarf rootstocks. The fruit, too, is 
ier to find and buy —on farm trails and 
roadside stands in apple-producing 
as, and even by mail from two sources. 
}increasing number of organized tast- 
5 helps you choose among hundreds of 
ies. 


iat makes an apple an “antique”? 
e distinction isn’t terribly clear; some 
jeties called “antique” —such as those 
ed by Albert Etter, a pioneer fruit 
eder in northern California during the 
ty 1900s—were formally introduced 
§ than 50 years ago. Others are over 
D years old, and originated in the east- 
United States or Europe, where ap- 
S have been grown much longer. 


ing sold as “antique” sometimes seems 
2 only thing these apples have in com- 
n. Most are at least 50 years old and 
her didn’t result from a university vari- 
selection program or have some his- 
ical importance. Some popular com- 
tcial varieties, such as ‘Golden 
elicious’, are sold as antiques. 


14’ to 17’ 
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12’ to 15’ 





Interest in antique varieties is growing 
When Sunset last reported on antique 
apples, in October 1977, no Western 
mail-order nurseries—and very few na- 
tional ones—offered good selections of 
antique apples already grafted onto dwarf 
rootstocks. You could buy budwood and 
do your own grafting, but, if you wanted a 
tree to put right in the ground, you had 
few choices and you had to order early. 
Today, five Western nurseries sell antique 
apples on dwarf rootstocks (see page 
206); two of these are dedicated to pre- 
serving antiques, and several Eastern 
nurseries specialize in them. 

There are several reasons for antique ap- 
ples’ increased popularity; one good one is 
that many have exceptional flavor. West- 
erners are discovering, as their fruit pal- 
ates grow, that new flavors aren’t exclu- 
sive to exotic new fruits. They can also be 
found in different varieties of one of our 
most familiar. 

Many antique apples are multipurpose 
fruit; they're great eaten fresh but also 


Only two years old, this ‘Pink Pearl’ apple 
on the new Mark dwarf rootstock already 
offers her a surprising crop—10 fruit 





Old-fashioned apples, 


new-fangled ideas 


More availability, more tastings, new dwarf rootstocks 
that keep trees small enough for containers 





NORMAN A. PLATE 


Five different rootstocks for custom-sized trees 


Below are sizes typically resulting from grafting antique apples onto standard seedling rootstock or | 
dwarf rootstocks developed by British horticultural research stations—Malling (M.) or Merton Malling (M.M.). | 
These sizes are typical, not definitive; a tree's ultimate size also depends on the | 


10’ to 13’ 


vigor of the variety, growing conditions, and pruning practices 
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MICHAEL LANDIS 

Taste tests such as this one in Healdsburg, 
California, can help you choose among the 
hundreds of available antique varieties 


good for baking, cider, and applesauce. 
Others are popular perhaps simply be- 
cause they rekindle childhood memories 
of fresh fruit eaten long ago. 


With so many, how do you choose? 

Different estimates abound, but there are 
somewhere between 600 and 1,800 named 
apple varieties. Most of them qualify as 


Where to order antique apples by mail 


We list a mail-order fruit supplier, five 
Western mail-order nurseries with good 
selections of antique trees (one also sells 
fruit), and a notable Eastern one with 
an informative color catalog. Unless 
noted, catalogs are free. 


Applesource (Route 1, Chapin, IIL. 
62628) offers more than 60 varieties to 
task ay of them antiques—from 


throug! 1e United States. A sampler 


cont h of 12 varieties costs 
$18. erally high but varies 
whe1 e-ly-, mid-, and 
late-s 

Bear Creek Nur AVL, 
Northport, Wa 9 vecializes in 
cold- and drought-har it, Offers 
more than 60 antique ° on M, 7 
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antiques. When choosing a tree to plant in 
your garden, consider the following. 


Adaptation. Diseases exclude many apple 
varieties in parts of western Washington 
and Oregon. In California, some varieties 
are better adapted to cool-summer coastal 
areas than to warm inland regions. 


Climatic differences can affect not only 
whether and how an apple tree grows but 
also how the fruit tastes. The variety you 
enjoy in New York may taste completely 
different when grown where you live—if 
the tree can grow at all. 


Check the Sunset Western Garden Book’s 
climate-zone recommendations for some 
antique apple varieties. Some catalogs 
also provide adaptation information. 


Fruit taste. There are several ways to 
sample fruit. September into November, 
many varieties are available in apple- 
producing areas; for the California Farm- 
er-to-Consumer Directory (free), write to 
Department of Food and Agriculture, Di- 
rect Marketing Program, 1414 K St., 
Suite 320, Sacramento 95814. To mail- 
order samples, see below. 


Some organizations—including two nurs- 
eries (see below) and some county exten- 
sion offices—sponsor apple tastings. For 
details, check Sunset’s garden events col- 
umn this month (page 206D) and next. 


Reputation or history. Antique apple cat- 
alogs make interesting reading; they often 
contain a wealth of intriguing, variety- 
specific trivia. The English prize “‘Ash- 
mead’s Kernel’ and “Cox’s Orange Pippin’ 
for their flavor. ‘Calville Blanc d’Hiver’, 
said to contain more vitamin C than an 
orange, is the gourmet apple of France. 
‘Pink Pearl’ has pink flesh—handy if 
you've always wanted pink’ applesauce. 


‘Esopus Spitzenberg’ is reported to be 
Thomas Jefferson’s favorite apple (it can 
still be found growing at Monticello). 
‘Baldwin’ was the most widely planted 
variety in the first part of this century. 


dwarf rootstock, more than 150 others 
by custom grafting. 

Greenmantle Nursery (3010 Ettersburg 
Rd., Garberville, Calif. 95440; $3) lists 
more than SO varieties, specializing in 
preserving those developed by Albert 
Etter. Dwarf trees are grown on M.M. 
111, but 80 other varieties are custom- 
grafted onto several dwarf rootstocks. 


Living Tree Center (Box 797, Bolinas, 
Calif. 94924; $6) is dedicated to the 
preservation of historic varieties. It sells 
more than 80 varieties on M.M. 106 
rootstock, and sponsors fruit tastings in 
northern California. 


Raintree Nursery (391 Butts Rd., 
Morton, Wash. 98356) offers 13 antique 



















Slow to spoil, it was an important sta 
for pioneers coming west. 


On dwarf rootstock, an antique apple 
tree can fit in any yard 


Dwarf rootstocks make it possible to gr 
apples in whatever space you have, fr 
~home orchard to patio pot. Smaller tr 
are also easier to thin, harvest, spray, | 
prune. (See diagram on page 205 for ty 
cal sizes.) In addition, most dwarf ro! 
stocks cause trees to fruit at an ea 
age—often only two years after plantiy 


A new dwarf rootstock, called Mark, 
been introduced recently, but it’s not : 
widely available. It produces a tree } 
tween M. 26 and M. 9 in size, but me 
strongly anchored. It may be the dwi 
rootstock of the future. 
Trees grafted onto most dwarf rootstoc 
need staking or other support. | 


GLENN CHRISTIANS 


These beauties, grown in the West and mail- 
ordered, are enjoyable right from the box 


varieties on M. 7, M. 26, and M. 27 
dwarf rootstocks. Also sells rootstocks 
(including Mark) for people interested | 
in doing their own grafting. 
Sonoma Antique Apple Nursery (4395 
Westside Rd., Healdsburg, Calif. 95448; — 
$1) offers nearly 60 varieties—and 30 
more by custom grafting. Most dwarfs 

are grafted on M.M. 111 and M.M. 

106, some on M. 9, a few on Mark. ~ 
Sponsors fruit tastings in northern 
California (dates in catalog) and sells 

some gift packs by mail. Sampler ($24) 
contains 2 each of 12 varieties. 
Southmeadow Fruit Gardens (Lakeside, 
Mich. 49116; $8) offers more than 150 
varieties on M. 9, M. 26, M. 7, M.M. 

106, and M.M. 111. Price list is free. 
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Animals wouldn't burn your home. 
Don't burn theirs. 


Only you 
can prevent 
forest fires. 
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l e To help space seeds evenly, Lester 
Brubaker lays 4-inch-mesh hardware 
cloth over the bed and taps seeds 
into the grid at the spacing he wants 


This system 








2 e To cover seeds uniformly, he shakes * To stop birds, squirrels, Wh 
soil or compost through wood- and cats from unearthing seeds, ii 
handled sifter of /2-inch-mesh he covers the bed with chicken Wt 
hardware cloth wired into a cylinder wire stapled to a wood frame Ho 

works for beets, carrots, green onions, 


kohlrabi, turnips, radishes . . . even lettuce, spmach, chard 


Growing root crops . . . tribulation-free 


Once you get the knack, growing root 
crops is easy. But for beginners, the path 
to success can be paved with tribulations. 
First, you tap-tap the packet, and all the 
seeds tend to fall into thick clumps. You 
try to spread them out and cover them 


evenly. Some wash to the surface when 
you water; others end up under clods, 
buried too deep to survive. 

If you manage to keep the bed consistent- 


ly moist enough for germination, there’s 
the formidable task of thinning out all 
those extra seeds you sowed accidentally 
in the first No wonder a lot of 
gardeners giv ot vegetables. 
r of Los Altos, 
| some tricks to 
Regardless of 
may find one 
rowing any of 
the root crops shown, a ll as kohlrabi, 
radishes, and turnips; or for lettuce, spin- 
ach, and chard if you prefer to sow these 
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Gardener Lester Bn 
California, has develo, 
sidestep all these probl 
your level of 
or all of them 


« pertise I 


isetul 


directly in the ground instead of starting 
with nursery seedlings. 


In mild-winter areas of the West, early 
fall is prime planting time for all the crops 
shown and mentioned here. In cold-winter 
climates, wait until spring. 

Start by loosening soil and working in 
amendments as needed to build a rich, 
crumbly soil about a foot deep. Use a 
rotary-tiller or a spading fork and rake to 
smooth out clods. Put some amended soil 
aside to cover the seeds later—a_half- 
barrowful is plenty to cover a large bed. 
Rake smooth and level as shown, or 
mound slightly if your beds don’t have 
wooden sides. Moisten the bed thoroughly 
with a fine spray, then go to step 1. 
Extra hints. Check the seed packet for 
correct spacing for the vegetable variety 
you are planting. Most root crops should 
grow | to 4 inches apart, depending on 
their mature size. But since you can’t 
count on 100 percent germination, seeds 


must be sown more thickly for later thin 
ning. Seed packets contain generou 
amounts to allow this. 


Seeds for root crops tend to be small 
cover them only % to % inch deep. Chee! 
the packet for the right depth for you 
seed variety. 


Until seeds root deeper, the soil surfaci 
needs to stay damp. You can lay fabri: 
directly on the soil instead of over : 
frame, but you'll need to check more of 
ten, and remove fabric promptly wher 
sprouts poke through the soil. With the 
wire-and-wood frame, your cloth humidi. 
fier can stay on until seedlings are severa 
days tougher, and animals can be kept ou! 
until plants mature. If you aren’t home 
during the day, you can set a hose nozzle 
on an automatic timer to mist the bed and 
fabric at midday. 

When the crop’s ready, the soil sifter can 
double as a giant colander, holding vege- 
tables while you hose off loose grit. 
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To keep seedbed moist, he spreads e For big or arthritic hands, weeding and thinning are 
thick fabric such as old drapes over easier with forceps, available from medical or scientific 
the frame, holds it with clothespins suppliers. The tiny beets and scallions you thin 

to wire, and drenches soil and cloth are as tasty to some gardeners as the mature crop 


DARROW M. WATT 


» Watch base and stem for crop , 
forecast: start harvesting beets when 
root top is an inch wide. At any 
size, thick, lengthening stems 
signal harvest will soon be over 


Many crops—including beets, 
carrots, and green onions—can be j 
sown now using the techniques 

shown here 


ecially inland, where weather is more 
able, it’s important to start fall crops 
y and to sow fast-maturing varieties. 
srnating periods of cold and warm 
ther can cause root crops to bolt, rac- 
upward to produce long, flowering 
s. As stems thicken and lengthen, 
S get progressively tougher and less 
y; harvest and use or preserve the crop 
oon as you can. oO 
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September garden shows, sales, walks, 


workshops . . . and an apple tasting » 


NORTHERN CALIFORNIA 


Fort Bragg. September 4, 5, and 6. Show 
by the Mendocino Coast Branch of the 
American Fuchsia Society. Place: Pente- 
cost Hall, 736 Stewart St. Hours: noon to 
5 Friday, 10 to 5 Saturday, 10 to 4 
Sunday. Free. 


Oakland. September 5 and 6. Show by the 
East Bay Dahlia Society. Place: Lakeside 
Park Garden Center, 666 Bellevue Ave. 
Hours: 1:30 to 5 Saturday, 10 to 5 Sun- 
day. Free. 


Berkeley. September 10. Plant and bo- 
tanical print sale by Friends of the UC 
Botanical Garden. Plant sale will feature 
bromeliads, cactus, ferns, orchids, and 
succulents. Place: Lower Sproul Plaza on 
UC Berkeley campus, Bancroft Way at 
Telegraph Ave. Hours: 10 to 3. 


Santa Cruz. September 11 and 12. Plant 
sale in conjunction with the Santa Cruz 
Symphony Guild’s rummage sale. Place: 
Calvary Episcopal Church, Center and 
Lincoln streets. Hours: 10 to 7 Friday, 
noon to 4 Saturday. 


Santa Rosa. September 12. Show by the 
Redwood Empire Rose Society. Place: 
Village Court Mall, in Montgomery Vil- 
lage Shopping Center, Farmers Lane and 
Sonoma Ave. Hours: | to 5:30. Free. 
Oakland. September 12 and 13. Show and 
plant sale by the East Bay African Violet 
Society. Place: Lakeside Park Garden 
Center, 666 Bellevue Ave. Hours: 11 to 5 
both days. Free. 

San Francisco. September activities spon- 
sored by the Strybing Arboretum Society. 
Place: Golden Gate Park, Ninth Ave. and 
Lincoln Way. 


September 12 and 26: rare plant sales 
(trees featured on September 26). Place: 
Helen Crocker Russell Library courtyard in 


Strybing Arboretum. Hours: 10 to 1. 
September 12 and 26: docent-led walks. 
September theme: Asian influences at 
Strybing. Meet at the kiosk inside the 
arboretum’s main gate. Hours: 1:30 to 
about 3. Free. 


September 22: \e -enelope 
Hobhouse, author ! the Garden. 
Place: Recreation R¢ Francisco 


County Fair Building. 
Admission: $4.50, $1 se 
September 29: lecture on ii ow 


U to noon. 


drought-tolerant plants, by in Soelen 
and Sherrie Althouse, owners of “alifornia 
Flora Nursery in Fulton. Place: Recreation 
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Room, County Fair Building. Hours: 10 to 
noon. Admission: $4.50, $1 for seniors. 

San Rafael. September 16. Lecture and 
demonstration by floral designer Lorelle 
Grimsley, presented by the Peacock Gap 
Garden Club. Place: Loch Lomond Yacht 
Club, 95 Loch Lomond Dr. Hours: coffee 
at 9:30, lecture from 10 to noon. Admis- 
sion: $2. 


Walnut Creek. September class and work- 
shops at Heather Farm Garden Center, 
1540 Marchbanks Dr. For details and 
required preregistration, call (415) 947- 
1678 between 9 and | weekdays. 
September 8, 15, and 22: three-session 
bonsai class. Hours: 9:30 to noon. Fee: $24. 


September 16, 23, and 30: three-session 
flower preserving workshop. Hours: 7 to 
9:30 pM. Fee: $20. 


September 22: succulent wreath workshop. 
Hours: 10 to noon. Fee: $12 (includes 
materials). 


Santa Cruz. September 19. Apple tasting, 
cosponsored by Friends of UCSC Farm 
and Garden and California Rare Fruit 
Growers. Place: Louise Cain Gatehouse, 
at the Farm on UC Santa Cruz campus 
(walk to farm from Carriage House park- 
ing area, 4 mile inside the Bay St. en- 
trance). Hours: 10 to 1. Free. 


Eureka. September 19 and 20. Flower 
show and plant sale by the Humboldt 
District of California Garden Clubs, Inc. 
Place: Eureka Mall, 800 W. Harris St. 
Hours: 10 to 6 Saturday, 10 to 4 Sunday. 
Admission is free. 


Sacramento. September 19 and 20. Show 
by the Sacramento Begonia Society. 
Place: Sacramento Garden and Arts Cen- 
ter, 3330 McKinley Blvd. Hours: 2 to 6 
Saturday, 10 to 5 Sunday. Free. 


San Bruno. September 19 and 20. Show 
and plant sale by the Cactus and Succu- 
lent Society of California. Place: Tan- 
foran Shopping Center, 1150 El Camino 
Real. Hours: 10 to 6 Saturday, 11:30 to 
5:30 Sunday. Free admission. 

San Mateo. September 19 and 20. Annual 
exhibit by the San Mateo Bonsai Club. 
Place: Central Park Recreation Center, 
50 E. Fifth Ave. Hours: noon to 8 Satur- 
day, 10 to 5 Sunday. Free. 


San Francisco. September 20. Show of 
flower arrangements by Koshun Tanaka 
of the Ohara School of Ikebana. Place: 


~- St. Hours: noon to 5. Free admission. | 
































California First Bank (hospitality r¢ 
1675 Post St., in Japantown. Hours: 
5; Bree; ' 
Redding. September 26. Flower shoy 
plant sale by the Cascade District of ¢ 
fornia Garden Clubs, Inc. Place: Pion}) 
. Plaza, Downtown Redding Mall, Mar 
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i] 
Los Altos. September 26 and 27. Sal 
the Peninsula Orchid Society. Place: f 
cho Shopping Center, Foothill Ex pre 
way at Springer Rd. Hours: 10 to 4. 


Palo Alto. September 26 and 27. Sh 
and plant sale by the Akebono Bon 
Club. Place: Palo Alto Buddhist Temy 
2751 Louis Rd. Hours: noon to 9 Sat 
day, 10 to 5 Sunday. Admission is free 


sary celebration of the Berkeley R 
Garden, Euclid Ave. between Bay Vii 
Place and Eunice St., sponsored by 
City of Berkeley. Hours: 11 to 5. F 
Program will include a rededication ce} 
mony at 1:30 and a rose sale. Nurser; 
will take orders for bare-root roses. Mei 
bers of the East Bay Rose Society w 
provide information on rose culture. F 
details, call Parks & Marina Dept. | 
(415) 644-6371. 


Berkeley. September 27. Sale of tre 
shrubs, herbs, roses, and California nati 
plants. Place: UC Botanical Garden, Ce} 
tennial Dr. Hours: 10 to 3. Sale featu 
rare and unusual plants propagated fre 
the garden’s collection. 


COLORADO 


Colorado Springs. September 24 thro’ 
27. Flower arrangement show by Colo 
do Springs Chapter 95 of Ikebana Inte 
national. Place: Fine Arts Center, 30 V 
Dale St. Hours: 10 to 5 Thursday, Fi 
day, and Saturday; 1:30 to 5 Sunda 
Admission: $2.50, $1.50 for ages 65 ar 
over and 14 through 20, $1 for ages | 
through 13. Free admission on Sunday. 
UTAH 
Salt Lake City. September 26 and 2 
Annual show by Bonsai of Utah. Place 
Utah Associated Garden Clubs Cente! 
Sugar House Park, 1602 E. 2100 Sout 
St. Hours: 1 to 5 Saturday, noon to 
Sunday. Free. 


To announce your 





garden events 4 

5 
} 
Would you like us to publicize a i 
show, sale, or other garden event to — 
be held by your organization? 


If so, send complete details to Gar- 
den Events Editor, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
Calif. 94025. Fact sheets should 
reach us before the 15th, three — 
months before publication. 


bt at 
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HE FIRST WORD IN COOKING—THE LAST WORD IN CONVENIENCE: 


' INTRODUCING THE GAS ~ 
-ELF-CLEANING WALL OVEN. 


You asked for it. Modern Maid made 
it. And made it to give you the 
Sea MONE NO ARTIC 1M coy ele sie 
and precise control of gas cooking 
plus the convenience of 
self-cleaning. 


This exclusive oven features two 
oversized 3.3 cubic foot oven 
CPG SM om LEI CME Me-Telert6 
27” cabinet space. Both ovens have 
Modern Maid’s exclusive Gourmet 
Broiler™ which not only gives the 
flavor of outdoor grilling but cooks 
30% faster than conventional — 
broilers. And for complete flexibility, 
the ovens are independent. You can 
even clean one while you bake or 

loco Um lem stone) ttle ame 





For more information about the 
first self-cleaning gas wall oven, 








see your Modern Maid dealer LY 
or write: Modern Maid © 
Company, 403 North 
Main St., Topton, PA 
19562-1499. 






 ModernMaid _$§#-:; 
i neeaeiny ae) 

AW a ha re Gas. The number one 
a ae ; choice of America’s cooks. 














Sunset’s 


INTERMOUNTAIN 
GARDEN GUIDE 


Notes and advice for gardeners where 


growing season is short, winters are cold 


A time of transition for intermountain 
gardeners, September is the month to 
continue harvesting summer’s fruits and 
vegetables. Frosts, however, are not far 
off, particularly in high-elevation areas. 
Pick vegetables regularly to keep plants 
producing, and be ready to provide pro- 
tection if nights get cold. 


This month is also good for planning and 
planting next year’s garden. Ensure a 
colorful spring by planting bulbs and 
flowering perennials. Divide those that 
didn’t bloom well last year. 


Create a lush meadow with 
billowy red fescue 


Creeping red fescue is a hardy, fine- 
textured cool-season grass commonly 
found mixed with other grasses in many 
intermountain lawns. If you use it alone, 
however, and don’t mow, it takes on a 
whole new character, as we show in the 
garden pictured above. Reaching 6 to 8 


SEPTEMBER CHECK LIST: The first autumn chores 


Divide peonies. If yours didn’t 

bloom well this season, dig 
roots and look for pink buds. Pull 
apart, leaving three or four on each 
root. Replant 3 to 4 feet apart with 
buds | to 2 inches deep. 


Divide perennials. In all but 

very highest elevations, lift and 
divide crowded clumps of bleeding 
heart, campanulas, coreopsis, dayli- 
lies, perennial geraniums, hostas, sal- 
vias, and Shasta daisies. To protect 
against ground freezing and heaving, 
mulch after replanting. 


Harvest. Chec! 
garden daily; 


the vegetable 
pick everything 


that is ready. If frost is forecast, pick 
or protect eggplant, peaches, pep- 
pers, plums, tomatoes, and , othr 
tender produce; light frost won’t 


damage most apples and pears. 
raspberries. Fruits of 


ae Pick 
many fall-bearing varieties will 


not easily separate from stems until 





MICHAEL LANDIS 


Like grasses in a mountain 
meadow, creeping red fescue’s 
fine-textured green leaves grow 
up to 8 inches high if left 
unmowed. In this Boulder, 
Colorado, garden, the plush 
ground cover flourishes whether 
grown in sun (above) or in light 
shade (right) 


inches high, the grass’s round, bright 
green stems bend over gracefully, creating 
a soft meadow effect. 


You can grow this fescue easily from seed 
in sun or light shade. September is the 
ideal time to plant. Prepare the soil as you 
would for a lawn, working in ample 
amounts of organic matter. Before sowing 


warm. Pick when the sun is high and 
berries are warm to the touch. 


Plant lawns. Early fall is ideal 

for seeding a lawn or installing 
sod. In very coldest climates, sow 
seed in October; it will germinate in 
spring as snow melts. 


Plant spring-flowering bulbs. 

Crocus, hyacinth, Jris reticu- 
lata, Siberian squill, and tulip bulbs 
should go in now. Plant, then water 
thoroughly. (In extreme short-season 
areas, plant bulbs in late September 
or early October.) If daffodils and 
tulips were crowded last spring, dig, 
divide, and replant them. 


Remove mulches. As soil tem- 

peratures drop, keep organic 
mulches away from warm-season 
crops so sun can heat the soil. 


Rebuild soil. As annual flowers 
and vegetables die or quit pro- 
ducing, chop the plants into small 
pieces and work them into open 





the grass seeds, water the planting are 
weed seeds germinate, then hoe them} 
der or kill them with a broad-spec 
herbicide, such as glyphosate. If you} 
do this at least twice before plant) 
you'll reduce problems later. 


For full lawn coverage, sow | to 2 pov 
of seed per 1,000 square feet. Or scatt) 


i BSE. 


ground along with generous amounts 
of other organic matter, such as com- 
post. Adding organic matter now will 
loosen the soil, allowing you to work | 
it earlier next spring. 


Store summer bulbs. When fo- t 

liage dies down, lift summer- — 
flowering bulbs; let dry for a few | 
days. Store cannas and dahlias in 2 
sand, peat moss, or vermiculite. — 
Leave gladiolus and begonias ex- — 
posed to air, container begonia tubers | 
in pots. Keep all in frost-free areas. ) 


Water. Winds can dry out 

plants even if weather is cool. 
Keep vegetables and flowers moist 
until the first frost. Water trees and _ 
shrubs thoroughly after leaf drop; — 
continue deep-watering lawns. 


Weed. This is your last chance — 

to reduce next year’s weed 
crop. Hoe, pull, or spray weeds with 
glyphosate before they drop their 
seeds. Water well the day before 
spraying or pulling. 





aan =A 


























ly for a more natural meadow 
ext, cover the seed with a thin 
fine organic matter, such as peat 
ep moist until germination. Once 
ed, creeping red fescue will look 
with one or two waterings a week 
w falls or the ground freezes. 


r color runs out, 
vivid shrubs—in pots 


termountain West, many summer 
start looking ragged as Septem- 
into October. If nurseries don’t 
good selection of fall-blooming 
ments, try setting the stage around 
10 Or entryway with some vibrantly 
rubs. 
h to orange shades are most com- 
ry Amur maple (Acer ginnala), 
berry (Amelanchier alnifolia), 
hokeberry (Aronia melanocarpa), 
f Japanese barberry (Berberis 
rgii ‘Atropurpurea’), spreading co- 
er (C. divaricatus), winged euony- 
. alata), or one of several species of 
or viburnum. 
yellow shrubs are harder to find. If 
le, try summersweet (Clethra alni- 
or witch hazel (Hamamelis), gold- 
derberry (Sambucus canadensis 
1), or goldflame spiraea (S. bu- 
1 ‘Goldflame’). 
e best effect, mix similarly colored 
s that have different habits and leaf 
es. Full sun will yield the most in- 
hues. Check the Sunset Western 
en Book for more details. 


> composted leaves may not be 
eal soil amendment after all 

n leaves seem the perfect source of 
ic matter for amending soil. They 
lentiful, break down quickly if prop- 
omposted, and result in an earthy 
$ that gradually lowers the pH when 
to alkaline mountain soils. 
process is particularly important be- 
= many plants grow best in neutral or 
tly acid ground. Jim Borland, plant 
agator at the Denver Botanic Gar- 
. has found, however, that not all leaf 
dosts lower the soil pH. In fact, some 
ally raise it, making the soil more 
line. 


and became suspicious after a soil 
in part of his garden heavily treated 
leaf compost indicated a higher pH 
other garden sections. He tested the 
of dried leaves from 10 tree species 
non to his neighborhood and found 
foliage from green ash (Fraxinus 
sylvanica) and American linden (Ti- 
americana) was actually alkaline. 
es from London plane tree, maples, 
3, poplars, and oaks were acidic. 


u're like Jim Borland and prefer to 
your soil on the acid side, you might 
t leaves for the compost pile more 
fully this fall. Oo 
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PATIO COVERS 
‘J & AWNINGS 


Custom made, extremely peaulityiig 
fn SM SUNPROTECTION 
without obstructing posts r 
GERMAN DRALON FABRICS 
In 200 Designs, Rotproof & Fade-resistant 
Saves Energy. Prevents Sun Damage 
Instant outdoor entertainment area 
Even Patio Furniture to match 


Free Estimates or (21 3) 51 5-71 77 


Literature Nationwide 


INTER TRADE 


3175 Fujita St., Torrance, CA 90505 Lic. #484895 









Pacific Coast 
Greenhouse Mfg. Co. 


Quality Greenhouses & residential sun- 
spaces since 1928. Unmatched service in 
the Bay Area. Catalogue $1.00. 


8360 Industrial Ave. Cotati, CA 94928 
(707) 795-2164 or (415) 492-8812 






HUNDREDS OF WORLD 
FAMOUS GARDEN AND 
GREENHOUSE VARIETIES 


Send $1 (refundable 
with your first order) for our 


Se 


3 Rex Bulb Farms oept. s, 
Box 774, Port Townsend, WA 98368 





cope MAKER 
©7170 cine 
a ree DELIVERY 
0° PREPAID—Y PAY MORE? 
a9 COMPOSTING FAST & EASY 


709 W. Stonecrest S 


Unbelievable Price St. Joseph, MO 64506 














California Solariums 
builds equity in your home. 


Situ. , 
With suirlateetreeanulogy| inglazing, 


you can now enjoy your sunroom 
year round ... in full comfort! 


eS 


CAUFORNIA SOLARIUMS 
In CA 1(800) 367-4493 
Out CA 1(800) 344-7285 


(818) 969-6767 
5403 Ayon Ave., Irwindale, CA 91706 


Lic. #B-466725 





Don’t Buy 
a Big 


Tiller J} 


For a Small Job! 















Buy a Mantis. Mantis ™ ; 
tills and weeds 6" to 9” wide! turns 
on adime and weighs only 20 Ibs.! p 
Mantis was designed to match asmall, 
powerful engine to a variety of useful 
attachments for your yard and garden. 
This tough, precision instrument costs a 
fraction of what you'd pay for a big tiller. 
FULL-MONTH TRIAL 


Mantis has a Lifetime Warranty on the 
tines, a Lifetime Replacement Agreement 
on the engine and a Full-Month In-Your- 
Garden Trial. 






















? , Mantis Manufacturing Co. 
ANTIS 1458 County Line Rd., Dept. 62097 
Huntingdon Valley, PA 19006 


OU Please rush details on the Mantis. 





Name ee | 
Address & 
® 














Western Gardeners Love 






















KEMP SHREDDER/CHIPPERS 


Make Your Own Muich, Compost 
and Natural Fertilizer 


Protect, beautify and feed your 
valuable flowers and shrubs. Enjoy 
bountiful harvests of fruits and 
vegetables. Recycle or- 
| ganic matter into nutrient- 
rich compost, mulch 
and fertilizer. A 
Kemp Shredder/ 
Chipper chips 
branches (up to 3” 
thick!), brush, fallen 
leaves, kitchen 
scraps, 
plants, etc. 
into millions 
of tiny 
pieces ...in 
seconds! 
—-- Send for free information. — -——- —— 
The Standard of the Home Gardener since 1890 














NOW SAVE UP TO $225! 






160 Koser Rd., Dept. 39097, Lititz, PA 17543 


| 

| 

| 0 YES! Send me full information on Kemp’s 
| 30-Day Trial and Budget Plan! 
| 

| 

| 

| 


©1987 KEMP 


Name 
Address 
City 
State Zip 











In the TIMBERMILL tradition of 
Quality ang A eae 
















e Beautiful California Redwood 
8 or |! Octagon 
Installed Prices: $1,099 
$1,399 
e Kits Available 





Write or call for tree brochure 
Timbermill Corporation 
One Wolf Run 

Glen Ellen, CA 95442 
(707) 996-BARN 


Greenhouses and Storage Barns also Ava 





Franchises Nationwide 
Franchise Opportunities Available 


210 






complete line of SOLAR PRODUCTS and accessories available 


ry 


CAUFORNIA 
SOLARIUMS 


A Room for All Seasons 


COLLIER 


Warehouse, Inc. 


1485 Bayshore Blvd. 
San Francisco, CA 94124 


(415) 467-9590 


3515 Sunrise Blvd. 
Rancho Cordova, CA 95670 
both residential and 


commercial (916) 635-0782 


PHONE OR WRITE FOR BROCHURE AND PRICING 


@ Models on display at 
both locations 

@ ideal for spa 
enclosures, family 
rooms, dinner areas— 








GREENHOUSES 


All Models Fully Guaranteed 
Mearns ral 





SEND FOR FREE COLOR CATALOG 
SANTA BARBARA GREENHOUSES 
1115-J AVE.ACASO S-9 CAMARILLO, CA 93010 








Electric 


Powerful electric machine 
grinds 100lbs of whole 
apples in 6 minutes. 
Finely chopped pulp 
allows maximum juice 
extraction. 1300 watt 
motor runs on house 
current. Juice press 
also available. 
Call or write for FREE 
detailed information. 





Kinsman Company, 


River Road, Dept. 922 Point Pleasant, PA 18950 
(215) 297- 5613 


CACTUS DISH GARDENS 
BARE ROOT CACTI 
Indian Pottery 


SEND FOR FREE BROCHURES: 


LANDA PLANTS 
100 N. Perry Circle 
Tempe, AZ 85281 








Not everyone likes jays, but this fanis |\/ 


enjoying his close encounter with a scrub) 


Nick 


How do you feet 
about jays? 


ity 
, 


Charming or obnoxious—however yi 
view them, jays are hard to ignore. Do yc} 
entice them to your garden or try to dri’ 
them away? Whichever it is, Sun 
would like to hear from you. 


Most common in the West are Stelle 
jay (bright blue with a black head ar 
crest) and scrub jay (blue with whitis 
breast and throat). Others include th 
gray jay (sometimes gray and white; als? 
called Canada jay), found as far south ¢ 
northern California and Arizona; blue ja 
(blue crest, back, wings, and tail; white o 
lower body with black “necklace” o 
throat), found in central Colorado an 
Wyoming; Mexican jay (like scrub, wit 
gray throat), found in the Southwest; an 
pifion jay (wholly dull blue), found fror 
the intermountain area east to Oklahome 
In a short letter, here’s what we woul; 
like to know: 

Do you encourage jays? What work 
best? What doesn’t work? 

Favorite traits? Do you find certain be 
havior endearing or funny? Are you 
birds useful for ridding your garden o 
insect pests or other nuisances? 
Annoying traits? Even if you like jay, 
(but especially if you don’t), some habit) 
may be irksome. What bugs you most? 
Do you discourage jays? What is mos 
effective? What doesn’t seem to help? 
Write to Living with Jays, Garden De 
partment, Sunset Magazine, 80 Willow 
Rd., Menlo Park, Calif. 94025. Include 
your name and address, and (if you wish) 
your daytime telephone number. gy 









SUNSET 





KINCO 


SELF-PROPELLED 
SICKLE MOWER 


Cuts rough grass, weeds, 
brush and saplings. Cuts a 
38-inch swath with maxi- 
mum ease of handling and 
maneuverability 


Write or Phone 


P.O. Box 12006 
Oakland, CA 94604 
(415) 536- ree 


HY CARTER ic: 


DISTRIBUTORS 
700 E. 14th Street © Oakland. CA 94606 © (415) 536-9300 
Branch Offices 
Sacramento: 2309 Lexington * (916) 927-3824 
esmo: 3366 W. Sussex Avenue ® (209) 224-7626 
Reno: (702) 329-2626 





Quality gazebos custom-built to suit your needs 
using all clear dried redwood (no stapling). FREE 
Delivery and Installation. We also build decks, lath 
fences and archways. Call us for FREE ESTIMATES 
Send $3.00 for color brochure 


Gazebo Nostalgia 


1780 Magnolia Way, Walnut Creek, CA 94595 
(415) 943-7126 + 935-5185 





Fauvella RHODODENDRONS 


ince 1946 FIELD GROWN HYBRIDS & SPECIES 
ee TT ee ald 
ree a eT 
RS Ua MR lle Or Lyd 
4% mi. south of Hwy. 92. (415) 851-8812 
CLOSED TUES., WED., & THURS. 

art KT tee eee ere eee 

a ESTES Te ke a 

10 AM to 4 PM—CLOSED WED. & THURS. 





HOMESTEAD CARTS 


Send for free brochure 
and price list to: 


HOMESTEAD CARTS 
Dept. C-9 

6098 Topaz St. N.E 
Salem, OR 97305 
(503) 390-5586 
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Alumawood. 


Aluminum Lattice Patio Covers 


7 
eae nsese®™ 


te 


De 





Alumawood, an exclusive aluminum 
product from Admiral/Alumax. 

* Looks like redwood-stained lumber 

« Won't warp, crack, or burn 

« Impervious to termites 


¢ Lattice or solid roof models 
« 10-Year Limited Paint Warranty 
For more details, call or write: 


U.S. Except California 1-800-626-3223 
California 1-800-233-2941 
Admiral/Alumax, Marketing Dept. 
P.O. Box 5350, Riverside, CA 92517 
Dealer Inquiries Welcome 


SEEM ie Ny SS 


GOPHER IT! ' 


Eliminate Burrowing 
Rodents 


¢ At last an effective means to rid 
the yard and garden of 
Gophers, Moles and Shrews. 


j 

| 

j 

I 

! 

I 
FEATURES I 
* No more gas, traps or poison. | 
¢ Safe for children and pets. ! 
¢ Each stake is effective for | 
a 100 ft. radius. \ 
e Battery powered. ' 
¢ Waterproof. i 
¢ 1 year limited ! 
warranty. l 







Please send a check or money order for $49.95 each | 
(plus $4.00 shipping). Save money and buy 2 for i 
$94.95 (plus $6.00 shipping). 

M.O. Xpress 800-628-2828 xt. 433 | 
4330 Barranca Pkwy. ® Suite 101F ¢ j 
Irvine, CA 92714 
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Mighty Mac 
shredder- 

turns 

ee 

unsigh 

brus Hs 0 

FREE 
woodchips - 

Perfect compost every time 


Conditions soil and adds natural, mineral rich 
nutrients. Improves moisture retention 


Uniform mulch won't mat 
Moderates soil temperature, stifles weeds, keeps 
beds neat 


Chips logs up to 3” thick 

Turn unsightly brush into landscape chips. 
Mighty Macs are still working after 30 
years. Send for information today 


A Amerind N\ackKissic Incoroorated 
Dept. SUO97, P.O. Box 111, Parker Ford, PA 19457 
Rush details on Mighty Mac shredder-chippers and loca- 
tion of nearest distributor 


My lot size is 





Name 
Address 
City 
State 














1 INTRODUCTORY 
OFFER 


FOR 
VIVACIOUS 


AFRICAN 
VIOLETS 


Growth Products African Violet lig- 
uid fertilizer in our new liqui-pak. 
Easy to use, no measure, no mess. 
Containing a time release formula — 
6 months supply for only $2.00 
Growth Products, P.O. Box 1259, 
White Plains, New York 10602 
(914) 428-1316 


Clip Coupon 
Send order with check or 
money order for $2.00 to: 
Growth Products, Ltd. 

P.O. Box 1259 White Plains, N.Y.10602 
Name: — 
Address 
City 
State Zip 
X $2.00 = total $ 





No. pks 
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GIVE YOUR HEART 
A FIGHTING CHANCE 


Simcoe Mountain’s All Natural 
Spice Blends Contain No Salt, 
Sugar or MSG. 

All Purpose 
Saltless Garlic 
Citrus Pepper 
all 3 for only $10.95 ppd. 


Sits 


Mountain a Co. 


MC/VISA/Personal Checks 
125 W. Main St., Goldendale, WA 98620 
(509) 773-3048 
Satisfaction Guaranteed or your money back 





Taste the gourmet flavor of Mexico 


got BACIEND! FLORES 
Pl 


SALSA MIX 
1 pkg. makes 45 0z./Recipe inc. 
Omild Omed Ohot OX-hot 
to: P.ALM/P.O. Box 9008/Tacoma, WA 98409 


Out of state orders call 1-800-227-PALM 
Within Wash. state call 1-206-536-1236 















¢ THE FINEST ¢ 


HAWAIIAN 
HEIRLOOM 
JEWELRY 


Since 1973 


Shown: 14K Solid Gold 
Barrel Bracelet. 










Wholesale 
prices to the 
public direct from 
the manufacturer. 

Send or call for our 
free full color brochure. 


PRECIOUS METALS HAWAII 
1600 Kapiolani Blvd., Suite 616 


Honolulu, Hawaii 96814 
(808) 955-6657 


annabe sta 


a as a2 
a “a 



























ie ial Sweaters fo 
Lovingly handknit. 10\ 
wool. Authentic Nordi 
Natural colors. Pullove 
cardigans, hats and mitt 

Money-back guarantee. W wh 
or call for free color brochure : 


Annabetta. Imported 
Woolens for Children 
Dept. 301, P.O. Box 1590 
N.Y, N.Y. 10025 
(212) 666-7871 


Children 


et 


212 


ie) Sunset Shopping Center 








ORDER 
TOLL FREE! 
7-7 M-F, 9-6 Sat. 
10-5 Sun. (Pac. Time} 


RUNNER'S SUPPLY WALKING DEPT. 

1-800-545-5558 Outside CA 
1-800-545-5559 In CA 
= 2 For info. 1-619-271-0122 
= $39.95 DYNACOIL™ 

gid Walk II 
Mie, Color: Tan/Beige Mesh 
Men’s (7-13) Women’s (5-10) 

Add $2.25 per item for shipping (APO, FPO, HI, AK add $5.00 per item for shipping) No C.0.0. 
Please send check, money order or for MC/VISA. include card #, exp. date, phone #, 
{California residents add 6% sales tax} and size to: 

Runner‘s Supply Walking Dept., P.O. Box 261874, San Diego, CA 92126 


Send $1 
for catalog. 





EE-EEEEEE, SIZES 5-13 

Extra width for men who need it 
Excellent variety, styling <3 
and quality. Send for oe 
FREE CATALOG 


HITCHCOCK SHOES, INC. Dept.145H, Hingham, MA 02043 





Lowest Prices! 


LEVOLOR BLINDS 


SHOP AND COMPARE! OUR ACTUAL PRICES ON 
LEVOLOR BLINDS ARE LOWER THAN MAJOR 
DEPARTMENT STORES’ SALE PRICES AND 
LOWER THAN OTHER ADVERTISERS’ CLAIMS OF 
UP TO 70% OFF. WE GUARANTEE THE LOWEST 
PRICES ON LEVOLOR BLINDS. DON'T BE FOOLED 
— SHOP AND COMPARE! 


NOBODY BEATS OUR LEVOLOR PRICES ON... 
FOREVER 1” MINI BLINDS ¢ VERTICAL BLINDS 
FAMOUS RIVIERA BLINDS * MONACO MINI 
BLINDS * WOOD MINI BLINDS * PLEATED SHADES 


* CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLQR BUYERS GUIDE 


WELLS INTERIORS, INC. (12 CA locations) 
7171 AMADOR PLAZA, DUBLIN, CA 94568 


+ Factory powder coatings and factory lacingl 


P.1.C. Industries ) 


+ Over 20,000 pieces beautifully refurbished} 


REDWOOD CITY, CA 94063 
(415) 366-0800 





¢ 11 years experience 








¢ Brown Jordan, Tropitone, etc. 


¢ Commercial and Residential 





¢ Pickup and delivery 





3005 SPRING STREET 










(800) 523-3100) 














OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


File Cabinets and Custom Furniture 
FREE BROCHURES 


Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 * (415) 365-1110 


Introducing 


handpainted safid art and modern Pueblo’ 
pottery (pots, vases, bowls, lamps, kachinas, | 
mandelas). Each piece is decorated and 
signed by a Native American artist. Send for’ 
our color catalog. 


CO ®«sk me your color catalog. Enclosed is 
$1.00, refundable with first order. 


Wadl to: Enchanted Visions, PO. Box 1713 














the finest line of Indian) 


600 Washington Ave., Grants, NM 87020 

















Open n 11 to 5:30, Mon.- Sat. 








Ms. Bows 'N’ Jangles 
Fun and Creative Items for the Home . 
Charming Wind Chimes 
Hand Painted Ceramic Tile 
Sculptureglass Statues 
Art Deco Lamps 

Shoji Screen Shades 
Call (702) 363-2164 
For Free Brochure or write: 


/ 






\ 


ww 












Bows ‘N’ pe 
P.O. Box 4281 
Las Vegas, 
89127-0281 





FORGET IT. 


ELIMINATE ODORS 
-U-T-O-MATICALLY! 


Eliminates cigarette, cigar, pet, bathroom 
band kitchen odors, automatically. 

| Timed deodorizing action keeps your home 
odor free 24 hours-a-day 
DIAL-A-MIST operates 
up to 1 year on 2 

“D” batteries 

DIAL-A-MIST is the quiet 
one and sits anywhere or 
mounts on the wall esired 


MAL-A-MIST_ = "~ 
nL $34.95 Sos ele 
INCLUDES FREE CAN OF AIR eeinica 


California residents add 6% sales tax. 
Alaska & Hawaii add $7.50 for shipping. 





_ set timer 


1-800-824-2222 EXT. 82 
OR SEND CHECK or MONEY ORDER TO: 


CAPTIVE PRODUCTS, INC. 
11325 Sunrise Gold Circle, Suite B 
Rancho Cordova, CA 95670 


LVOLOR 


SANT WV a 
7) 
a= 
Se ~~ >- hn 


Saar en a 1” Monaco™ Blinds 
And Other Window Treatments 


Pius Other Famous Brands: 
LOUVER DRAPE*DEL MAReKIRSCH 
WALLPAPER 
SUPER SAVINGS ON NATIONAL BRANDS 


STOM Life ry LA 
32525 STEPH allah 
MADISON A Pe pe 


Rem et aya A 


(In MI 1-313-585-3026) 











ORDER: VISA or MASTERCARD CUSTOMERS CALL: 













THE NORTHWEST TODAY 


” Ud 
ll" x 14° Scene 1 check or m.0. 
Vumbered & Signed e add $2 shipping 
Rich warm tones on Yy jj 
3X art bd, tex-fin. 


Ducks/geese on 
water 


Seagulls in flight 
‘Sunburst on Lk. Wa. 


‘Seattle skyline- 
background 


captured Today, Before Tomorrow's Ghotiges 


HOUSE OF HICKS, 15 Central Way, H23, Kirkland, WA 98033 
ree catalog for Western Lifestyles Dealer ing. welcome 





EPTEMBER 1987 


Sunset Shopping Center 12 


| Oo Traulsen 


Restaurant- 
==, Quality 
—=—i Refrigerator 


for the home 
(remodel or new) 
® Special coils keep 

food fresher longer 


¥ @ All stainless steel 
stops odors, makes 
cleaning easy 


® Customized fronts 
available 


@ 24 inches deep by 36 inches 
or 48 inches wide 


(415) 626-5611 
FOR FREE LITERATURE 
or visit our 25,000 sq. ft. store M-F 8-5 
2 


RESTAURANT SUPPLIES 
1375 HOWARD AND 10th 
SAN FRANCISCO CALIFORNIA 94103 





WOLF 
Restaurant- 


(remodel or new) 


® More BTUs let food cook in ¥3 time 


@ Six burners, 29” x 20" oven, 
increase menu possibilities 


® Fully approved for home use 


@ Features electronic ignition 
(415) 626-5611 






FOR FREE LITERATURE ~ 
or visit our 25,000 sq. ft. store M-F 8-5 


RESTAURANT SUPPLIES 


1375 HOWARD AND 10th 
SAN FRANCISCO CALIFORNIA 94103 
















.COMFORTERS RE-BUILT (Since 1953) 


Give new life to your old down, 
feather, or wool comforter. 
For free brochure with fabric 
samples call TOLL FREE 
1-800-942-3636. In CA. call 
1-800-367-3840 or write to 
Russell Quilt & Pillow Co. 
800-A Columbia St. 
Brea, CA 92621 Dept. S-9 











COUNTRY TREASURES...abound in our 
colorful collection of decorating delights, 
48 pages packed with unique furniture, 
gifts and accessories. Our accent is on 
country and primitive antique with a host 
of Country Loft originals; cupboards, 


ot ae 


cabinets, carriers, 
country lighting, 
Shaker furniture, 
baskets, bowls, 
rugs, doorstops, 
whirligigs, barn- 
yard whimsey 
and much more! 
Send us your 
name & address 
with $1.00 and 
we'll rush our 
48 page color 
catalogue to 
you. 


CB try Loft 


1097 try Shore Park 
Hingham, MA 02043 





Order Discount Wallpaper 
By Phone? 


all wallpapers 


sp toy 
















Call Toll Free 


CA 800-533-8573 
U.S. 800-255-8573 


e No Freight « No Sales Tax Outside CA 
* Give us book name and pattern number 
for instant price quote 
eae x= 





¢ Hours: M-F 8 am-5 pm 
Sat. 9 am-3 pm PST 


GOGO rE 
eS 


Savings to 60% 


Most National Brands; Stiffel, 
Quoizel, Murray Feiss, Westwood, 
Georgian, Norwell, Illuminating, 
Troy, Juno Trac, NuTone, Tiffanys, 
Crystal, Progress and Nulco, etc. 


Call TOLL-FREE with manufacturers name and style number 


200-241-6111 




















fe} Sunset Shopping Center 


BUY THE MOST HEARD OF 


WALLCOVERING 
35 to 70% 
OFF! 


bee UL Os GOO e meme aes 0 0L@) aur 
PATTERN NUMBER * SAME DAY PROCESSING! 


Nt Se 
*-FREE DELIVERY 
“ALL BRANDS 


1-800-631-9341 


EXCLUSIVE “DON'T GET STUCK” HASSLE FREE RETURN POLICY! 


*One Million SATISFIED CUSTOMERS SS 
coast to coast* it’s the QUICK and =p 
TMT LSA 0m Cm On INT 


Ue) sees en eee aa CMa es see MY 





100% COTTON 


Seamless Draperies 


We have created an exclusive range of 120” heavy 
cotton fabrics to provide floor to ceiling custom 
made draperies and offer a choice of close stacking 
fan or pinch pleat systems. Matching bedspreads, 
tablecloths or fabric yardage also available 


ELEGANT/SUN-ROT RESISTANT , — 
: = 


Send $2.00 for catalog & swatches to 


HOMESPUN, eee S987 40 YEARS 
Bo: Ci 


SUPER SAVINGS ON CHINA, 
CRYSTAL, STERLING & GIFTS 


ORDER TODAY! CALL US TOLL FREE 
1-800-522-0047 VISA or MC 


Lenox-5 pc. Place Settings 
Eclipse-Autumn 
Charleston-Heiress 
Monroe-Tyler ...... 
Jefferson-Moonspun 
Lace Point-Buchanan 
Holiday — 20 pc. set ... 55.00 


- 88.00 


Runnymeade Dk. Blue . 89.00 
Wild Strawberry .. 52.00 
Rosenthal-5 pc. Place Settings 
Suomi Lanka 51.50 
Polygon White 45.50 
Asymetria White ........ 64.50 


Fitz & Floyd-5 pc. Place Settings 


5 pc. Place Settings 

Artois Biue or Green 86.50 40pc.set 119.00 

Rha -. 86. 60 pc.set 185.00 

Roulette ere nOn 7 pe. serving 31.50 49.95 

Haviland 5 pc. Place Settings 

Monarch... 
Majesty .. 
Dynasty . 


Sale Prices On Hutschenreutber & Pickard China. 
CALL For price quotes. 
All patterns, although not listed, are available at 
similar savings. Prices subject to change without notice. 
First Quality Only!+ Satisfaction Guaranteed 


3 Canal St. * NYC 10002 


lanac Sales 


eAUIL VLR rer 





GREAT SAVINGS 
ON ALL 


HINA & FLATW 
ek & FLATWARE 
EE sp 










Piace Setting) 


5P 
LENOX Place 



































95 FITZT & FLOYD 
es $2532 StNicholas $41.95 
Charleston $43.95 Christmas Holly $74.95), 
Holiday $59.95 ROYALWORCESTER §. 
ROYAL DOULTON Evesham* $27.95 8 
Carlyle soae5 Christies 
Juliet $39.95 rees* «$24.95 
Ribbon $51.95 F s 


4 Piec . 
GORHAM Place Sell no INTERNATIONAL 4Pc\ 
Newport Scroll $108.95 Prelude $108.95) 
Chantilly $108.95 Joanof Arc $108.95) 





Strasbourg $108.95 KIRK STIEFF - 
REED & BARTON Old Maryland $123.95) 
18th Century $109.95 Paramount — $106.95 


Eng.Chipp. $109.95 LUNT : 
Bel Ch 128.951 
WALLACE Cea $128.9: 


Gr. Baroque $128.95 KR 98.9516 
Rose Point $109.95 ae ee } 
Fr.Regency $109.95 OjidMaster $108.95! 
Prices subject to change Chippendale $108.95) 


JAMES KAPLAN JEWELERS 
DEPARTMENT #0906 

(ore males ati Ue k ts 740) 

CALL TOLL FREE 1-800-343-0712 

Phone Order Hours: Mon-Wed. 96, Thurs.-Fri. $9.Sat. 9-530 
Send For Our Catalog 
All major credit cards accepted 
Postage: 2% of order, $3.50 minimum 











SWIVEL TV WALLMOUNTS 


At last Lucasey, a leading manufacturer of wallmounts 
to major hotel chains and hospitals for 23 years, is 


producing a home unit HamptonChase. 


Safety Tested 
All Steel 
Secures TV } F Design 
up to 100) bs Mounting 
Fast Delivery \ Hardware 
Included 
Size 21 


21'/2" x 10’ ; Fixed 15° Tilt 


; , ‘i 4 0 
Over 30.000 e , Swivels 360' 
Sold TO ORDER CALI ANYTIME TOLL FREE 


1-800 544-3343 EXT. 200 


IN WA. STATE: 206-728-0184 | 
OR SEND CHECK TO: HAMPTON CHASE 219 Ist i E SEA.. WA 98109 


FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 
1-800-334-3183 


Platform 


[RELAX...in a large handwoven HAMMOCK. 
14 Now only $19.95 





M 1 nla Save Up To 60% On Silver 


‘ ( " A 


Save up to 60% on Silver 
All 1st Quality New — Direct from the Factory. 


4 Pc. Sets 

Towle Kirk Stieff 

Old Master, Legato, Repousse, Dancing 
Chippendale, Surf call 
Candlelight, French Old Maryland Engr., Kirk 
Provincial, Silver Rose, Stieff Rose, 

Plumes call Mayflower call 
King Richard, Queen Golden Winslow, Queen 
Elizabeth call Anne, Williamsburg 


Reed & Barton Shell call 
18th Century, Tara, Oneida 

English Damask Rose, 
Chippendale call Dover call 


Francis | call Gorham 
Wallace-International Chantilly, Fairfax, 

Rose Point, Prelude, Joan Newport Scroll, Camelia, 
of Arc, Grand Colonial, Strasbourg call 
French Regency call Melrose, 

Royal Danish, 1810, La Scala call 
Grand Baroque call 


Save on Waterford. Call for our free catalogue. Prices subject to 
change without notice. To Order Call Toll Free 800-368-3153. Give us 
your major credit card number (Visa, Mastercard, Choice or Discover) 
and your order will be sent out by UPS. Shipping charges are $4.00 or 
1% on Silver or $6.00 or 3% on China. To order by check just mail 
your check to the address below. In Maryland or D.C. Area call 
301-468-3888. Call Monday thru Friday 10:00 a.m. ro 6:00 p.m 


5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 


Ross-Simons Offers The Mos 
Popular China At Savings 


0-556-7376 











Call Toll-Free 


Charleston 


Autumn $105.00 Juliet 
Liberty $55.00 Harlow 
Monroe, Tyler $58.00 Carlyle $99.00 


Eternal, Solitaire $50.00 NORITAKE 
Hayworth, Maywood $41.00 Barrymore, Shenan- 


Carolina $43.00 doah, Magnificence $44.0 
Holiday $67.00 Sandhurst $51.06 
McKinley $64.00 Rothschild $36.00 
oe VILLEROY & BOCH 
jasmine $ 89.00 ; s 
; Petite Fleur $43.00 
Bellemeade $ 65.00 Amapola, Basket 955.00! 
Consort, Grosvenor $112.00 conn Soa 1 
WEDGWOOD : RHAM 
PEDawOO 962.00 Afiana $47.00) 
; + . . Blkack Contessa $75.00 
Cavendish, Palatia 
Osborne $77.00 SPODE | 
Runnymede $89.00 Christmas Tree $30.00 





eM em i ee 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS9, Warwick, RI 02886 











¢ 


Street addresses appear in man 


China Matching Service | mail order advertisements for th 
Coalport-Franciscan-Lenox-Royal Doulton-Royal | customer’s protection. 


Worcester-Minton-Spode-Wedgwood 


Shipping $2.00. Check, M.O 
all major credit cards. 
J Money back guarantee 





Discontinued patterns bought and sold 


Swings N’ Things 
507 5th Ave 
San Diego, CA 92101 
| Toll Free 800-533-5177 —Catalogue $1 or free with order 


Le 





{ 
j 
| 








219 N. Milwaukee St. Dept. SM 
Milwaukee, WI 53202-5803 
414-272-8880 





| However, when a P.O. Box numbe 


is given, our advertisers reques 
that you use it when ordering. 


SUNSE 


eee 





Ais Save UpTo 60% OnChina 









Save up to 60% on China 


All 1st Quality New — Direct from the Factory. 






Royal Worcester 





87.50 Evesham 26.00 
_ Spode 
40.00 epee Tree 26.00 
55.00 W edgwood 
Medici 69.50 
es Chinese Flowers 99.50 
37.00 Bianca 99.50 
75.00 Runnymeade 89.50 
a Amherst 59.50 
; t F 
89.50 Kutani Crane 69.50 
Gorham 
Ariana 37.50 
ae Manhattan 35.00 
F aio 31.50 Rondelle 44.00 
illeroy & Boch Save On 
49.50 
49.50 Waterford 








on Waterford. Call for our free catalogue. Prices subject to change 
ithout notice. To Order Call Toll Free 800-368-3153. Give us your 

yor card number (Visa, Mastercard, Choice or Discover) and 

order will be sent out by UPS. Shipping charges are $4.00 or 1% 
Silver or $8.00 or 3% on China. To order by check just mail your 
eck to the address below. In Maryland or D.C. Area call 301-468-3888. 






5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 






| Avoid Interrupted Service 


ase notify us eight weeks before mov 

Place Sunset address label in the 
Ace provided and print your new address 
low 





Attach Sunset Label Here 

















2ase Print 
Moving Date 

ame 

aw Address 

ty 

ate Zip Ss 

Mail to: 

SUNSET Magazine 
P.O. Box 55681 
Boulder, CO 80322 
Attn. Change of Address 

EPTEMBER 1987 








TREMENDOUS 
SAVINGS ON ALL 
BRAND NAME CHINA 


ESS 


Royal Douiton/Minton 5 pc set. 
35.00 
39.00 
74.00 
Hutchenreuter and Pickard 


Special Sales Prices 
Wedgewood - 5 pc. Settings 


AS 


Noritake - 5 pc. Place Settings 
Barrymore/Stanford Ct. 43.50 
Rothschild 34.50 
Kings Guard 37.50 
Royal Worcester-Evesham 
6 pe. Place Settings 26.00 
all cookware 30% off 
Spode Christmas Tree 5 pc. 28.00 


Sunset Shopping Center 12 


Ross-Simons’ Sterling Flatware 





At Fabulous Savings 
Call Toll-Free 800-556-7376 







Amherst, Palatia 61.50 
Osborne,Coionade 75.50 
Bianca 95.00 
__Bemardaud-Limoge-5 pc_ 
Artois, green, biue 82.00 
Roulette, Rhaposdy 80.00 
__Geralene-Limoges-5 pc. _ 
Crinoline Bi 175.00 
Lafayette 145.00 
Haviland - 5 pc. Place Settings 
139.75 
134.00 
Nikko - 5 pc. Place Settings 
ST eT TT Majesty 
Blue Peony 17.50 
Lenox - 5 pc. Place Settings ___Baccarat-Stemware 
i Ge. es Massena 63.75 
78.50 Retroneu - Flatware - 5 pc. 
134.50 Center Stage 25.00 
Mikasa 45. pc w/compiete Yamazaki - Flatware 
Classic Flair, grey 205.00 _—‘ Florian 30.00 
Price subject to change without notice « All Major Credit Cards 
Comparable Savings On All Other Fine Brands Carried 
Factory Fresh + First a oy + Satisfaction Guaranteed 
All Brands - Any Pattern - Call for Quote 


Fitz & Floyd - 5 pc. Place Sets 


Renaissance, peach, 
Cloisonne Peony 
Starburst 

Orrefors Crystal - Stemware 
Illusion 15.75 
Prelude, Lisbet 20.50 

Sasaki Crystal - Stemware 

Renaissance Gold 16.75 
Wings 22.75 
Wedgewood Crystal - Stemware 


Monarch 


351 GRAND ST., N.Y.C. 10002 
(1-212) 982-7200 





DIRECT FROM THE FACTORY 


Ask About Our Special Service for New Tables. 
5 YEAR FACTORY GUARANTEE. 


1-800/345-9795 
EXT, 681 


(612) 646-6630 


CUSTOM 
TABLE PADS 


Once In 
| a lifetime 


| SA =A Reg. $99.95 


5 year guarantee 


Any Normal Size 


This oer may expire 
without advance notice 


/ 
Look under table and tell us any numbers that may appear 
FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 indiana: 1 (800) 433-3618 


CUSTOM TABLE PADS 











HELP STRENGTHEN 
| AMERICAN’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 














GORHAM 

Chantilly CALL 

Strasbourg, 

Fairfax, Sea Sculpture 

Melrose, LaScala CALL a a ee 

REED & BARTON ors 

Pointed Antique, CALL LUNT 

Tara, Bel Chateau, 

18th Century,Eng. CALL Modern Vict.,William & Mary 

eee Hampton Eloquence CALL 

t., Burgundy KIRK-STIEFF 

poe poring CALL oj Maryland Eng. CALL 

vanne Wmsbg. Shell, CALL 


WALLACE Queen Anne 
Rose Point, 


CALL 
Gr. Colonial, French Regency INTERNATIONAL 
Grand Baroque, CALL oan of Arc, CALL 
Sir Christopher Prelude, Wild Rose, Rhapsody 
Gold. Aegean CALL 1810, Royal CALL 
Weave, Rom. of the Sea Danish 


Most major brands and patterns available. 
CALL TOLL-FREE 800-556-7376 
FOR OUR BEST DAILY STERLING 
SILVER PRICE QUOTES. 


Due to extreme silver volatility prices can be changing daily. 


ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS9, Warwick, RI 02886 


TOWLE 
Old Master 
Chippendale 
















MISSING A PIECE 
OF YOUR PATTERN? 


Now you can replace 
pieces or add to your 
sterling silver collec- 
tion at up to 75% off 
retail prices. We special- 
ize in new and used 
flatware and holloware, | 
with over 850 patterns 
in stock. Call or write 
for a free inventory of 
your pattern. (We also 
buy sterling, with a 
careful appraisal for 
maximum value.) Pat- 
tern shown: Chantilly 
by Gorham. 


Beverly Bremer 


SILVER SHOP 


3164 Peachtree Rd., NE, Dept. SU, Atlanta, GA 30305 
Phone (404) 261-4009 Hours 10-5, Mon.-Sat. 





SUPER KOTE FLOOR FINISH 


As Featured In 
Sunset Oct. 1983 


Western Chemical is an 
established name in 
floor maintenance since 
1946. Used by Sunset 
Magazine for the past 18 


years, Super Kote is now 
available for your home 
and is efficient on a wide 
variety of floor surfaces. 
Biodegradable. Phone or 
write for a free brochure, 
prices and instructions. 


1315 Marsten Road ® Burlingame, CA 94010 
Phone: (415) 347-3661 


pyc Western Chemical Company 
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Sumsel Shopping Center 

























HOUSE OF 1776 
LOWEST PRICE SALE 





5 PIECE PLACE SETTINGS 


ROYAL DOULTON LENOX 
pues 84.50 su16. Autumn 89.00 
SU2, Carlyle 86.50 suj17. Charleston 40.50 
SU3. Consort 86.50 su18, Eternal 46.50 
SU4. Derby Border 119.00 gij4q Hayworth 38.50 
SU5. Grasmere 69.50 Su20 Holiday 59.75 
SUG. Harlow 85.50 su21, Maywood 38.50 
a feel ee $U22. Solitaire 46.50 
ulie i 
SUS. Old Imari 225.00 WEDGWOOD 
SU10. Sarabande 43.50 SU23. Amherst 55.50 
TAKE $U24. Bianca 86.50 

NORI $U25. Blue Siam 77.50 
$U11. Barrymore 40.50 

$U26. Cavendish 56.50 
SU12. Magnificence 40.50 

SU27. Kutani Crane 57.50 
$U13. Rothschild 33.25 SU28. L t 19.50 
SU14. Shenandoah 40.50 Ae c 

SU29. Osborne 69.00 
SPODE SU30. Runnymeade 77.50 
SU15. Christmas Tree 25.50 SU31. Verushka 19.50 


TO ORDER: Call toll free 1-800-527-1776 (TX res. 1-800-328- 
1776) or write to House of 1776, 1314 Shiloh, Garland, TX 
75042. Please include ORDER NO. 1DA5PC97 and ITEM CODE 
NO. before product description. Visa/Mastercard and personal 
check accepted. Shipping $1-99...5, $100-149...6, $150- 
199...7, $200-249...8, $250-299...9, $300-399... 10, 
$400-499 ... 11, Prices subject to change without notice 





i GALSHAKG' t 





Capitalize on the Beauty, Safety, and 
Value of a fireproof CAL-SHAKE roof! 


Call for a Free Consultation 


or Free Estimate by an Independent Contractor 


(415) 685-2966 
or (800) 242-ROOF 






© 


CAL-SHAKE, INC. 
P.O. Box 2048, 5355 N. Vincent Ave. 


Irwindale, CA 91706-2081 
S222 2a eS BSS SS SSH SSSe5 























© ROLLSHUTTERS 


Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 
Installed outside—operated from inside: 
by strap or motor 
Top German Technology 


FREE ESTIMATES OR 
LITERATURE NATIONWIDE 

















FACTORY DIRECT TABLE PADS 
GUARD YOUR TABLE AND SAVE! 


From America’s Oldest and Largest Manufacturer 
15 YEAR GUARANTEE. 


1-800/328-7237 fp f 
| Ext. 281 : A TABLE PAD ¢ O. 


8 612) 646-6778 









RETRACTABLE PATIO COVERS 
Roll shutters and window awnings 
For free estimates and information call 


(916) 873-2662 


EUROPEAN ENERGY SAVERS 
14315 Troy Way »* Magalia, CA 95954 
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Affordable . 
Hot Tubbing 


. with no utility bills! 









Save $2,000 or 
more on the purchase 
of one of our 
WOOD FIRED hot 
tub systems. 
Thousands in use 
from Hawaii to 
Alaska—at homes 
+ and vacation cabins. 
An armful of wood 
heats a tub in 1-2 
hours. Heat only 
when needed, no ongoing costs. 
No electricity, pumps or filters needed and 
no freezing problems. 


Snorkle Stove Co. J Send free brochure 
108 Elliot Ave West, Dept. S791, Seattle, WA 98119 


Name 
Address 



























Pree eS ee ene Nearer cam ee gee eae 


j REMOVABLE Give Windows that \ 
‘ WINDOW ‘Colonial Look’ 
Patio Doors that ' 
GRID KITS ‘French Door Look’ { 
*Fits ANY window! i 
*No tools needed! 
eEasy to assemble! i 
ePaintable PVC! 
KITS PRICED FROM $12.99-$45.99 
For FREE brochure call or write: f 
1-800-323-1950 
In California: 
1-800-223-7859 j 
Verdugo Pacific 
531 Suncourt Terrace f 
Glendale, CA 91206 


M/C VISA 
a ern os eens seer ee one eee eee eee 




































America 
Fireplace 


Hear it from a 
Jotul owner: 


“The best investment in this 
house to date,” 
Santa Cruz, CA 
“We looked at many stoves, the 
|? 


Jotul stood out from all the others! 
Troutdale, OR 


For free information packet and 
name of your closest dealer write to: 


ry 
JOTUE 


Jotul USA 
PO. Box 230522 
Tigard, OR 97223 











NATURAL FLOORS OF CORK 


¢ Warm and soft underfoot 

* Tough, resilent, easy to clean 

* Reasonably priced @ $1.50/sq. ft. 

* Ideal for kitchens, baths, 

laundry and family rooms 

For samples and more info, send $2.00 te } 
Corbett Bros., 111 Calumet Ave., San Anselmo, CA 94960 | 
(415) 459-5804 













MAKE YOUR FIREPLACE 
WORK FOR YOU 


eat your home and cut energy costs while en- 
oying your fireplace. The Free Heat Machine® 
outs out heat and lots of it—as soon as you start 
e fire. It keeps heat flowing into your home 
nstead of your chimney, while you keep the 
arm of the fire. 


Its textured black finish and brushed brass hood 
enhance the look of your fireplace. It’s easy to 
install without fireplace modification. 


Call us today for 
more information! 
Toll Free: 
1-800-854-1905 
In CA, dial: 1-800-542-6400 


UNIQUE FUNCTIONAL PRODUCTS 
135 -S Sunshine Lane, San Marcos, CA 92069 


nee WITH PURCHASE, 


~.FROM THE 
ENCLOSURE PROFESSIONALS 


FREE ESTIMATES 


415-652-4081 


TOLL FREE 800-272-7727 


~ PACIFIC SPAS 


1168 36TH ST. « EMERYVILLE 














ver-200 Years m the Makmg 


iE =o U * itall Hear Pe os Southern 
Fs, Longleaf Heart Pine was the “wood 
i of choice” of the more discriminat- 
ge ~ ing Colonial craftsman. 

F Now, The Joinery Compan my makes 
que em pine available in faithfully reproduced floor- 
millwork, cabinetry, furniture and timber frames. 
Send $5.00 for our full color portfolio that demonstrates 
r old world standards of excellence and quality. Credit 
fd orders accepted by phone. You can also see us in 


eets ae t us Show you why Heart Pine should 
your “wood of choice” 
THE JOINERY © 


utigque Heart Pie Roormg 


|. Box 518S * Tarboro, NC 27886 ¢ (919) 823-3306 
To order our portfolio call 1.800.227.3959 


PTEMBER 1987 








Sunset Shopping Center tal 





me 2 
Fiberglass Ponds 
for water gardens and fish 
19 styles including freeform and designs for for- 
mal gardens. 12 to 36 inch depths and 4 to 20 
foot lengths. Just dig the hole, set your pond 
and fill it up! No Expensive reinforced cement. 
Flexible for natural earth movement. Also a 
large selection of filters, pond plants and fish 

available for shipment. 


SEND SELF-ADDRESSED ENVELOPE FOR 
BROCHURE AND PRICE LIST 


DOLPHIN OUTDOORS 


1804 West Campbell Ave. 
Campbell, CA 95008 
408-379-7600 








Railroad Ties 
Pressure treated used railroad ties now available 
for landscaping. Ideal for retaining walls, steps, 
terracing, parking lot bumpers, fencing, raised 
flower beds, etc. Sizes 6” x 8” x 8” from $6.00 ea. 


| Also available used railroad rail $2.00 per ft. cut 


to length. A & K Railroad Materials, Inc., 3438 
Helen Street} Oakland, Calif. (415-655-3272). 
Open Monday to Saturday. Delivery available. 
In Utah, 1505 So. Redwood Road, Salt Lake City. 


| (801) 974-5484. 





BUILD THISBENCH 
INMINUTES! 


(using standard 2 x 4's) 
not included -- 
* NONAILS 
* NOHARDWARE 


+ NO RUST 


MONEY BACK 
GUARANTEE 


Bench ends are formed of durable, high-density 
polyethylene for years of carefree comfort. Highly 
weather resistant. EASILY DISASSEMBLED for 
compact storage. Order several and build benches 
of different lengths. 


CALL OR WRITE 
800-634-3274 or 800-654-3274 (in Calif.) 
Burhoe/Sherman Plastics Co. 


2640 Mercantile Dr. 
Rancho Cordova, CA 95670 


To order by mail, enclose Name, Address, Phone # 
$39.95 + $5.00 shipping + 6% tax in Calif. 
[_] Visa (_] Mastercard [_]Check —No C.O.D. 
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$275.00 total winter heating cost for this 4,400 sq. ft. 
custom designed home. 


WHY? thisis why we feel you should 
buy a home or commercial office bulld- 
ing from ALH, Inc. 


WE PROVIDE YOU: 
¢ Highest quality ¢ Superior insulation 
system ¢ Custom design — all sizes and 
styles « Complete professional design 
services 
10 YEAR LIMITED WARRANTY 
¢ Controlled cost * Prompt on-time de- 
livery * On-site technical assistance ¢ 
Canbeowner built © Available in all states 
Building packet with plans and prices $12.00. 
Comprehensive 60 minute video $34.95. (Please 
specify VHS or Beta.) Or send for free brochure to: 
FREE DELIVERY 


Affordable Yu:y Homes 


P.O. Box 288 Markle,IN 46770 
(219) 758-2141 


wake Keak kek Kha Kh Kak Kh kk hk Kah kkk 


DOME HOME a 


Spacious...Efficient... 
Affordable... 
Monterey Domes 
Homes are 
designed 
fora: 
lifetime ’ 
of savings. 
Up to 50% more energy eo 
efficient than everyday homes. Patented 
building system comes precut and color coded. 
Send for 98 page color 

Catalog & Plans Book. $7.00 
a N PX c\ ‘Fully Guaranteed! 








bi a 


3 te oe be ob ob ob ob ee ob ee ok ok ee to to ok oo 








_ 


eas, 
Ears. 
EE: 


C Please rush my Monterey Domes Catalog & Plans Book. Enclosed is $7.00. 
~ Also, send me the Basic Dome Assembly Manual for an additional $5.00 
Name 


Address. 

City/State/Zip 

Send to: MONTEREY DOMES 
1760 Chicago Ave., Dept. AV-9 
Riverside, Calif. 92517 


ADIRONDACK *** 


2 Classic Designs—All Redwood 
Partially Assembled—Also Love 

Seat, Footrest, Deck Cart & Table 
—Send for Free Catalog 


Cypress Street Center 


Dept. S, 350 Cypress St. 
Fort Bragg, CA 95437 e 707-964-4940 


TIMBERHOUSE 


Post & beam 
Superinsulated, handcrafted Timberframe 
Homes bullt to your design. 

Design Package $3.00 


696 Little Sleeping Child Rd. Dept. K 
Hamilton, MT 59840 « (406) 363-3608 








d orders 
Celio 85 > 1663 
(in Calif. 
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Sumsed Shopping Center 
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LOG HOMES 


ies ete 





Over 200 log home designs are pictured in our new plan- 
book. Plus, articles about selection of log suppliers, build- 
ing systems, and cost alternatives; Blueprints available 
Start your dream realization today! Send only $14.95 for 
this comprehensive design manual 


- Concept Design Institute 
1131.N. Country Club 
Tuscon, AZ 85716 














Mrs. Frederick D. Johnson 
221 S. 23rd Street 
West Highland Park 
Anytown, Kansas 80940) 


is 


1000 gummed economy 
name and address la- 
bels printed in black 
with ANY name, address, zip code. Up to 4 lines. 
Order $717 Sot of 1000 Economy Labels (boxed). . $1.49 


250 
Crystal-Clear 


Le RETURN § 
: i Zs ADDRESS $998 
| LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 
bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 


WHITE 
GLOSS $738 


LABELS 


Glossy white self-stick 

labels cling to any 

smooth surface — no 
moistening. Sharp black printing up to 4 lines. 


Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 
Add 30¢ per set for shipping & handling 
Walter Drake satisraction cuaranteen 


3079 Drake Bldg. Colorado Springs, CO 80940 





A unique magnetically operated cat 
flap which allows your cat to come 
and go asit likes, 

leaving un- 

wanted animals 

; outin the 

4 cold. As the 

v cat approaches 

“ 7 . a magnet on 
4 fs its collar 
® activates a solenoid 
tically releasing 

catch ata 


at to enter 
Suita ble for most 





mn. It operates 

)-voit battery or 

can be connected to 
your main electricity 
supply using a 6 
transformer 





$65.00 plus $3.00 shipping 
(California Residents add Sales Tax) 
FARFETCHED IMPORTS 
2290 15th Avenue, San Francisco CA 94116 
415/665-1112 
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OWN.A PIECE 
‘OF HISTORY 


<Now% you can own an interest iff _ 
legendary Chesil Beach, England . . 


ef___ BRIDPORT 


@WEST BEXINGTON 
*ABBOTSBURY 


®@LANGTON HERRING 


ENGLAND 
f 


CHESIL BEACH > 
DORSET 


4 os 
we Plots 
© available atm 


. »Subjectto availability? “ 


. Ker more inforiilition arto 
~~ a FREE brochure callor write: 


Baract Goileriatlt 


400 S. Beverly Drive, Suite 214 
- ~ Beverly Hills, CA 90212 
Fe ) 905-9890 P 








LAUNDRY AID 
WATER-MATE® Regulators protect your 
Automatic clothes washer from over pres- 
sure and surges. Pre-set at 45 PSI out 
pressure withstands up to 200 PSI in 
pressure. Easy to install—no tools needed. 
Just connect between Hot & Cold faucets 
and hoses. SOLID BRASS construction. 
Intro. offer—send $17.96 for one set Ppd. 
Cal. res. add 6.5% tax, Ck. or M.O. 
(no COD's) to LAUNDRY AID, 13110 
S. Figueroa St., Los Angeles, CA 90061. 

Dealer Inquiries Invited. 











GAMES BY MAIL! 


BRIDGETTE: Discover the classic two- 

handed bridge game first developed in $8.95 
1960 and endorsed by bridge players — incwwoes ainman 
and non-players alike. Special 55-card 
pack, rules & case. 

ZIG ZAG: Aclassic word lovers’ game to 
discover your opponent's secret word 
through test words. Game pads, rules & 
sample games. 


$7.95 


INCLUDES AIRMAIL 


FREE NEWSLETTER: Send for your free Xanadu 


Leisure games letter. Enjoy the games of Prince Joli 
Kansil, world famous inventor of Bridgette & games 
for the whole family. 


Check or money order ok, money back guarantee 


. XANADU LEISURE, LTD. 


P.0. Box 10-9, Honolulu Hi 96816 (808) 955-7565 











DOGGIE DOORSS 


¢ PET DOOR PANELS FOR 
SLIDING GLASS DOORS | 

— NO HOLE TO CUT! — 17 MODELS AND’ 
SIZES FROM $65.95 Bs 


TRADITIONAL MODELS raf a 
WOOD DOORS AND WALL ij, 
— 29 MODELS AND Siz He 
FROM $16.49 
MONEY BACK GUARANTEE L 
Call or write for 
FREE CATALOG 5 
YOUR PET WILL LOVE THE | ‘\ 
FREEDOM. YOU'LL LOVE THE} 80: 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO! 
PATIO PACIFIC, INC., DEPT 21. 
24433 Hawthorne Blvd. 
Torrance, CA 90505 (213) 378-926MIAT 
AMERICA’S PET DOOR STOR) 
SINCE 1973 HOW 
— WE SHIP NATIONWIDE — jig! 
VISA & MC ACCEPTED 4 sin 
CALL TOLL FREE 
1-800-334-3667 
IN CA 1-800-826-2871 





> 


























































FUN NEW WAY 
TO SEND A 
SMILE! 


Turn any snapshot 
into a 1” ink stamp. 
Years of fun. Great 
|.D. Money-back 
guarantee. $14.95 for 
2 stamps (add $1.95, 
shipping & handling). 
Send clear black & 
white photos, only. 
Visa/MC. 




























CHICAGO, IL 606 
Stebco Quality Since 19 ae 





BEDWETTING 


CAUSE AND CORRECTION 
A new and definitive presentation to parents. Easil 
understood program. GUARANTEED SUCCESS 
If you follow procedures outlined and your child doe 
not experience correction return program for FUL4 
REFUND. Send $9.95 to MEDICAL INFORMA 
TION, Dept.1-ss, Box 5399, Eugene, Oregon 97405 


How to make 
friends and 
influence 

history. 


| 
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CALIFORNIA 


NIGHTS 


If only they were endless. Seeing the starry sky. 
Feeling the clean air. Enjoying the special time 
with friends. Extend your night time with the 
Schmieiser Outdoor Portable Fireplace. Call for 
free brochure. 
California Toll Free 1-800-942-8888 
(209) 268-8128 






THE TRAVEL 
CHAIR 


Perfect for the beach, 
camping, hunting or 
fishing. 
































avel Chair goes anywhere you need a comfortable, 
\g chair. Tubular steel frame assembles in seconds 
bids over 300 lbs. Canvas bag for easy carrying and 
2. Machine washable canvas seat and back. Choose 
, black or camouflage. $26.95 plus $3.00 shipping 
back guarantee. CA res. add 6% tax. 


STARDUST VENTURES 


11915 Burbank, Suite 14, Dept. Z 
Box 9282, N. Hollywood, CA 91609 





















SCHMEISER 


Portable Fireplace 












ATCH ME GROW 


rowstick® that lasts 
ver! It's wood, 6’ tall, avail- 
2 in bright primary colors 


and pastels with free 
© personalizing. 
A) 
S 


95 + $4 
. (WA res. add 
> tax). Check, Visa or MC 
Growsticks® 

1447 NW 191st 

Seattle, Wa. 98177 

(206) 546-6403 











3160 EAST CALIFORNIA STREET 
FRESNO, CA 93702 














made in Pacific NW 










Invest in your child’s development. Experts realize the 
importance of play in child development. Knowledgeable 
parents do, too. That's why so many invest in Backyard 
BigToys” log play structures. They provide years of crea- 
tive play. Structure shown BY-17. 
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SHADE BABY 


Pliable, durable see-thru 
vinyl. Static cling holds to win- 

s in cars. Folds for purse, 

use over & over. 

"x22" - 2 for $8.99+$1.50 ship 

State res. add .079 tax 

Send to: TRAVEL 'n SHADE A / 

29 1st N.W., Dept 07/Seattle, WA98107 Dealers inquire 
































MERCEDES-BENZ 
PRE-OWNED 
Hard-To-Get Models 


] 
A call for years & prices 
TV (415) 673-2000 


EUROPEAN MOTORS, LTD. 
950 VAN NESS AVE., SAN FRANCISCO, CA 94109 
factory-authorized dealer since 1957 











Dept. SS, 2601 So. Hood St., Tacoma, WA 98409 
For information call 1-800-426-9788 
WA State 1-800-752-7511 or (206) 572-7611 











Great Selection 
Quality Construction 
Beautify your Yard 
Guaranteed 


Display « Literature » Service 

2 Bates Blvd. « Orinda, CA 94563 

(415) 254-9200 CA only (800) 247-PLAY 
outside CA (800) 553-PLAY 





LLAMAS ARE FUN! 
Excellent pets and pack animals, 
é, lovable and gentle. Adaptable to 
Ap > all climates, easy to raise. A 


2 business investment. Fewer than 





10,000 in US. Prices start at 
‘ $1,500, Largest herd in U.S.A. 


PATTERSON LLAMAS 
Box 220, Sisters, Oregon 
; 97759, Phone (503) 549-3831 or 
pea (503) 549-3391 





OVE ne 
LARCH OF DIMES 


1S SPACE CONTRIBUTED BY THE PUBLISHER 
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THE FIRST 


CATALOG OF UNIQUE f 
AND UNUSUAL VIDEO TAPES | 
FROM VIDEO-SIG 

0 12520 San Francisco Firemen's Cookbook #1 $14.95 I 

0 12810 San Francisco Firemen's Cookbook #2 $14.95 
*A Martin Moyer Sampler* 
0 12563 Living River $14.95 
] 12774 Lichens and Mosses $14.95 
*Books of the World* 
Interviews with three best selling authors 
12537 Mary Higgins $14.95 
O 12538 Edward Gorey $14.95 
©) 12608 Thomas Cook $14.95 
*Plus* 
© 12501 Basil, King of Herbs $14.95 
12648 Video Handyman #1 $14.95 
© 12649 Video Handyman #2 $14.95 
0 12710 Pennsylvania Shorelines $14.95 
Dolores Demer Kurily’s unique art series: 

© 12620 Acrylics: Portrait $14.95 
0 12623 Oils: Landscape $14.95 
12626 Oils: Still Life $14.95 
© 12669 Pastels: Introduction $14.95 
12677 Watercolors: Character Study $1495 


Please send me the free VIDEO-SIG Catalog 


SPECIAL 3 Tapes $39 


Please add $4 postage and handling per order ($10 
foreign) — California residents add state sales tax 





Total Enclosed $ ___ by 0 Check 0 VISAD) MC 
Card No. 

Exp. date Signature 

Names. =) ee ee ee 
Address 

City State Zip 





See MIDORI 


VIDEO 1030D East Duane Avenue 
¢ 2 


<——— Sunnyvale, CA 94086 
Hs a ff. (408) 730-9291 431 





fe 





Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 


Buena, CA 93708 





Exclusive Self-Adhesive Label Selection 
Select your favorite COLOR: Wht., Gld., Sil., Transp., Blu., 
Pk. or Yel. Select your favorite TYPE STYLE: Block #PR 
or Calligraphy #CPR. Select from two QUANTITIES: 450 
or 1,000. Printed with black ink. Adheres to almost any sur- 
face to ident. your possessions and corres. 174” x 2”. Up to 26 
letiers & spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 wht./$8.95; 1,000 wht. /$13.50. Gld., Sil., 
Transp., Blu., Pk., or Yel. labels $10.95/450, $15.95/1,000. 
Add 75¢ to ea. order for post.& hdlg. 96-pg. Gift Catalog, 
$1.00. Bruce Bolind, 49-CPR, Bolind Bldg., P.O. Box 9751, 
Boulder, CO 80301. (Since 1956, Thanks to you!) 





Now drive incoolcomfort! 





RIDES UP TO 15° COOLER WITH AUTO SUN SHADES. 
What a relief...custom made, durable aluminum auto shades 
block out the sun’s rays without obstructing vision. Easily 
installed & instantly removeable. Increase air conditioner effi- 
ciency. Save passengers, pets and contents from the ravages 
of a blazing sun. For free info, send make of car, year, series, 
model (sedan, station wagon, coupe, etc.) and style (Zor 4 
door), your name and address to: SIDLES MFG. CO., INC., 
Box 3537 S. Temple, TX. 76501. For questions or same day 
shipment on VISA/MC/UPS COD, call TOLL FREE 1-800- 
433-3101. (In Texas, 1-817-778-1636.) 
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LETTER FROM Smet 


Salmon make a comeback, | 
but what’s ahead? 


It’s a heartening environmental turnaround: salmon are coming ba 
many West Coast rivers, particularly the mighty Columbia. 


The 600-mile-long stream once teemed with an estimated 11 te 
million migratory fish each year. But by 1981, upper-river fall chiy 
(king), once one of the Columbia’s largest salmon runs, had shrun 
67,000. Last year the number was nearly 300,000, highest since 
counts began about 35 years ago. About 1.5 to 2.5 million fish now 
the river. 


Salmon’s decline in the Columbia River resulted from abuses commo 
many Western streams: overfishing; spawning grounds buried by ero 
from logging and agriculture; and dams that blocked migration, drow 
habitat, and mauled fish in turbines. ‘ 


How did such a dramatic reversal come about? 
Nature played a role by providing ideal conditions for salmon in the ocean+ 
return of cool, nutrient-rich water following the end of El Nifio in 1984. 


Hatcheries are increasing the numbers of salmon. Eight on the Snake Ri 
the Columbia’s main tributary, are new since 1976, and a ninth is under — 
construction. The new hatcheries released 18.8 million smolts, or juvenile — 
salmon, in 1986. 
Better dam management first meant fish ladders. Now it means measures t 
help smolts move downstream (see below). 

New regulations. The Northwest Power Act, signed in 1980, gave salmon 
equal priority to hydroelectric power on the Columbia. A U.S.-Canada trea 
signed in 1985 has better allocated fishing privileges among commercial 
fishermen, sport anglers, Indian tribes, states, and nations. Interest groups | 
that once fought over fish are working together to save them. 
In Idaho, runs of steelhead (seagoing rainbow trout) through the Colu 
bia and Snake rivers have been increasing over the last three yez 
Oregon is experiencing strong increases in its coastal streams. Calif 
nia’s Klamath and Trinity rivers have had their largest fall chine n 
in 15 years. On the Sacramento River (where winter chinook are ne 
gone), the fall run was up due to higher flows, hatcheries, and restal 
spawning beds. 


Many unresolved questions remain. A large percentage of the Colu’ 
bia’s salmon are hatchery-reared. Some experts believe hatchery bre 
ing reduces the population’s genetic diversity and lessens natural sel 
tion as a factor in survival, weakening the stock. 


The ancient, genetically diverse, wild runs may be made secure only | 
protecting and restoring as much spawning habitat as possible. O 
proposal, to dredge the Columbia’s Hanford Reach, would, according 
Washington State Fisheries spokesman Tony Floor, “virtually destr} 
the last free-flowing stretch of the river for wild king salmon.” Anoth 
key is improving dam bypasses. According to Oregon Trout’s Bill Bak 
“When the Columbia’s downstream migrants hit a dam, 10 to 30 perce 
are killed. Fish starting from the top have to run eight or nine dams 
And a big unknown is how much of a toll this year’s low water will ta 
on Western fisheries as a whole. 

Salmon are not just a valuable resource—$660 million annually from t) 
Columbia Basin alone. Like the bald eagle, they are a vibrant symbol 
our Western landscape. 
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WINDOW ON THE WEST: Ferrying salmon 











Tug noses barge-load of wild and hatchery-reared smolts toward 
navigation channel below Lower Granite Dam on the Snake River, 
increasing the number that survive downstream migration. This year, 
the U.S. Army Corps of Engineers barged about 18 million smolts. 
Other measures include screening turbine intakes and releasing more 
water in spring to help flush young salmon back to the ocean. 


DOUG WILSON 


SUNSE 


Pas be 


ut fe ag of Western corr 





= 


\. —s 





! | mui ‘3 
Hu 


ARTISTS IN RESIDENCE 


THE KITCHEN SUITE IHAT Brincs ArT JO LIFE 





‘THINK OF IT AS THREE LIVING SPACES 
ARTFULLY UNITED BY AN ARMSTRONG FLOOR. 


This new kitchen suite is home to more than just the 
culinary arts. In every corner, you'll see the imaginative 
touches that make this suite such a special place to 
be. A near-finished canvas in the painter's studio 

is bathed in natural light from the skylights 

above. In the weaver’s studio beyond that, 
multicolored skeins of yarn, tucked neatly in 
storage bins, create a palette all their own. 

And both the cooking and dining areas open 

onto the two studios, offering guests a peek 

at work in progress. All in all, a very 

creative transformation of what once was 

a conventional kitchen, unused breeze- 

way, and extra garage space. 








‘THE CROWNE CORLON® FLOOR 


The Crowne Corlon floor does an artful job of 
bringing this suite together. The result of 
Armstrong's exclusive Inlaid Color™ technology, 
Crowne Corlon possesses remarkable richness 
and depth. This intriguing pattern captures 
with striking realism the look of natural slate. 
All this from a Color Guard™ no-wax floor 

that makes this suite a work of art. 





See Armstrong Crowne Corlon floors at your 
authorized Armstrong retailer, listed in 

the Yellow Pages. For the widest selection, | 
exclusive designs, and quick credit, visit 
your nearby flooring professional, an 
Armstrong Floor Fashion Center® retailer. 


For free product information and Artists’ Suite booklet, 

call the toll-free Armstrong Consumer Line, 1 800 233-3823 
and ask for Dept. 7AFSN. Or, send coupon to: Armstrong, 
Dept. 7AFSN, P.O. Box 3001, Lancaster, PA 17604. 


Name 
Street 


City ee ee ee State 
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Thomasville’s American Oak Collection brings elegance 
to the warmth and charm of country style. Crafted with 
the finest care, and enhanced by a 28-step satin-smooth finish, 
American Oak has a beauty that’s made to last. 
The American Oak Collection from Thomasville, All the 
comfort of country, refined. 
To see all 70 pieces, send your check for $5.00 to: American Oak 
c/o Thomasville Furniture, Dept. 7ATSN, Thomasville, NC 27360. 
For the name of your nearest Thomasville Gallery™ or 
cui — Authorized Retailer, call 1 800 225-0265. 


Ask for Dept 7ATSN, TI WN) . 
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Where the gold rush began... 12 , 
Western Home Awards 1987-1988... 71 
The wonders of gardening—in a saucer .. . 90 





Feijoada—it’s Brazil’s party dish... 92 
Three hearty peasant breads .. . 166 
Notable natives .. . 206 


TRAVEL & RECREATION 


Even more great museums for Paris . 44 


October travel in the West .......... 5 Revitalizing a San Francisco landmark 50 
Where the gold rush began ......... 12 The 300-year-old trail of Father Kino 52 
Walk aboard the Golden Hinde ....34C New York library of TV and radio .. 60 
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Where the Cosumnes still runs wild .. 38 Wine classes in the Bay Area ....... 66 
Row, row, row in the Bay Area ..... 40 = Don’t-miss markets of Los Angeles .. 98 
BUILDING & CRAFTS Wisteria and children are welcome . 128 


Musical instruments for Christmas . 132 
Western Home Awards 1987-1988 .. 71 Trellis and screen for yard privacy . 138 


Lunch bag luminarias for Halloween 108 Make a spectacle of yourself ...... 140 
Enlarge bath without adding an inch 111 Pass-through has prebuilt units .... 142 
A Y-shaped counter was the answer 112 They found room for a big bath .... 144 
Sturdy lap desk or bed tray ....... 114 Big table slips over the firepit ...... 148 
They dug back into the house’s roots 118 New sun-catcher for this 1926 house 150 
The Changing Western Home* .... 122 Stairwell gives play area and storage 152 
Fire safety trailer in Walnut Creek . 124 Serving shelves for the corner ...... 154 
BEACHIONS ASMUN: <1:.20cc. eels oe a ee 125 In just 425 square feet, a shady retreat 157 
FOOD & ENTERTAINING Chajsrop the West? 525s eee 176 
Feijoada—it’s Brazil’s party dish .... 92 Marzipan menagerie ............. 180 
Persimmons——the soft and the hard . 102 October: Menusipaen aes ee 182 
Sunset’s Kitchen Cabinet* ........ 158 Quick teamwork: cheese and salad _ . 186 
_ Four ways to use wild venison ..... 160 Italian stir-fry? A speedy main dish 190 
' A salad that looks like a rose ...... 165 Turning garlic sweet and unassertive 194 
Three hearty peasant breads ....... 166 Splurge stew: oysters and artichokes 196 
Preserving persimmons 24-4. 4-1-- 168 Pumpkin soup in tiny pumpkins .... 199 
Colorful grilled corn bisque ....... 174 Tomato-champagne sauce for seafood 200 
GARDENING & LANDSCAPING 
thersoodoxalisme-erec ty aie tere 214 
The wonders of gardening—inasaucer 90 How to grow Mesclun of Nice ..... 215 
Which bulb to buy? See what you get 94 October garden shows and sales .... 216 
Sunset’s Garden Guide ......... .. 202 He keeps a barrel for cleaning tools 218 
INGtable nativese: Gach eerie 206 Some bulbs are almost foolproof ... 220 
Hanging baskets even in winter .... 208 Easy-maintenance meadow and decks 222 
In case it’s another dry winter ..... 210 Deer still visit but ignore the plants . 224 
Intermountain Garden Guide ...... 212 Greenhouse uses no gas, electricity . 227 
Travel Directory Miah seks) uate oi slrekeaceneae 16 This month’s cover, one of 24 Western 
School & Camp Directory ........ 34A Home Award winners, quickly says 
Food & Wine Specialties ......... 172 “contemporary house.”’ Glenn Christiansen 
Home & Garden Center .......... 228 — photographed it from the beach below. For 
Mail & Phone Shopper ........... 230 more on this year’s winners, see page 71 
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-_ Mr Goodwrench is constantly 

~ going. back to school. Getting 

advanced training at GM 

Regional Training Centers 
throughout the United States. 
Taking courses in turbocharging, 
ABS braking systems, electronic 
instrumentation and all the latest 


1 = ROLET * PONTIAC, * OLD 


raduate School. 


technology. So he knows how 
your GM car is supposed to work. 
And what to do if it doesn't. 

The next time your GM car 
needs repairs, take it to the 
man who's factory-equipped 
with the latest technology... 
Mr. Goodwrench. 


/ 


MOBILE « BUICK e CADILLAC e GMC TRUCKS 

















No one knows your GM car 
better. No one. Mr. Goodwren 
has genuine GM parts design 
specifically for your GM car. | 
Including GM Goodwrench 
Brake Shoes and Disc Pads. 


Ask for 
GM QUALITY 
(o]] cvievsxers (ET) Ree 





GENERAL MOTORS CORPORATION 
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entral West Travel Guide 


Rafting and sailing trips 
on San Francisco Bay 


n fresh autumn days, living near San 
ancisco’s sparkling bay can be frustrat- 
g if you have no easy way to get out on 
But there are alternatives to owning a 
at yourself or fighting the crowds to get 
a tour ferry at Fisherman’s Wharf: two 
mpanies offer cruises on unusual vessels 
iling from San Francisco’s newly con- 
ructed South Beach Harbor. 
r an exhilarating, right-on-the-water 
perience, take a ride in San Francisco 
ay Adventures’ 17-foot inflatable raft. 
wered by two 30-hp outboards, this 
ghly maneuverable craft is ideal for ex- 
oring waterfront nooks and crannies. 
n 2%-hour morning cruises ($27.50 
eekdays, $35 weekends), you'll ride un- 
r the Bay Bridge, out around Alcatraz 
land, and then seaward to the Golden 
ate. Returning to the harbor, you might 
ause to hear a tune on the wave organ 
ear the St. Francis Yacht Club, or pull 
p beside the massive hull of a docked 
xury liner. An abbreviated 1'4-hour ver- 
on is offered in the afternoon ($16.50 
eekdays, $20 weekends). To reserve a 
at, call (415) 456-8411. 
pinnaker Sailing (363-1390) offers a 
ore romantic option: a sail aboard the 
8-foot Rendezvous, which is modeled 
fter an early 19th-century brigantine. 
ednesdays through Sundays, evening 
tuises of the Bay ($20) leave 2 hours 
fore sunset. Saturdays, a 4-hour after- 
oon cruise with lunch costs $39. From 11 
io 4 on Sundays (and also costing $39), 
endezvous sails out to Angel Island and 
ocks in Ayala Cove; passengers go 
shore for their own picnics or hikes. 
outh Beach Harbor is on the Embarca- 
ero just north of China Basin. There’s 
Tee parking in front of Pier 40. 


Hit the beach during 
Coastweek, October 4 to 10 


alifornia and beaches are as inseparable 
n people’s minds as April and taxes. The 
tate’s lengthy coastline receives extra at- 
ention this month during Coastweek, Oc- 
ober 4 through 10. Sandcastle contests, 
each hikes, tours of fishing vessels, and 
ther events take place at various loca- 
ions throughout the week. 


ne entry in the coastal celebration’s line- 
p is an October 4 open house at the 
oseph M. Long Marine Laboratory in 
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Wedding cake-tiered tower of 1896 Ferry Building rises behind low-rise pier 


October events, 


outings 


er + 


building. Sightseers pass close by on a raft tour of the San Francisco waterfront 


Santa Cruz. The all-day event will feature 
trained sea lions, children’s activities, and 
an albacore barbecue. The laboratory is 
at the west end of Delaware Avenue. 

On October 10, you can join in a 
statewide beach cleanup. A similar effort 
last year bagged 60 tons of litter. After 


scouring the beach, volunteers usually re- 
lax at organized cookouts. 

For a calendar of events or the name of 
the person coordinating the cleanup in 
your area, write or call the California 
Coastal Commission, 631 Howard St., 
San Francisco 94105; (415) 543-8555. 
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Central West Travel Guide 


A day for Indian ways in the 
Santa Cruz Mountains 


Before they were discovered by Europe- 
ans, the fertile coastlands of the San 
Francisco and Monterey Bay areas were 
home to thousands of Native Americans 
known as the Ohlone. The Ohlone—and 
their ways—have all but disappeared, but 
for one day this month you can partici- 
pate in some of the activities that consti- 
tuted daily life in California for centuries. 
October 17 is Ohlone Day at Henry Cow- 
ell Redwoods State Park. From 10 to 4, 
docents will introduce you to traditional 
methods of building fires, knapping flints, 
and weaving baskets. Children can play a 
form of football with a fur-stuffed deer- 
skin ball, or try their luck at a gambling 
game played with decorated sticks and 
walnuts for dice. Mastering the use of a 


PETER CHRISTIANSEN 
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Mammoth 18-foot-high engine in pumping 
station propels Salt Lake water on 
its way down 4-mile-long canal to desert 
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Rolling hoop makes an elusive target in Ohlone Indian spear-throwing game 


spear-throwing atlatl will challenge all 
ages. Author Malcolm Margolin, who lit- 
erally wrote the book on the Ohlone (The 
Ohlone Way, Heyday Books, Berkeley, 
1978; $6.95) will speak on tribal culture. 


The day is sponsored by the Santa Cruz 
Mountains Natural History Association 
as part of Old Ways, an annual series of 
hands-on weekend seminars that teach 
Native American skills such as building 
tule boats. For details, write to the associ- 
ation at 101 N. Big Trees Rd., Felton 
95018, or call (408) 335-3174. 


Admission to Ohlone Day is free, but the 
park charges a day-use fee of $3 per car. 
The park’s entrance is 5 miles north of 
Santa Cruz on State Highway 9. 


They’re moving 
the Great Salt Lake! 


Already the largest lake in the Western 
Hemisphere without an outlet to the sea, 
Utah’s Great Salt Lake has doubled in 
area over the past 24 years. In response to 
this alarming growth, the Division of Wa- 
ter Resources undertook a controversial 
$60 million project to pump lake water to 
the desert. The West Desert Pumping 
Project is now fully operational, and the 
state is offering tours of the station to let 
residents see their tax money at work. 


Located on the western shore near Lake- 
side, a Southern Pacific work camp, the 
station boasts some impressive statistics. 
Weighing more than 80 tons apiece, three 
enormous engines drive pumps sunk 50 
feet below. They send almost 1'2 million 
gallons of salty water per minute into the 
desert, where it’s creating a shallow lake 















































500 square miles in area. 

To get to the pump station from Lakesid 
you need to reserve a place on one of thi 
state’s chartered bus tours ($2), since the 
only access is by a privately owned rail- 
road causeway. Call (801) 533-5401 fo 
reservations and directions to Lakeside. 


A plethora of posters comes 
to Fort Collins 


Exhibits in Fort Collins museums an 
galleries should dispel the notion that} 
posters are nothing more than a colleg 
student’s inexpensive alternative to wall- 
paper. The fifth biennial Colorado Inter- 
national Invitational Poster Exhibition, 
September 18 through November 1, as- 
sembles works by 125 designers who use 
their considerable talents to convey cul- 
tural, political, and commercial messages. 
This year, the main juried exhibit fills the 
PowerPlant Visual Arts Center (430 N. 
College Avenue), an old electricity plant) 
that now houses spacious galleries. Al- 
most 250 posters will be on view, repre- 
senting 33 countries. Concurrently, the 
city-owned Lincoln Center (417 W. Mag- 
nolia Street) will host an exhibit of poster 
art created by Shigeo Fukuda, one of 
Japan’s leading graphic designers. 

Also on view are Barnum and Bailey cir-. 
cus posters (Fort Collins Museum, 200 
Matthews Street) and, on the Colorado 
State University campus, concert posters 
from San Francisco’s “Summer of Love” 
(Curfman Gallery) and a Czech typo- 
graphy show (Visual Arts Building). 


All shows are open from 10 to 5-Tuesdays 
through Saturdays, 1 to 4 Sundays. Ad- 


SUNSET 

























Pr 


hae ee rw ie 


Avis Luxury °45::, 


Avis knows what you really want in Hawaii. Luxury. At a price you 
can afford. That’s why Avis SuperValue Daily Rates are available 
on Chevrolet Cavalier Convertibles and Cadillac Sedan de Villes 
throughout Hawaii. Only $45 per day. Choose the free, fresh 
wind in your hair or VIP luxury. 


Avis Economy °97°:.. 


Upgrade your rental to an air-conditioned compact-group car 
like a Chevrolet Nova at the SuperValue subcompact rate of 
$97 per week in Hawaii. Only with a free Avis upgrade coupon 
available exclusively through your travel agent. 


Go for Open-Air Avis, Avis Luxury or Avis Economy in paradise. 
See your travel agent, or call Avis for details at 1-800-331-1212. 


Travel Agents: This offer is available in most automated systems. 
KEYWORD: SECRET. 





Avis features GM cars. 
Cadillac Sedan de Ville/Chevrolet Cavalier 


AV/S 
Red hot. 








Car groups, rates and conditions subject to availability, may change without notice and cannot be combined with any other promotion or discount. Minimum-day rental aes apply to SuperValue 
w 


Weekly Rates. Rates are nondiscountable and do not include refueling service charge, taxes, CDW and other optional coverages. Seasonal surcharges and blackouts 


ill apply. Upgrode offer valid 


through June 30, 1988, on car groups A-D rented through a travel agent on SuperValue Weekly Rates. 14-day advance reservation required. Limited availability at $97 rate. ©1987 Wizard Co., Inc. 
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Who watches close-to- 
home travel for you? 


October 1987 


R. VALENTINE ATKINSON 





How does Sunset manage, month after 
month, to bring you a Travel Guide (see 
page 5) full of up-to-date news on activi- 
ties and events that you can enjoy close to 
home? Within each of Sunset’s four 
zones, one editor maintains a vigilant 
watch. Every month, this can mean sifting 
through press releases; reading galleys of 
books; visiting college campuses, theater 
districts, and parks; hiking little-known 
trails; and much more. 

In your area (Sunset’s Central West edi- 
tion), you’re served by David Mahoney. 
Regular readers have received his tips on 
everything from a brand-new Mount Ta- 
malpais trail to tours of Stanford Univer- 
sity’s linear accelerator. 


Someone’s got to make sure it’s fun: 
training tells as staff editor David 
Mahoney, who cycled through Ireland 
last year, tries a penny-farthing 
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From the Denver area, take Interstate 25) 


“miles to the U.S. 287 junction, in Fort | 


Travel Guide | 


mission is free. At the PowerPlant, pick. 
up ‘a map of related exhibit locations. 


north 52 miles to State 14. Head west 4 


Collins; two blocks north, look for a 
stepped brick building on the right. 


Multimedia toast to Thomas 
Jefferson in San Francisco 





The bicentennial of the U.S. Constitution 
provides a fitting backdrop for “Jefferson: | 
Architect of the American Vision,” a two- 
day program that the founding father 
himself might have enjoyed. Lectures and 
performances in San Francisco’s Asian 
Art Museum explore and explain Jeffer- 
son’s wide range of interests and talents. | 


First, at 8 pM. on October 23, is a slide 
presentation on Jefferson’s nonpolitical 
pursuits and daily life at Monticello. Nar- 
rated by Monticello director Daniel Jor- 
dan, it will be followed by a performance 
of baroque works from Jefferson’s music 
library. The evening closes with a Caber- 
net Sauvignon tasting (Jefferson devel- 
oped a fondness for fine wines while serv- 
ing as ambassador to France). 


Next day, prominent scholars will discuss 
Jefferson’s political vision, architectural 
theories, and role in founding the Library 
of Congress. Program finale will be 
Berkeley actor Dakin Matthews’ dramat- 
ic reading of one of Jefferson’s more re- 
vealing letters. 


Friday evening or Saturday morning tick- 
ets are $20; Saturday afternoon, $25. 
Complete program tickets are $50. All 
lectures and performances are in the mu- 
seum’s Trustees Auditorium. Write or 
call Humanities West, 580 Funston Ave., 
San Francisco 94118; (415) 387-8780. 


Redding highlights history 
on its 100th birthday 


October 4 marks the 100th anniversary of 
Redding’s incorporation, and the small 
city at the northern end of the Sacramen- 
to Valley is commemorating the occasion 
with a look back at its history. 


Local artist Sandywood has put together 
a pamphlet, attractively illustrated with 
pen-and-ink drawings, describing three 
self-guided tours of Redding’s historic ar- 
chitecture. You can pick up a copy at the 
Old City Hall (1313 Market Street), a 
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_ If 7daysdidntseem - 
long enough, 10 days will 


~ Seemeven shorter. 


Our nine- and ten-day cruises on the 
my Atlantic are the most luxurious in 
the whole Caribbean. We offer an entire 
acre of sundeck. Larger cabins. A hand- 
picked Italian crew. Superb continental 
cuisine. 

We also offer early purchase dis- 
counts, free airfare to Florida from most 
major gateways. And vacations that can 
only be described as unassailably 
self-indulgent. 

For a free brochure, fill in and send the 
coupon below. Caribbean Cruises, One 
World Trade Center, Suite 3969, NY, 
NY 10048. And see your travel agent. 


Name 
Address 
City as State 


mv Atlantic (Liberian registry) 
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) Home Lines Cruises 


The Finest To The Caribbean. 
Sailing December Through March. 











After us, 
its all downhill. 

















We know where you want to be. Knee-deep 
in early morning powder. Racing against the wind. 
Attacking a mountain of moguls. 

Whether its Taos, Snowmass, Squaw Valley, 
Snowbird or Lake Louise, America West can 
take you there like no other airline. Well pamper 
you all the way to the slopes with Less Fare, More 
Care.” Like an assigned seat, our FlightF UND” 
frequent flyer program—our low fares even 
include the cocktails. 

This season, ski America West. The best run 
to the best runs! For reservations, call your Travel 
Agent, or call America West at 800-247-5692. 

America \West Ski Destinations - Albuquerque 
Calgary - Colorado Springs - Denver - Durango 
Edmonton - Flagstaff + Grand Junction + Los 
Angeles + Ontario » Portland - Pueblo - Reno 
Salt Lake City 


— 
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2ve, More Care.” Sr 


Less Fare _ 
WA meric. Yest Airlines: 


©1987 America West Airlines, Inc. 






















icturesque landmark listed on the Na- 
onal Register of Historic Places. Re- 
ntly restored to its original 1907 ap- 
arance, the building has a new gallery, 
hich will be transformed during October 
to a turn-of-the-century parlor with an- 
ique furnishings (open daily). 

ther events include a musical reenact- 
ent of Redding’s history, at Civic Audi- 
rium (700 Auditorium Drive) on Octo- 
r 2 and 3. On October 3, a downtown 
arade starting at 10 features the showy 
ounts of the California State Horse- 
en’s Association. And on October 4, a 
icnic with live entertainment on the au- 
itorium grounds will conclude with a 
ireworks display set to music. For details, 
all the Redding Convention and Visitors 
ureau at (916) 225-4100. 


About the Ford museum 


n our September issue, a typographical 
rror changed the name of the new Towe 
‘ord Museum in Sacramento to the Tom 
ord Museum. We apologize for the er- 
or. The museum’s telephone number is 
916) 442-6802. Oo 


Christmas in New Mexico. Departing De- 
cember 20, eight-day trip begins in Albu- 
querque, with side trips to Taos and Santa 
Fe. You return to Albuquerque on Christ- 
mas Eve for luminaria lighting; a Christ- 
mas Day tour visits nearby pueblos for 
Indian dances and festivities. Price of 
$1,195 includes hotels and some meals. 
Write or call World Adventures in Travel, 
307 N. Santa Anita Ave., Suite A, Arca- 
dia, Calif. 91006; (818) 445-2220. 


Travel video tapes. Ancient and modern 
Egypt star in a 20-minute tape which 
journeys to the Giza pyramids, Cairo, 
Alexandria, and cruises the Nile between 
Aswan and Luxor. Experience an African 
safari on a 40-minute tape exploring 
Zambia’s exotic wildlife, birds, culture, 
and crafts. Each tape costs $24.95 from 
Video Safaris International, Box 50859, 
Tucson 85703; (602) 293-8088. 


Bird-watching in western Mexico. Parrots, 
| tiger-herons, and magpie jays are just 
} some of the birds you might observe on 

this eight-day trip to San Blas and the 
| ravine country. Spend six days in the for- 
| mer—a small fishing village known for its 
| diverse bird habitats—and two at higher, 
} cooler elevations. Trip leaves February 6, 
1988; price of $1,100 includes lodging, 
ground transport, and some meals. Write 
or call Point Reyes Bird Observatory, 
4990 Shoreline Highway, Stinson Beach, 
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Wooden cupola crowning Old City Hall's 
two brick stories was removed and restored 
in honor of Redding’s centennial 


For travel planners, an October 1987 check list 


Calif. 94970; (415) 868-1221. 

Australia by barge. From Adelaide, South 
Australia, cruise by hotel-barge down the 
Murray River on two- to seven-day jour- 
neys. Highlights through the Barossa Val- 
ley include private wine tastings and a 
visit to the riverboat town of Morgan. 
Prices range from $300 to $1,595 with 
departures beginning in March 1988. 
Write or call Australian Destination Cen- 
ter, 2618 Newport Blvd., Newport Beach, 
Calif. 92663; (714) 675-7306. 

Irish Christmas and New Year’s tour. 
Eleven-day trip leaving on December 22 
begins with four days in Dublin. Cele- 
brate Christmas with a dinner-dance at 
Fitzpatrick Castle, and welcome 1988 
with a medieval banquet at Bunratty Cas- 
tle in Limerick. In between, you'll visit 
Blarney, Killarney, and the Cliffs of 
Moher. Price of $1,769 includes most 
meals and lodging. Write or call Maupin- 
tour, 1515 St. Andrews Dr., Lawrence, 
Kans. 66046; (800) 255-4266. 


What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for “custom” tour service. 








SOLAR-POWERED 
WalkLite,, does away 
with costly installation 
and unsightly wiring. 


It's never been easier to 
add the soft glow and ro- 
mantic ambiance of outdoor 
lighting to a patio, garden or 
pathway. There's no wiring 
or installation cost to deal 
with...just mount WalkLite 
on a wall or pole (included), 
and let the sun serve as a 
free power source. Built-in 
rechargeable batteries and a 
solar panel are keys to its 
hassle-free operation. Place 
several WalkLites along frequently traveled 
walkways to ensure safe footing for friends 
and family at night, or illuminate out-of-the- 
way garden spaces for nighttime beauty. De- 
signed to turn on automatically at dusk, 
these incredible lights provide an average 4-5 
hours of soft illumination. 5’x6%4"'x7” panel 
head; 24” pole. Satisfaction is guaranteed 
or your money back. $49.95. Please add 
$4 postage and handling. 





This solar-powered 
light recharges itself 
day after day...turns 
on automatically. 


Dept. 45-02, PO. Box 3999, Portland, OR 97208 


WalkLite No. 9191F ty. Se 
}Check COVISA CJM Card 


Total $ 
Am. Express ( Diners/C.B. 
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MARSHALL GOLD 
DISCOVERY S.H.P 


S. Fork 


. - Coloma 
American R. 


oS 


| Cold Springs g& 
-~/ Rd. , 

To 
Sacramento 


To Apple Hill 
(5 miles) 
= and to 

4) Lake Tahoe 





Autumn drive through Georgetown Divide 
foothills can begin in Placerville, about 40 miles 
east of Sacramento, and cover 50-mile loop 


Where the gold rush began ...a 














Start in Auburn or Placerville for a leisurely 50-mile loop through thi) 


Nestled between Auburn, on Interstate 
Highway 80, and Placerville, on U.S. 50, 
the rolling Sierra foothills of the George- 
town Divide shimmer in autumn’s low 
sunlight. The season’s short, but for a few 
lazy weeks the warm days, cool nights, 


ra 


ae re OE [| 





Hardworking town | 
timber, Georgetown has one business street; 


ilt on gold, then 


its covered sidewalks strollers 


nvile 


12 


soft colors of fading leaves, and dwindling 
numbers of visitors make it an excellent 
time to explore the area where Califor- 
nia’s gold rush began. 

A day is plenty of time for the drive we 
suggest (see map, above), but you can also 


Gathering around cluttered table in tiny shop, visitors to Coloma park 
watch plaid-aproned tinsmith put finishing touches on a reproduction of 
a Williamsburg lantern. This and other works are for sale 












make a leisurely weekend of it—leaving |}! 
time for picnics and side trips, spending |)! 
nights in any of several inns. ee 
Begin in either Auburn or Placerville. The }! 
latter is the business center—and the '¥* 


seat—of El Dorado County; the county ¥* 
hi 
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tumn drive 


orgetown Divide 


amber of commerce (542 Main Street, 
16/626-2344) has lists of restaurants 
nd lodging—and copies of the 1987 E/ 
lorado Ranch Marketing Guide to win- 
ies, and ranches and: farms selling 
verything from apples and fresh produce 
9 quail eggs and wool. 


‘oloma: rediscovering the gold rush 
Hey boys, by God, I believe I have found 
gold mine.” It was January 24, 1848; 
ames Marshall was holding shiny flecks 
f metal he’d found in the tailrace of a 
awmill he was building with John Sutter 
bn the South Fork of the American River. 
arshall’s words started a mad rush for 
bold—and a massive westward migration. 
oday, Coloma is barely an echo of the 
boom town that flourished in the early 
850s. Only a handful of original build- 
ngs still stand, most as parts of Marshall 
old Discovery State Historic Park. 
At the 265-acre park (admission is $3 per 
ar), stop first at the visitor center (open 
10 to 5 daily) for a map and a walking 
Buide, a visit to the small museum, and a 
ook at its good gold rush film. But the 
Dest exhibits are outside: original mining 
equipment, several historic displays, and a 
Sutter's mill replica—where logs are 


R. VALENTINE ATKINSON 


Idle now, Coloma gold discovery 
park’s stamp mill once roared 
(although not on this site), 
pounding ore from rock 
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. Bermuda Star Line. Page 149 (S). 


Brochure. 


. Colorado Tourism Board. Page 58. 


Winter Vacation Planning Kit. (800) 
433-2656 x22. 


. Delta Queen. Page 60. Color brochure. 


(800) 543-1949. 


. Disneyland. Center. Information. 
. Exploration Cruise Lines. Page 5 


Cruise Alaska brochure. (800) "128- “5600. 


. Home Line Cruises. Page 9. Brochure. 
. Los Angeles Convention & Visitors Bu- 


reau. Page 53. L.A. Visitors & Lodging 
Guide. $1.00. 


. Monterey Peninsula Chamber of Com- 


merce. Page 36 (C). More information. 


. New Zealand. Page 43. Brochure. (800) 


227-5401. Outside Calif: (800) 821-9513. 
Ocean Cruise Lines. Page 48. Brochure 
(800) 556-8850. 

Princess Cruises. Page 62. 1988 
Alaska brochure. 

San Diego Convention & Visitor’s 
Bureau. Page 37 (CS). Suggested 
activities, maps & more. 

Tahiti/Air France. Page 156 (S). More 
information. 

Westours. Page 39. 1988 Alaska Cruise 
& CruiseTours. 
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Adler’s. Page 144. Brochure. (800) 
535-7912. 
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Guide to advertising 
information in this issue 


Armstrong World Industries. Page 1. 
Product information & Artists’ Suite — 
booklet. (800) 233-3823. 

Atrium Door. Page 110. More 
information. 

Atrium Lock. Page 111. More 
information. 

Bonneville Power. Page 190 (N). Infor- 
mation on the Super Good Cents Home 
Program. 

Clairson. Page 191 (C). ReSpace Your 
Place idea book. (800) 221-0641. 
Elkay. Page 115. Kitchen & Bath Ideas 
booklet. $1.00. 

Energy Systems Northwest. Page 209 
(N). Product brochure. (800) 223-8547. 
In Washington (800) 223-7583. 
Frigidaire. Page 197. 28-page color 
catalog. $5.00. 

Hunter-Douglas. Page 133. Fabric 
sample & catalog. (800) 32-STYLE. 
Jenn-Air Corporation. Page 151. 
Brochure. 

KitchenAid Dishwasher. Page 145. 
Catalog & dealer information. 
KitchenAid Mixer. Page 144. Catalog & 
dealer information. 

KitchenAid Refrigerator. Page 143. 
Catalog & dealer information. 
KitchenAid Range. Page 142. Catalog 
& dealer information. 


Kohler. Page 109. Catalog. $3.00. 


Lindal Cedar Homes. Page 46. 1987 
Planbook. $10.00. (800) 426-0536. 


Marvin Windows. Page 216. Color idea 
book. (800) 346-5128. 


O. Box 2231, Boulder, CO 80329-2231 
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. Northern Electric. Page 70. More 

. Peachtree Windows & Doors. Page 
. Pella Windows & Doors. Page 141. __ |! 
. Pozzi Windows. Page 134. 12 p. color” : 


. Red Cedar Shingle & Handsplit Shake) 


. Thomasville. Page 2. American Oak 


. Fred Marken. Page 213. Recipe 


. Louis M. Martini Winery. Page 188. 


The advertisers listed on this page will send you information about their services, facili ‘ie 
or products. Just circle the numbers on the coupon, fill in the blanks and drop it in th 
mail. This service is provided to permit you to send for materials without cutting individu 
ads from your magazine. 


Modern Maid. Page 127. Built-in kitche: 
appliance catalog. 

Monsanto. Page 135. Brochure & 
Test kit. i i] 
National Home Appliance. Page 145. ii 
More information. i 
Nordic Stove. Page 217 (N). Color 
brochure describing new Elite-M-Pellet . 
Stove. 

Norm Thompson. Page 11. ESCAPE 
from the ordinary® color brochure. 

(800) 547-1160. il 


information. i 
129. Brochure. $1.00. (800) 447-4700. |) 
Pella Idea Book. i 
brochure. 1-800-821-1016. 


Page 217 (S). Fire-treated shakes & 
shingles brochure. 50¢. 





catalog. $5.00. (800) 225-0265. 


FOOD & WINE | 


. CPC International. Page 200. Corn 


starch recipes. 
book. \/\ 
(800) 832-8830. In Calif: (800) 332-2099" 


Recipes. 


. Steinfelds. Page 196 (NC). Taste- : 


tempting recipes. 


. Taster’s Choice Columbian. Page 65. | 


4 sample packets. 


. Taster’s Choice Maragor. Page 67. 


4 sample packets. 


. Tillamook County Creamery Assn. 


Page 171. Recipes. 


MISCELLANEOUS 





51. 
52. 


Jackson & Perkins. Page 215. Catalog 


Mag Instrument. Page 48. More 
information. 


. Neutrogena Hand Cream. Page 42. 


The Hand Care Specialist. Ye oz. 
scented sample. 


. Neutrogena eee Page 126. 1 oz 


sample. $1.0 


. Pleasant Company. Page 154. Catalog 


(800) 845-0005. 


. PSI NordicTrack. Page 44. Color 


brochure. 


Edition key: (N) Northwest, (C) Central 
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ed at 11 and 2 on weekends. 

u can even look for gold yourself; use 
nds and pans (no shovels) on the river’s 
st bank, across from the sawmill. 


a some autumn weekends (check with 
e center), you can watch blacksmith 
d tinsmith demonstrations in their re- 
ective shops. Newest among the park’s 
ildings is the recently restored one- 
om Coloma School House. 


om the picnic area near the Chinese 
tore exhibit, you can climb a shaded '2- 
ile trail to the Marshall Monument— 
id a commanding view. Dedicated in 
890, five years after Marshall died a 
nniless recluse, the statue stands atop a 
ll column. Walk back on the road so you 
n peer into Marshall’s cabin and a re- 
ored 1858 Catholic Church. 


round the loop through Georgetown 
he loop’s first detour is barely a mile out 
Coloma—up Lotus Road to tiny Lotus. 
he old brick Wells Fargo stage stop here 
ow houses sports and T-shirt shops. 
sack on State 49 heading north, you'll hit 
Marshall Grade Road; take it east if you 
vant a pretty short-cut to Georgetown. 
At the junction with Garden Valley 
oad, a farmers’ market is open 9 to noon 










ket fence and arching trees surround restored Coloma Country Inn bed and breakfast 





. Se te — € 
Ss ven a ek 


Saturdays through October.) 


Follow 49 to Cool (several restaurants 
and services), then turn east on State 193. 
In 7 miles, stop in Greenwood at Malon- 
ey’s (seven tables); you can join regulars 
for breakfast or lunch daily, dinner on 
Fridays and Saturdays. 

While Coloma attracts tourists, George- 
town is still a simple working town. Born 
in the gold rush, its logging industry en- 
dures; as many as 160 huge trucks per 
day, loaded with trees cut in nearby EI- 
dorado National Forest, rumble down the 
main street at all hours. Lera’s Corner 
Kitchen is a local downtown favorite. 
Stop, too, at the pioneer cemetery, just 
north of town. 

For some spectacular roadside views, stop 
at the highway pull-outs between George- 
town and Placerville; they let you look 
down into the wild canyon of the South 
Fork of the American River. 


Places to stay, a few more to eat 
Lodging in the divide is limited (and unu- 
sual). Prices are for double occupancy; all 
area codes are 916. 

Coloma. Shared baths are the rule. Find 
old farmhouse comfort at five-room Coloma 
Country Inn (622-6919); prices start at 
$68, and hosts Cindi and Alan Ehrgott 




















offer hot-air ballooning ($125 per person). 
The Vineyard House (622-2217) has 7 
rooms starting at $54—and a good 
restaurant in an 1880 winery (reserve 
ahead). Dining areas at Sierra Nevada 
House (622-0777) have been remodeled; the 
old hotel’s 8 rooms start at $69. 
Georgetown. Of the 18 rooms (none with 
private baths) at the American River Inn 
(333-4499), those facing the street will hear 
the lumber trucks. Prices in the nicely 
restored 1853 boarding house start at $59. 
Hilltop Motel (333-4141) has 10 rooms, 
from $35 with bath. The Buckeye 
Restaurant (333-2200) has continental 
dinners worth the 3-mile drive from town. 
Visitor bureaus in either Placerville (626- 
2344) or Auburn (800/433-7575) can of- 
fer suggestions on lodging ranging from 
inexpensive motels to restored inns. 


The Coloma-Lotus Visitor's Guide in- 
cludes a year-long schedule of events and 
other useful information; for a copy, send 
a stamped (39 cents), self-addressed enve- 
lope to Box 201, Coloma, Calif. 95613. oO 
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Elegant lamp glows over Sunday brunchers 
tucking into eggs Benedict at Vineyard 
House restaurant in century-old winery 


East of Placerville... the annual apple frenzy at Apple Hill 


October is also the peak of apple harvest 
at Apple Hill. On weekends, this pristine 
orchard region becomes packed with day- 
tripping apple fanciers from the San 
Francisco Bay Area, Sacramento, and 
Lake Tahoe communities. 


Apple Hill isn’t a single place; it’s an 


Fifteen apple varieties, fresh 
strudel, pie, and cider 

are what you'll find at 
Apple Hill orchards 





association of ranchers, farmers, wine- 
makers, and Christmas tree growers. This 
month, more than 40 ranches and farms 
will be open just north of U.S. Highway 
50 between Placerville and Cedar Grove 
(not on our map). Visitors come for apple 
everything, from fresh-pressed cider to 
fresh-baked strudel. 


Most orchards have stands, but some are 
U-pick. Now, you should be able to find 
about 15 varieties from Golden Delicious 
to Arkansas Blacks. A bushel box (about 
40 pounds) sells for $8 to $12. 


If you visit “the hill,’ go early (many 
ranches are open by 9); later, you’ll find 
bumper-to-bumper traffic and limited 
parking. For a map and list of growers, 
send a stamped, self-addressed envelope 
to Apple Hill Growers, Box 494, Camino 
95709, or call (916) 644-5380. 
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Come... 
“Listen to 
your beard grow.” 
We'll extend a warm 
Carmel Valley welcome to 
the two of you, a few of you 
or a small conference. 
Relax in a garden patio 
room or a cozy fireplace 
cottage. Enjoy a generous 
complimentary continental 
breakfast with your choice 
of morning paper. Unwind 
in our heated pool, hot spa, 
sauna and new fitness 
center. Walk to fine 
restaurants and quaint 
shops of Carmel Valley 
—__ Village. Orjust listen to 
+, your beard grow. 
Peter & Sherry 
Coakley 
Innkeepers 
P.O. Box 93 
Carmel Valley, 
, : CA pagers 
ha y (408) 659-2261 


Carmel Valley 


For sun and so much more... 


Bicycle to a secluded picnic, hike to a hidden waterfall! 
Test your tennis or accept the challenge of champion- 
ship ga Discover a romantic lodge or luxuriate at a 
Five-Star resort. Swim, dine, shop away from the 
crowds. There’s so much to do - and not to do - in 
Carmel Valley, the Sun Belt of the Monterey Peninsula... 
Free brochure 
Carmel Valley Chamber of Commerce 
P.O. Box 288, Dept. C, Carmel Valley, CA 93924 
Or call 


800-345-2888 























Pajaro Dunes, the vacation community 
with the unique personality. Comfort- 
ably furnished homes and condomin- 
iums in the shoreline dunes feature all- 
electric kitchens, laundry, linens — a 
well centered base for a Monterey Bay 
golf vacation. Nineteen no-fee tennis 
courts on the property. 


Pajaro Dunes. 


Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 800/7-PAJARO. 


NAMES) > a 


ADDRESS 








MONTEREY DUNES 


BEAUTIFUL BEACHFRONT HOMES 


Tennis * Hot Tub * Pool ¢ Saunas ¢ Volleyball 
Surf Fishing * a Mile of Beachfront 
Seminars and catering, too! 

Oh yes, occasionally we have one for sale. 
For immediate booking or information: 


MONTEREY P.O. Box 308 
oar. 






407 Moss Landing Rd. 
(at Highway 1) 
= Moss Landing, 95039 

408-633-4883 


DUN rs CO 800-55 DUNES 


800-553-8637 














S1NINGS 
Truly ‘‘Olde Carmel”’ 
A charming Country Inn 
located across from City Hall. 


MONTE VERDE BETWEEN OCEAN AVENUE AND 7th STREET 
P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 


(408) 624-6046 






















FREE AQUARIUM TICKETS 


October marks the 3rd anniversary of 
the Monterey Bay Aquarium. With each 
Innstyle room reserved you get 2 child- 
rens or 1 adult aquarium ticket free! 
Also plan to see: 


e Oktoberfest _* Grand Prix Races 
¢ Sand Castle Contest 
¢ Annual Butterfly Parade & 
Butterfly Migration to 
Pacific Grove 


Make your visit a special event. Let 
Innstyle make your reservations! 


$55/couple with cont. breakfast.” 
“Restrictions Apply. 


InniiyZ 


Reservations for Monterey/Carmel 


800 FOR STYL (California), 
or 408 625-2663 9-5 Weekdays 





































Cypress Gardens 


* Continental Breakfast 
¢ Kids Free * Hot Tub 


m@rliioantel 


800-422-4SEA 


Outside California 
800-433-4SEA 


Td me eo OES Re 
WT COU Ly eC RE TICLES 








In The Heart Of 


CANNERY ROW 69° 


68 Luxurious Rooms all with Wood 

Burning Fireplaces, Balconies OF per night 
Patios, Remote Color T.V. and space 
Second Telephone. avail. basis 
Patio Garden and Hot Tub, Continental 

Breakfast including Fresh Orange Juice 

and Fresh Baked Croissants — Afternoon Wine and 
Cheese, Underground Parking, All Complimentary. 
Walking Distance to the Aquarium and Fisherman's 
Whar. 


(408) 373-8000 In CA (800) 232-4141 Nat. (800) 225-2902 | 
487 Foam St., Monterey, CA 93940 





DOWNTOWN MONTEREY 


Monterey's newest and most 
convenient inn. Featuring remote 
control TV, fireplaces, wet bars, pool, 
spa and adjacent restaurant/bar. 
755 ABREGO, MONTEREY, CA 93940 
Toll Free in CA: (800) 982-1986 


Sand Dollar Inn 









Pebble Beach Rentals 


“OCEAN PINES” Luxury Condominiums 
on 17 Mile Dr. Minutes to Carmel, Aquarium 
and to Pebble Beach, Spyglass Hill anc 
Poppy Hills golf. Fully equipped kitchens 
Furnishings include linens. 2 & 3 bedrooms 
Send for brochure, or call for booking 
(408) 625-1400. 
GARDEN COURT REALTY 

Box 171, Carmel-by-the-Sea, CA 93921 
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CARMEL'’S 


Hidden Valley Inn 
BED &BREAKFAST 


Quiet Country Charm & Garden Setting 
Complimentary Continenta! Breakfast 
Evening Wine & Cheese Service 
Aquarium Tickets Available 


SPECIAL RATE: $49 


LIMITED AVAILABILITY 


WE ALSO OFFER 
Monterey Peninsula 
GOLF PACKAGES 
Pebble Beach # SpyGlass H 
Carmel! Valley 
Call for Tee T 


me and Lo 


doing 
G YG 


= 1-800- 367 -3336- Calif = 
® 1-800-445-9516-USA = 


P.O. Box 504 + Carmel Valley. CA + 93924 
(408) 659-5361 or (408) 659-2328 


In A Beautiful Country Setting 


nd 


LODG 


Write or call Val Chaplan for Color Brochure, 
8205 Valley Greens Dr., Carmel, CA 93923 
(408) 624-1581 For room reservations: » 
neem 31-7 0K} a. 3, 
Other States 1-800-538-9516 Travel Guide 


eye 
CALIFORNIA 





PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 
$200/weekend * $550/week 
SHEPHERD'S KNOLL RENTALS| 
Shepherd's Knoll #7 * 17-Mile Drive 
2 Pebble Beach, CA 93953 

(408 ) 624-8715 Brochure 








TRY THE ROAD LESS TAKEN 
EXPLORE PACIFIC GROVE 


ON THE MONTEREY PENINSULA 










Write: Explorer Kit 
Pacific Grove Chamber of Commerce 
P.O. Box 167-S 

Pacific Grove, CA 93950 


. A landmark Carmel Inn, 
just two blacks from the beach 
Hansel and Gretel storybook 
rooms. Luxurious lobby serves 


continental breakfast with guests 
from around the world. SUNSET 
SPECIAL $60 per night, space available 


GREEN LANTERN INN (408) 624-4392 
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Remember the Romance... 


Make beautiful memorles at the charming Centrella Bed 
and Breakfast Inn. \ocated in the heart of Pacific 

Grove just minutes away from the new Monterey Bay 
Aquarium. Pebble Beach. and Carmel 

A romantic sojourn for two including 

* A deluxe accommodation * Dinner at Pacific Grove's 


* Bottle of chilled most romantic restaurant 
champagne upon arrival Fandango (within waiking 
* Bath featuring old distance) 


fashioned claw-foot tub 

lavish personal care 

amenities and terry robes 
* Full buffet breakfast 


* Turn-down service featuring 
cordial, truffles and long- 
stemmed rose 

* Late check-out 


$119.00* 


Even more rewarding than enjoying this wonderful experience 
yourself, is to give it to that ‘special’ someone in your life.** 


“Gift Certificates are available 








ne 121 OD 
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612 Central Avenue ~—— 


Pacific Grove. CA 93950 


(408)372-3372 


EXPLORE THE POSSIBILITIES 


the West Wind Lodge 


in historic Monterey offers to you 53 
units, many with fireplaces, complimen- 
tary continental breakfast, heated in- 
door pool, Jacuzzi, sauna and many 
other amenities. We offer: golf, aquar- 
ium, diving and dinner packages for you 
and your family. 


CALL TODAY FOR YOUR GET-AWAY 
1046 Munras Avenue 
Monterey, California 93940 
In California 800 821-0805 National 800 648-0743 


: 


HOTEL PACIFIC 


All Luxurious Room Suites Grand 00 
with Wood Burning Fire- Opening 

places, Hardwood Floors, Special See 
Custom Furniture and Rugs > a 
Refrigerators and Wet Bars. ee pase 
Handcrafted Tile Baths and Separate Shower and Sepa- 
rate Tub, Second TV and Third Telephone. Pastel Towels, 
Bathrobes and Linens. Nightly Turndown Service. Euro- 
pean Down Comforters, Featherbeds and Pillows. 


Continental Breakfast, Morning Paper, Afternoon Tea, 
Protected Parking. All Complimentary. Luxurious Gardens 


with two Spas. Concierge Service and Rolls Royce Limou- 


BID SE SS AAA 4 Diamond 
(408) 373-5700 In CA (800) 554-5542 
Nat. (800) 225-2903 
300 Pacific Street, Monterey, CA 93940 


jf Enjoy Monterey: From the brass 
kh plate on your door to the swivel 
>) rockers in your room. Heated pool, 

/ morning pastry, fireplaces, phones, 
alk, cable TV. 


Ask about our Sunset Special. 
Jlnd=h PELICAN INN (408) 375-2679 





OCTOBER 1987 


GOLFERS: 
Monterey Peninsula’s greatest 


GOLF PACKAGE 


for couples! 


YOU GET a night’s lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 


Laguna Seca Golf Club, use of a powered 
cart, a golf course yardage guide, plus use 
of The Mariposa’s big pool and spa. 


ONLY $60 


per person, double occupancy. Sunday 
mn Thursday evenings. 
2-COUPLES PACKAGE ONLY $98.20 
percouple, double occupancy; two-bedroom, 
two-bath Townhouse. 
\ TOLL FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


MONTEREY PENINSULA S DELUXE MOTOR INN 


1386 Munras Avenue, Monterey, CA 93940 
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MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 

ON THE BEACH 

ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 
TO THE CONFERENCE CENTER 
TO FISHERMAN’S WHARF 

TO HISTORIC OLD TOWN 


COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTHCLUB AND SPA 

DIVING FACILITIES 


ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 

(800) 424-6242 (CALIFORNIA) 


PACKAGES AVAILABLE 
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Monterey Peninsula . 


Come and Sea 
NY Waits ta ators 


pyre 
ea TT Ta a 


Monterey 
Fairgrounds Downtown 
2030 Fremont St. 675 Munras St. 
(408) 373-3381 (408) 373-1876 


For reservations call 800 255-3050 


Expires Jan. 31, 1988. Subject to availability. 
Not valid in conjunction with any other offer. 





8. Forte Hotels International, 


Sunday Arrival . 
Per Room, 
849 Per Night. 
Any visit starting on 
Sunday is about 50% off thru 
December 31 (except holidays) 


Ask for “Super Sunday”’ 
11.) rated 3 Diamonds 


Beye! 


See) RSet est 
(408) 649- tes) 

















SUNSET SPECIAL Charming decorator 
cottages just 1 block to the ocean, near golf and 








17 Mile Drive. Fireplaces, kitchenettes, whirlpool 
$39/night with 3 night reservation 
133 Asilomar Blvd., F Grove, CA 93950 


(408) 375-3936 
SUNSET MOTEL 


“Not affiliated witt { Magazine 


In the heart of Carmel Va l t J 


Mountain and ocean views fireplace kitchens 
nearby shops and restaurants gerators 
Continental breakfast 


Call or Write Today: 1-800-321-478 
P.O. Box 1896 (408) 624-2711 
4th & Mission Carmel-by-the-Sea 93921 
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Monterey Peninsula 


Monterey Peninsula’s great 
‘SECOND HONEYMOON” 
GETAWAY 


v 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
suite-room in the luxurious new Mariposa Inn, 
with fireplace and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all only $140 per day. 


\ 


_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


MONTEREY PENINSULA S DELUXE MOTOR INN 


1386 Munras Avenue, Monterey, CA 93940 





OVERLOOKING MONTEREY BAY 


~ $75.00 any room, double occupancy. 
e October through March. 


he old St. Angela Inn, minutes from 
s the ocean, beaches, Cannery Row and 
the Monterey Bay Aquarium. Offering 
hot spa, gardens, 
champagne 
breakfast— 
all in the quaint 
charm of a 
true country 


321 Central Avenue « Pacific Grove, CA 93950 
(408) 372-3246 





Dolores Lodge 


A Rare Combination of Convenience, 
Comfort, and Natural Beauty 


a) 

Spacious Suites 
Charming Gardens 
Generous Continental Breakfast 
Warm Hospitality 


(408) 625-3263 


P.O. Box 3756 Dolores at 3rd © 
Carmel-by-the-Sea, CA 93921 








MONTEREY DUNES COLONY 


LARGE SELECTION OF LUXURY 
BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 
Dunes on spacious secluded mile of 
beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 
vice & linen included. Only rental man- 


agement & sales office located on site. 


H.C. Perry 
195 Monterey Dunes Way 
Castroville, CA 95012 
800-635-0990 
408-633-4033 








completely new, completely dif- 
ferent. Twenty-seven units with 
fireplaces—nestled in old Car- 
mel oaks and pines with private 
patios. For more information: P.O. BOX L1, 
CARMEL, CA 93921, OR CALL (408) 624-3874 


“me Gobos Yodae 
‘ 











Aw 
$39.00 per room 


PARA aT) 


7 Tennis Courts * Hot Tub 
Solar Heated Pool 


ey ras 
Fox Hill Restaurant & Tavern 
eT (1. EVN Le AN OCR SCO L 


(408) 659-3131 or (800) 541-3113 
TTT Els Mier )molilhy 








PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Monterey 
Peninsula. Near 17-Mile Drive, Asilomar Conference 
grounds, Cannery Row & the Monterey Bay Aquarium, 
5 miles from Carmel-by-the-Sea. Hot tub, pool, cable 
color TV, in-room coffee, refrig., room phones, extras. 
Reduced rates weekdays during off-season. Call for reserv. 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 













5 San Francisco/Bay Area 


Cable Car Special ' 


Centrally located in the heart of San Francisco 
Convenient parking available 


$39 


Oxford Hotel 

Mason at Market Streets 
SS San Francisco 

U.N. Plaza Hotel 


1112 Market Street 
San Francisco 


800 553-1900 
SUNSET \ 








San Francisco’s best 
Union Square value! 


te 


e All rooms completely refurbished and 
beautifully appointed after $3 million 
renovation 

e Special non-smoking guest-room floor 

e Steps from cable cars, theatres, dining, 
galleries 

e Outdoor pool 

e Garage parking at reduced rates 

e In-room safes, bathroom amenities & more 


) Rates $59-79 single/double 
Hotel Stewart 


351 Geary St. at Powell 
San Francisco, CA 94102 


800-223-0888 


Other Handlery Hotels 
Handlery Motor Inn, San Francisco 
Stardust Hotel & Country Club, San Diego 





Se 

; 

a THE ROMANCE . 

he lqvely Woodmark Hotel, local favorite of international 


tlebrities, amnounces a rare sweetheart deal. A romantic 
yening for two including 

Luxury accommodation with fireplace* on Friday or Saturday night 
= = ; 

Champagne Greeting and full buffer breakfast 

VCR with free access to film library 

Math featuring mini-TV, terry robes, personal-care amenities 
Dinner Buffet 

Evening turn-down service and more 

Il for just $99! And all as close as Santa Clara. It's a weekend 
nat will tug at your heart-string, not your purse strings. So call 
of reservation now . . . and give romance a chance 
5415 Stevens Creek Blvd. at Hwy 280 
Santa Clara, CA 95051 


®Y WOODMARK HOTEL 
aoe Reservations 408/446-3030 


imited numbe 





BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
‘Areal charmer in a super location 
—Travel Smart Magazime 
Lovely neighborhood, Marina District 


Rooms & Suites with whirlpool baths | 
-@ Luxury Carriage House Suites ¢- 
Complimentary wine at Scott's Seafood 

Rooms $45 to $75. Suites from $125. 

3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 
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Getting away to Santa Cruz means a total 
escape to variety: Day Sailing, whale 
watching, gallery browsing, mall strolling, 
wine tasting or just catching a few rays— 
ours is the most complete, varied and 
warm resort on the central coast. 
Spend a rejuvenating night, a getaway 
weekend or an extended, exhilarating 
holiday. You'll be pleasantly surprised with 
what we've become. 

Ask About $65 Sunset Rate 


611 Ocean Street 
Santa Cruz, CA 
408/426-7100 


800/241-1555 Sw. 


Operated by Chatmar Management, Inc. 


































WHAT'S HAPPENING AROUND 
SANTA CRUZ 


' TS OCTOBER! 
3 


Santa Cruz Mission Parade 
& Fiesta Activities 
Mission Plaza, Santa Cruz 


10-11 oa 
Annual Brussel Sprouts Festival 
Santa Cruz Beach Boardwalk ~ 


17 a a 
Ohione Days (indian Crafts) — 
Henry Cowell Park, Felfon. ~ 


17-18 
Santa Cruz Symphony Opening Concert 
Cabrillo College, Aptos 


26 
A Taste of Santa Cruz 
(festival of food-and wine) 
Cocoanut Grove, Sante,Cruz= 


<. ai 
Halloween Ghost Train 
Roaring Camp. Felton 





For more information contact: 
SANTA CRUZ AREA CHAMBER OF COMMERCE 
CONFERENCE & VISITORS COUNCIL 
408/423-1111 EXT. S-10 
POST OFFICE BOX 921, SANTA CRUZ, CA 95061 


® Santa Cruz County 











ms 
— |} SANTA CRUZ: 





“FESTIVAL OF FOOD & WINE 
_ SUNDAY, OCTOBER 18.1987 
/  COCOANUT GROVE GRAND BALLROOM ’. 
SANTA CRUZ BEACH BOARDWALK, 


a 


4 






Z SAMPLE THE BEST OF: 


- SANTA CRUZ'COUNTY'S | cad 
RESTAURANTS: WINERIES aeygrury ad 


& GROWERS: |: 


FOR MORE INFORMATION CALL (408) 429-5736 


Mendocino Coast 


MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 


Fireplaces; Hot Tubs 
Box 1143, Mendocino, CA 95460 
CA only (800) 262-7801 


For free brochure 
(707) 937-5033 








On the South Mendocino Coast — 18 luxurious 
Obs cC Ceres Cem aCe) ati mead 
Bay. Ocean views, beach access, private decks. 
Whirlpool tubs & fireplaces in most units, 5 with 
kitchens. Open year round. Adults only, no pets. 

Smoking on decks only. 

VISA, MC, AE. Rooms to $195. 


INN BY THE SEA. 
BED AND BREAKFAST 
ULV A str | -)-) aei 
35100 HIGHWAY 1 
GUALALA, CA 95445 


7 
WATCH 
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Mendocino Coast 






















Mendocino Coast Mendocino Coast 


a ADE WINOS i MENDOCING! 
FORT BRA 
RIDE 








ara as ee 
Quality Inn — 


Timeless Elegance 


A ae } 
on California’s 2 
















‘ oy THE 
a RTT Rugged North Coast SKUNKS 
Established in 1878, the RAILROAD GEECEa 









= = *Dinner For Two One Night *Four Full Breakfasts 
ho ke | ‘3 a Il the - a ae “Two Nights Lodging “Train Ride Tickets 
aoe of early New England. THREE DAYS TWO NIGHTS 
! = TWO PEOPLE 


NORTH COAST 





TOTAL COST $179 pis tax 
reservations required telephone 


(707) 964-4761 /1-800-524-2244 


Thru Oct. 1987 cits, 400 South Main Street 
SY Fort Bragg, CA 95437 


Guest rooms furnished with antiques, 
four poster, wrought ironor brass beds. 
Fireplaces or woodstoves. 









100 YEAR-OLD SKU 
pet AROU GH THE REDWoop., Rain 






Balconies. Magnificent garden. 
go" Excellent Victorian restaurant 
at @yid: xcellent Victorian restauran 


Ts and Garden Cafe. 
—--% Minutes to canoeing, fishing and fensaloen 


2 Nights Lodging Yaa icra eed le) 9 the famous Skunk Railroad. CRD Coenen 
Fy Shnook ans ee a as es DOP RAPS SEER ba ale a maa 
*Full-day train trip A 
Mb chased TELEPHONE 707 / 937-4042 
My NaC eRe cc emerges to) _ hot bho Ra 
_*Children at reduced rate VAS : > Post Office Box 99 « Albion, California 95410) 
*24 hr. Front Desk service pa 
PC mE ecu ane 
PO. Bax 587 


45080 Main Si, 
Indoor Pool / rel Us oy Mendocino, CA 95460 


PCs Meme treme ey) (707) 937-0511 
de me ee ee 707-964-4731 (800) 548-0513 



























THE 

GREY WHALE INN 
Hospitality & Comfort 

Fort Bragg’s Most Distinctive Inn 

(707) 964-0640 - Free Brochure 

California Reservations - 1-800-382-7244 

615 N. Main Street, Fort Bragg, CA 95437 
























Let Hill House Inn 
and Restaurant... 


LITTLE: RIVER INN 
GOLF& TENNIS CLUB 


Little River, CA 95456 « 


yap 
Sis HUMMINGBIRDS 
Fs PICASSOS 
Bes 1882 VICTORIAN 
FRENCH ROAST COFFEE 
lta eee VIVALDI + FIREPLACES 


VILLAGE COUNTRY BREAKFASTS 








at) Ocean Views - Fireplaces - Private Baths 


Dining - Whale Watching - Beachcombing + 
























aly PACIFIC SURF (707) 937-5942 


x FOUR-POSTER BEDS 








Discover Mendocino’s Truly Elegant Inn 
THE STANFORD INN By THE SE 


Bic River Lop 
EXTRAORDINARY OCEAN VIEV 


A BED @ BREAKFAST INN WELL DONE 


be your host while you explore historic Men- 
docino and surrounding scenic coastline and 
State Parks. The Inn, with the grace of a fine 
home, has been host to many celebrities, in- 
cluding Bette Dats, Angela Lansbury and 
has been seen on ‘‘Murder She Wrote.” 


7O7:* 95T-O246 
BOX 626 * MENDOCINO,CA. 95460 


A ie 
een ttn 





























RELAX IN 






A classic country inn in the heart of Califor- wat Casantry Thon Ss 
nia’s “‘New England Coast,’ Hill House is MENDOCING) { Le nF counrmy ANTIQUE 
also ideal for small groups and weddings. LUXURY 


eee” FULL BREAKFAST | 

BO private BATHS 
OCEAN VIEW: 
FIREPLACE. 


7) 
34591 S. HIGHWAY 1. 
GUALALA, CA 95445 


VACATION HOMES 


PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 


AAA APPROVED 
P.O. Box 625, Mendocino, CA 95460 (707) 937-0554. 












FOR RESERVATIONS PHONE (707) 884-4537 







































H BEACH RENTAL HOMES 

S, Point Arena Lighthouse IRIS Cc is f 
Q) Cremisea 1-4 bedroom homes, ocean front to for- 
Vacation Home Rentals est, 4 mi. sand beach with lighthouse, 
ae ne eee pce docino Coast, select on the rugged scenic Mendocino Coast trout pond, hiking in redwoods, hot tubs, 
tages from $45/night es, ficeplaces, ROL tae Call (707) 882-2777 or write fireplace. From $50 mid wk., $70 wknd. 
Write or call Bene; P.O. Box 11. Point Arena. CA 95468 DBL Occ. No. Calif, only 800- ‘882-8007 “ 

NISEA ie ; eee . 3 é. = =a 

36100 Hwy. 1, Gualala, CA 95445 { 884-3836 were CP (Non-Profit Historical Preservation Project) 707-882 2467, 9-5. Brochure Renta 






Agency Star Route, Manchester, CA 95459 | 


















Sonoma County 3 


THE COAST 
IS CLEAR 


Rugged coastline, 
dramatic redwood 

forests, and 
asteful inns & 
restaurants 
all within 
reach of 
the wine 
country’s 





© Russian River Region, Inc. 
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eee cent Whine Country 
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T ij és z PE rg 
Was”, 425 
TH bs eS: & 
a a eS | eae 
For free brochure: : Ss es 


yw SH 


Chamber of Commerce yt 
217 Healdsburg Avenue (707) 433-6935 
Healdsburg, CA 95448 & CA (800) 648-9922 












Bodega Bay on the rugged Sonoma Coast. Golf, tennis, beach- 
combing, fishing, wine tasting and more. Choose from over 70 
homes from cottages to castles. Great family getaways! 
VACATION RENTALS by George Haig Realty 
Call or write for free color brochure 
P.O. Box 38, Bodega Bay, CA 94923 
(707) 875-2221 








SEA RANCH 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Luxurious 
Oceanfront homes . . . Redwood forest retreats. 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 
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Timber Cove Inn 
On the Wild Sonoma Const 
LODGING @® RESTAURANT 


ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS ® FIREPLACES 


707-847-3231 
21780 NO. COAST HWY. 1, JENNER, CA 95450 
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Re 


SONOMA COAST 


* Golf 
a Cc 
ate mat lh 


Seashore Vacation Rentals - Fishing 


COLDWELL BANKER, BHP 
Box 100 Bodega Bay, CA 94923 
707-875-2205 - MC/VISA 


« FREE Color 
Brochure 








Creekside Inn 
& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 


x Redwood Empire/North Coast > 


NAPA VALLEY... JUST THE WAY IT USED TO BE 
Hideaway Cottages 
Vintage bungalows in an expansive garden landscape. 
Pool and Spa + Kitchenettes + From $35—85 
707 942-4108 
1412 Fairway + Calistoga in the Napa Valley 94515 








3 Californias. 3 days. 
$300. 


Explore Pt. Reyes 
National Seashore Park 
Discover Russian River 
Redwood Groves 

Sample the Wine Country. 


Monday 
Tuesday 


Wednesday 


All three Californias are next door to Bodega 
Bay's classic coastal resort, INN at the TIDES. 


$300 includes King-bedded bayview room 
with fireplace « sitting area 

- refrigerator * remote-control 
TV * continental breakfast 

* moming paper * heated 
indoor-outdoor pool * hot tub 
* sauna * room service 


* full bar 


Check-in Sunday 
after 3 PM 
check-out 
Wednesday 
before noon 
(And come 

back soon) 


For reservations, information, literature— 
ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #! 


PO. Box 640, Bodega Bay 


Inn 





WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 
Inverness, Pt. Reyes, Dillon Beach 
only 1% hr from San Francisco 
Weekend) weekly or) monthly /staysiin 
comfortable, fully equipped 1-2-3-4 
bedroom homes Write or call 

Wert Marin Vacation Rentals 
Box 160. 11150 Sw Drake Bivd 
Pt Reyes Stal 94956 
415-663-1776 





Elegant Accommodations 
in Historic Yountville 
Nine restored vintage 
railcars (nine suites) 

furnished with the ultimate 
in contemporary amenities. 


6503 Washington St 
Yountville (707) 944-2000 








Recapture 
that rosy 


we 
at 
DR. WILKINSON'S HOT SPRINGS 


kx for Fall. 


Bring a friend and get 
‘‘THE WORKS”’ for 2. . .$139 


Sundays—Thursdays. Includes overnight 
accommodations and ‘‘The Works’ for two. 





HOT 
SPRINGS 
° 








Relaxing spa and mud treatments. 
Comfortable accommodations. Pools. 
Calistoga, CA 94515 707/942-4102 
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Relaxing 
Hot Springs 


Calistoga 


Come to the Wine Country and relax 
in the hot mineral waters and volcanic 
mud baths of an Old World spa amid the 
beauty of Calistoga. Feel stress fade away 
in the gracious atmosphere of a charming 
year-round resort. Visit world famous 
wineries, spectacular geysers, an excellent 
museum, unique shops, fine restaurants. 
For an active vacation there’s tennis, golf, 
swimming, racquetball, hiking, soaring, 
balloon rides. And it’s all just a scenic 
hour and a half drive from San Francisco. 


In the Beautiful Napa Valley 


Free literature on spas, resorts and recreation. 
Chamber of Commerce 

1458 Lincoln Avenue, Suite 4-S 
Calistoga, California 94515 


Name 
Address = a eae - 
ci cay Sisley nie Mia teri 


5 Redwood Empire /North Coast > 


SPA ( MOTEL 


NAPA VALLEY 
QUIET AND RESTFUL LOCATION 
PRIVATE MUD BATHS, MASSAGE, 


MINERAL POOLS, ACCOMMODATIONS 
WITH JACUZZI OR SAUNA 


1713 Lake Street, Calistoga, CA 94515 
Call for information packet: (707) 942-6793 














Te Fairways ato MRO aL 


(Silverado Country Club) 
Tee Ler 
Enjoy the beauty of Silverado and 
eet NET MET Co mwaell ts 
relaxing in a FAIRWAYS CONDO. 


Golf. Swimming, Wine Tours. 
Rates per night - week — month. 
Mid-week Specials 
Four at $175.00 or Two at $95.00 


100 Fairway Dr., Napa. CA 94558 








The Sea Ranch 


VACATION HOME RENTALS 


Discover the beautiful Northern California 
Coast. Walk among redwoods and wild- 
flowers. Watch whales or explore tidepools. 
Accommodations range from forest cabins 
to ocean front homes. Tennis, golf, swim- 
ming and saunas available. Rates range 
from $110-280/weekend and $315-820/week. 
Located 105 miles north of San Francisco. Call 
or write for free brochure. Lot and home pur- 
chase information also available. 
RAMS HEAD REALTY—RENTALS & SALES 
Box 123, The Sea Ranch, CA 95497 (707) 785-2427 


WINE COUNTRY ROMANCE 
FRENCH COUNTRY TRADITION 


ELEGANT ACCOMMODATIONS » MORNING MUFFINS 
SWIM * SPA & MASSAGE 


$65 FOR TWO 





The Sea Ranch 


VACATION HOME RENTALS 
Tennis, golf, swimming & saunas available. From 
$110/weekend or $315/week. 105 miles north of 
San Francisco. Free brochure. Lot & home purchase 
information. 


RAMS HEAD REALTY—RENTALS & SALES 
Box 123, The Sea Ranch, CA 95497 (707) 785-2427 


e Resorts 


CREENHORN ‘OREER 


- SUPERB MEALS 
MODERN WESTERN ACCOMMODATIONS. 
RIDING INSTRUCTION HORSEBACK RIDING § 
PONIES FOR KIDS =a 
CHILD CARE a 
SQUARE DANCING AND) —~—~ 
MUCH, @ MUCH MORE! 


=P. S. Be sure to ask about 
our SUPER SAVER, ~ 
GROUP (10 or more) : 
~ SENIOR CITIZEN and other __ 
” SPECIAL DISCOUNTS! 





Spring Garden P.O. BOX 7010-SC10, , e, € 
Quincy, CA 95971 (916) 283-0930 fry" /""Y"), \_ CS 





Reno/Lake Tahoe 










AQ» wagon 
double occupa 


For a limited time, enjoy the 
magic of Lake Tahoe and the 
thrill of Harvey’s. 
Package includes: 

* Two nights deluxe 
accommodations ¢« Champagne 
¢ Two breakfasts « Valuable 
coupon pack *« Free sunset 
cocktails 


Restrictions apply. 
Sunday through Thursday arrivals only. 


ie 


7 HARVEYS. 


RESORT HOTEL/CASINO * LAKE TAHOE 








44 Tahoe Chalet Inn }& 


Winner of the 1986 South Lake Tahoe 
Seam eGo acca ere hice m cautecal 
award ¢ Deluxe rooms and specialty suites 
from $44 * Heated pool, sauna, hot tub 
* Complimentary pastries and coffee * Close 
to casinos. Reservations 800-821-2656 





LUXURY VACATION 
RENTALS 






WATERFRONT 
LAKEVIEW 
MOUNTAIN 


Pool « Sauna « Jacuzzi « Private Beach 
Entertainment » Sleeps 2-22 
For Reservations or Information 
Call Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900, Stateline, NV 89449 












South Lake Tahoe 


IMBERLINE , 
RENTALS 


SKI PACKAGES AVAILABLE — 
Luxury or Economy homes, condos & cabins. 
CALL TOLL FREE 1 800 562-4743 (Calif.) 
or, (916) 544-7757 



















So. Lake Tahoe— Vacation Kentals 
ESCAPE TO THE LAKE 
ALPINE RENTALS 


From rustic cabins to large chalets, Alpine Rentals 
has a wide range of units available to suit every taste. | 
These units are located throughout the South Shore | 
area, convenient to the lake, gaming and the ski area. 
For more information call collect: 
916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 
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Your best choice for a complete and 
entertaining ski vacation 

Convenient on-site lodging, downhill 
and cross-country skiing, restaurants 
shops, ski rental, ski lessons and child care 
center | 

3-day/3-night lodging/lift package as | 
low as $162 per person.” 

To reserve your Northstar Winter Vaca 
tion call toll free: (800) 822-5987 (Ca) 
800-824-8516 (US) or write: Northstar | 
Winter Vacation, P.O. Box 129, Truckee 
CA 95744 | 







FOR HOTEL and MOTEL ROOM 
RESERVATIONS: 


CALL TOLL FREE 800-FOR-RENO 


For free brochure, 
Pe eee ie 
Visitors Authority, P.O. Box 11430, 
Dept. CG7-00, Reno, Nevada 89510 


[RIEN'D 


the biggpst little city in the world 












Near Tahoe City and major 
ski resorts. Private beach, 
knotty pine interiors, private 
baths, sauna. $75-105 for 
two includes hearty break- 
fast. Ask about Honeymoon 
room and breakfast in bed. 
916/581-4073 
Box 66, 1690 West Lake BI 
Tahoe City, CA 95730 


















Dix Vacation Rentals 
P.O. Box 30066. Walnut Creek, CA 94598 
' (415) 944-9226 

Vacation Home Accommodations To Please Everyone 
PROFESSIONALLY MAINTAINED - PRIVATELY OWNED 
Cozy and Rustic to Spacious and Luxurious 


OCTOBER 1987 





Reno/Lake Tahoe 






NN 
| j ’ 
[n* 4) 
Good every day, except holidays. 


800-535-0330 (in CA) 
916-542-0330 (outside CA call collect) 


Io 












COLONY HOTELS & RESORTS 





(subject to availability) 





Luxury Tahoe 


Ski Rentals 


LAKE TAHOE ACCOMMODATIONS 
« WOODSY CABINS 

¢ WELL APPOINTED CONDOS 

« LUXURIOUS HOMES 

For Reservations Or 

Color Brochures CALL “ 

(800) 544-3234 

Or Write To P.O. Box 7722, 

So. Lake Tahoe, CA 95731 





~ SOUTH LAKE. TAHOE 


a DELUXE OR ECONOMY FULLY-EQUIPPED 


HOUSES & CONDOS. HOT TUBS, LAKE VIEWS 
we ON THE WATER, OR SECLUDED FOREST 
SETTINGS, AND GREAT CASINO NIGHT LIFE. 
Ti sale CWr a eae Oda enelae 
a 


CALL COLLECT (916)542-2777 
VACATION TOLL FREE IN CALIF. (800)542-2100 
aR OR WRITE FOR INFORMATION. 
P.O. BOX 7860 SOUTH LAKE TAHOE, CA 95731 ' 


‘ 
‘ 
‘ 
: 
’ 
; 
‘ 
‘ 
‘ 
; 
‘ 
; 
: 
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LAKE TAHOE 
‘LODGINGS 


CABINS, CONDO'S & HOMES 
1-800-242-5387 


SELECTIVE ACCOMMODATIONS & 


~__ MANAGEMENT, INC 


P.O. Box 6090 Stateline, NV 89449 (702) 588-8258 





= Western U.S. Travel/Attractions > 


Discover 
Both Sides of 
Nevada ifs 


From 

Lady 

Luck to 

Mother Nature 
For your free color 
brochure Call Nevada 


Commission on Tourism 


1-800-NEVADA-8 


















Yosemite 
National Park 


1-4 Bedrooms/Completely furnished 
mountain homes with fireplace and 
fully equipped kitchen. 


Special: Sun.—Thur. 
Stay 3 nights/pay for 2 
Sept thru April 


(Holiday time periods not included.) 


17 miles to Badger Pass ski area. 


RedwoodsResort 


in Wawona 


For Reservations Call 


(209) 375-6347 
(209) 375-6256 








AT YOSEMITE SOUTH GATE 
$$ 
A LOVELY OLD—FASHIONED INN 


For Information Call The Innkeeper (209) 683-7720 
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< Western U.S. Travel/Attractions  ¢ 


Welcomes you from the rolling Foothill towns of the “Gold 
Country” to the lakes and mourtains of the “High Sierra” 


So much to see and do! Tour and taste varietals from over 
20 award winning wineries. Travel the most scenic roads in 
America. Enjoy fall colors. Sightsee. Stop and browse 
The County of recreational diversity, friendly hospitality, liv- 
ing history, and scenic beauty is waiting to be discovered by 


you 

VISIT AMADOR -ONE COUNTY- 
TWO OF THE CALIFORNIAS! 
For visitor information contact 

AMADOR COUNTY 

CHAMBER OF COMMERCE 

HWY. 49 & HWY. 88 P.O. BOX 596 S-10 
Jackson, California 95642 

(209) 223-0350 





Name 





Address/City/State/Zip 








EXPLORE SEQUOIA THIS FALL 


Treat yourself to a Sierra Getaway in beautiful Sequoia, 
7,500’. Enjoy our Fall Festivities with friendly, old-fashioned 
0 hospitality. Visit the Giant Sequoia Trees, 
Sy Se, explore scenic vistas, picturesque trails, 
ge Sy) AM So Z hiking & fishing. Ask about our Package 

SF ee > Plans. 36 rooms w/pvt bath, tasty home- 
Zp ay cooked meals. Free Color Brochure. 
% CALL FOR SPECIAL FALL WEEKEND EVENTS 
(one CA(800)227-9900 US(415)967-8612 









SIERRA SHANGRI-LA 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
B&B Units with outstanding river views 


Unsurpassed Hiking. Breathtaking Fall Colors. 
Historic Gold Region. 
P.O: Box 285 (916) 289-3455 
Downieville, CA:95936 (10% discount with this ad) 





Special Cruises 



















IF YC OU ARE OVER 50 
AND DO NOT BELONG 
ae) C ae MAY BE 

MISSIN NC THE BOAT. 


Of Fun) 
For Free Cruis Call in California 800-652-1683 
fe side California 800-258-8880 
rancisco 415-563-2379 
AGE TRAVELLERS 
N STREET 
ANCISCO, CA 94123 
































s Special Cruises 


AN UY 


People seeking excitement, 


knowledge, and adventure to join 


the Captain and crew of the 
S.S. Universe on a 4-day 
journey to Alaska. 


The S.S. Universe departs Vancouver for 
Alaska every two weeks May 22 through 
August 28. LJ Emphasis on Alaskan 
history, art, culture, geography and 
wildlife. On-board professional educators. 


























14-day cruise fares begin at $169 


person, double occupancy-—less than 











many 7-day cruises of Alaska. LJ Onl 





passengers per sailing—so please see 
your travel agent and book early to avoid 


disappointment. For 1988 brochu 
call World Explorer Cruises at 
(800) 854-3835. Or write: Worl 


Explorer Cruises, 555 Montgomery 
Street, San Francisco, CA 94111. 


S.S. UNIVERSE 


4 


WORLD EXPLORER CRUISES 


A 14-day adventure for the mind, heart and soul. 


S.S. Universe Liberian registered 







a Special Cruises 





NEW ORLEANS} 
MEXICO 


CANCUN ¢ COZUMEL 
KEY WEST 


A luxurious 7-day cruise from the Missis- 

sippi to Mexico’s magical Yucatan, from 

only °795. The spacious SS Canada Star 

sails from New Orleans every Saturday, 

Nov. 14, 1987 thru May 14, 1988 

ASK ABOUT OUR FANTASTIC 
AIR/SEA RATES 

FROM MOST U.S. CITIES. 


SEE YOUR TRAVEL AGENT OR 
CALL (800) 237-5361 


Panama Registry 


MAJOR CREDIT pices BPs 
CARDS ACCEPTED. Double occupancy 
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Plus port charges 






















IT’S A LOT MORE THAN JUST A ANAMA 





Cruise the Panama the big ships can’t. Dis 









Cruise for up to 


40% OFF 


Published Cruise Fares 
Worldwide Destinations 
Most Major Cruise Lines 

Fully Bonded Agency 

Call or write for a free copy of our 
1987 Discount Cruise Catalog. 


The Travel Company 


al-RerO Noa) 1@- 6K) 





cover 
Colonial Panama City, the Pear] Islands, Darien LOL ey 344-3444 UY 


Jungle, Panama Canal and San Blas Islands. 
reservations or free brochure, see any Travel 


Agent, mail coupon or call toll-free +800-4; 
(in Seattle 624-8551). 


| Please send my Panama Canal Cruises brochure. 


| 1500 Metropolitan Park Bldg., Dept. DSS, Seattle, WA 98101 | 


| Name 


State ZIP 





ONE OF THE ANHEUSER-BUSCH COMPANI 


, EXPLORATION’ | 
CRUISE LINES | 







i SOLO tole Del soto Merl 








26-0600 333 West El Camino Real, Suite 250, Dept. S 
Sunnyvale, California 94087 









U.S. Registry 

















| 
| _, CARIBBEAN ISLAND HOP | 
| * — Virgin Islands « Grenadines = ? 
| ; ~ Antigua = St. Lucia = Martinique | 
a Saguenay via Erie Canal | 


e 800-556-7450 For Brochure 
















American Canadian Line, Inc. 
Warren, RI 02885 | 





IES 








TON AG ica Ceiic 
1987-88 


UPTO 50% OFF 


Published Fares 
Many Cruise Lines 
_Book Early & Save | 


eee 3 


, Call Toll Free For Reservations 


PR em bier ROO rye 


1-800-826-4333 U.S.A. 
1-800-826-4343 CALIF 


The Cruise Market Place 
OU Brechin sag 
San Francisco, CA 94111 


Serving Cruise Enthusiasts For Over 50 Years. 


Houseboats 


'Herman & Helen’s Houseboats 
ON THE CALIFORNIA DELTA 


4 
) In the heart of the Delta ys 


ye 
} Specially built reliable ay ay 
} pontoon houseboats. Easy to c af 
| get to off new I-5. Write or Sh 


phone for color brochure 
Herman & Helen’s Marina aK oe 
6 
Tel. (209) 951-4634 


=e 5 


enice Island Ferry 
tockton, CA 95209 


LAUNCH YOUR 
OWN SPACESHIP 


“a Fit up now for a spec- 
tacular vacation on a luxurious 
houseboat. Because life on the 

* water can be as quiet as you 
want. Or more exciting than 

_ you thought. Call now fer our 
3, 4 or 7 day getaways. ¢ SBRSe 


Unique Houseboat Getaways 


800/752-9669 


Lake Shasta « The California Delta 
Lake Mead « Lake Mohave 


OCTOBER 1987 
, 
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Houseboats ‘ 


Houseboat Lake Powell this Fall. 
Del Webb rents 36-50 foot houseboats that 
sleep 6-12 for less than typical hotel 
accommodations, with two lodges and five 
marinas open year-round. 


$29.50 per person/per day. 


Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154, or in Phoenix: 
278-8888, or call your travel agent. 


800-528-6154 


= 
Lake Powell. 


Special Tours 


Discover Lake Powell this Fall. 
Spend two nights at Wahweap or Bullfrog 
Lodge and take a 100 mile day cruise to spec- 
tacular Rainbow Bridge National Monument. 
Lunch included. 

Rainbow Explorer Package: 


Wahweap Lodge: $91 per person/double occupancy. 
Bullfrog Lodge: $93 per person/double occupancy 


Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154, or in Phoenix: 
278-8888, or call your travel agent. 


800-528-6154 


= 
Lake Powell. 





America’s Natural Playground” 


Del E. Webb Recreational Properties, authorized concessioner of 
Nat'l Park Service, Glen Canyon Nat’! Recreation Area. Six people 
on 44 footer for three nights: $531, plus tax, during value season 
Wahweap Value Season: Oct. 16-Oct. 31 

Bullfrog Value Season: Oct. 1-Oct. 31 


Delta Houseboat Vacation 
Our custom-built houseboats are superbly maintained. 
Fully equipped, hot shower, refrigerator, twin engines, 
elevated wheelhouse for sightseeing over levees. 20% 
discount, Labor Day to June 15 ar 
FREE COLOR BROCHURE 


S & H Boat Yard 
Box 514-A, Antioch, CA 94509 
Tel. (415) 757-3621 





Trinity Alps 
Po 


MARINA 






Visit 
Switzerland, U.S.A. 
Cruise beautiful Trinity Lake 
on a houseboat at the base of 








FAIAVI ew 







ae the spectacular Trinity ae 
wu 414i} Located near Shasta Lake. 
: Also offering fishing boats 
and ski boats. Call now for spring, summer, and 
fall reservations. 
Off season discounts up to 50 
P.O. Box 494490, Redding, CA 96049 « -(a16) 221-6321 





Special Tours 





| CARAN SHAS NOTAGERS 
WORLDWIDE RY Tours 


RV's Provided Overseas 
CALL TOLL FREE 1-800-351-1685 


in TX/Canada Call aT te 

Collect (915) 592-2113 “z= 
You, 9 other adventurers and our licensed 
naturalist will sail by yacht to explore more islands 
than any other Galapagos expedition. 44 Trip 








«dates. M. Picchu Option. 
aioe) OLS nl Olt a 
INCA GQLOATS 415-435-4622 
1606t Juanita, Tiburon, CA 94920 





America’s Natural Playground” 


Del E, Webb Recreational Properties, authorized concessioner of 
Nat'l Park Service, Glen Canyon Nat'l Recreation Area 
Wahweap Value Season: Oct. 16-Oct. 31. Bullfrog Value Season: Oct. 1-Oct. 31 








In luxurious style. To places like 
the Orient * China « India « Africa * 
Middle East * Europe « South 
Pacific * South America *« Around 
the World by Private Jet * For our 
free Catalogue of Deluxe Tours 
call 800-421-0454, CA 800-252- 
2103. Or write 16000 Ventura 
Blvd., Encino, CA 91436. 


HEMPHILL 
HARRI: 


BU \UAmee a Cue 


TAKING YOU PLACES LIKE NO ONE ELSE CAN. 
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Alaska Sas Alaska - Asia /Orient 


ares ALASKA! RIND THE 
ey MAGIC 
4) KINGDOM 












































The exotic kingdom of Thailand, 
the magic excitement of Hong 
Kong. All within your reach. 
Venture beyond imagination. 
“Discover Thailand” (7 days, from 
$950) and savor glittering temples in 


ABOARD 7 
THE LUXURY- YACHT — 
CATAMARAN, THE EXECUTIVE EXPLORER. 


The high-speed, 49-passenger Executive Explorer carries 
you off to more of Alaska’s glaciers, scenery, cities and wild- 


life in less time—giving you more time to enjoy them. Plus, the dawn. Incredible bargains in silks 
Ld elke you enjoy an elegant view stateroom and luxurious shipboard | and gems. Tranquil beaches and 
PARAL CC eur cua amenities. 2- oe eae ae For reservations, oe sizzling nightlife. “‘Discover Bangkok 
* information or free brochure, mail coupon or a c ” P 
fe $695 call 800-622-2042 (in Seale, 623-2417). eas | and Hong Kong" (9 days, from 


Pe! | ----------------------------------- - | $1150) for an added wonder: the 
Ly heoking iscounts T Please send my free Executive Explorer Alaska Cruises 


New Destinations 1 brochure to: 
Kenai, Katmai, Dalton Hwy, Dawson ' Name 


most fascinating city in the world. 
With optional extensions to all of 
Asia. Through your travel agent or 
Thai Airways Int’l at 1-800-426-5204. 
For brochure only: 1-800-531-3122. 


©3 Thai 


Royal Orchid Holidays 





! 
' 
1 
! 
1 
e ‘ ' 
MCR ULB 1 Address ' 
“includes early booking discount : C 1 
Write for Color Brochure { a 
; 

' 

' 

! 

! 

I 

' 

t 


> | EISURE lie ‘ 


qa | CATAMARAN ¢ CRUISELINES 


Sane yi ; A division of Glacier Bay Yacht Tours, Inc 
LOM a LORS MEST I) | 1620 Metropolitan Park Bidg., Dept. SCZ, Seattle, WA 98101 








South Pacific 





& MAUPINTOUR 


Discover a grand style of escorted travel. 
Small groups, professional manager, one 
price covers everything. Treat yourself! 


Aw 


Australia only 
in 16 days, or New 
Zealand only in 

16 days. Australia, 


See Alaska. 
Write 
Away. 


Before you tour 
Alaska, get our 


RE MIER WILDERNESS LODGE. free brochure, 


































ee the North’s most New Zealand, Tahiti 
A magnificent se wild beauty i ele 1 retreating and : 
advancing glaciers. Whales, seals, bears, goats, eagles, complete tour in 19 days, plus 
birds and more! guide on land, Fijiin 25 days. 
Stay in the uniqi ortable Glacier Bay Lodge Mein) ,. 0 
Choose from multip xperience packages ae ae me 
which include glacier cri { fishing, kayaking So write or call FREE TOUR BOOK. Ask your travel agent, 
hiking or just relaxing ; information or. Gray Line of 4 call or mail to Maupintour, 1515 St. Andrews 
free brochure, see any \gent, mail coupon. or call Alaskan Ri ve. . Drive, Lawrence, Kansas 66046. 
tll fee +800-622-2042 241 BS ee quality @ * 
ee a 1-800-544-2206. sscorea ous Se MAUDINCOUL 
( Please send my Glacies Park brochure 1 7) Se ae since 1951 
1 Name —w Name 
! ' 
| Address tat Address address 
! 
: City = ae State City city/state/zip 
! ALAS KA'S : 
! so Zi Pp my travel agent sst-Sop-7 
1 k me 
| Glacier Bay bis lige wieorore 8O)-9E™ ADEE 
11620 Metropolitan Park Bldg., Dept. GBB, Se< \ <P> Gray Line of Alaska toll-free... m es 
ae ae sees sees ees eee2=2- . 300 Elliott Avenue W., Dept. FO8, Seatthe, WA 98119 





26 SUNSET 






Caribbean 


errr 


- —=— 

Aboard the Explorer Starship, the newest 
xe small cruise ship in the world! 
and 14-night cruises. A closer, more indepth look 
t all the most fascinating, exotic islands of the 
Deep Caribbean between San Juan, Puerto Rico 
ind Barbados. For reservations or free brochure, 
= = Travel Agent, mail coupon or call toll-free 
426-0600 (in Seattle 624-8551). Bahamian 










1 Regi 
a ittenhtttiee:. 01. 
1500 Metropolitan Park Bldg., Dept. DSD, Seattle, WA 98101 | 
| Name | 
) Address 7 
ay _ State ZIP | 
°6: EXPLORATION | 
© CRUISE LINES : 





)Discover the secret hideaways of the U.S. and 
}British Virgin Islands, aboard the romantic new 
|Colonial Explorer—a replica of the classic coastal 
\cruising vessels, with state of the art amenities! 
For reservations or free brochure, see any Travel 
‘Agent, mail coupon or call toll-free +800-426-0600 





and cruising in the grand romantic style! 


2 Seattle 624-8551). U.S. Registry 
Please send my Virgin Islands Cruises brochure Al 

| 1500 Metropolitan Park Bldg., Dept. DSL, Seattle, WA 98101 

| Name 

i Address 

| 





State 


| Be EXPLORATION 
> CRUISE LINES 


Zip 


| 
i ow SF YF THE ANHE BERBUSCH COMPA BE nce asl 


OCTOBER 1987 
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Mexico 


Faraway Places 
just got 
a little closer 


HYATT REGENCY ACAPULCO 


HYATT CONTINENTAL ACAPULCO 


HYATT REGENCY CANCUN 
$190 


HYATT CANCUN CARIBE 


Valid April 20 through December 20, 1987 


Prices are for 4 days and 3 nights, per 
person based on double occupancy, 

and include: deluxe room, full American 
breakfast, welcome cocktail, tennis, 
discounts on activities, and taxes. For 
information, call your travel planner or 
call I 800 228 9000. 


HYATT RESORTS WORLDWIDE 





A CRUISE SO GOOD 
IT WAS ILLEGAL. 
But now, Mexico has granted Exploration the 

rights to cruise totally within Mexican waters. No 
days wasted cruising to or froma U.S. port. Nine 
ports and attractions including Baja, the Sea of 
Cortez, every Riviera resort—even a jungle river 
safari. For reservations or free brochure, see 

any Travel Agent, mail coupon or call toll-free 
+-800-426-0600 (in Seattle 624-8551). Bahamian Registry 


| ‘50 eaten Park "k Bldg, Dare DSYV, Seattle, WA 98101 











| 
l Name | 
| Address | 
I city State ZIP | 
EXPLORATION: | 
| Gs CRUISE LINES | 
[ eee Ne oe ore ee ae 





Mexico 


Puerto 
Vallarta 
Villas 


Condos, Apartments, 
Houses & Villas for Rent 


Inside California: 
edt 800-447-8855 
USA: 800-322-3133 





Idaho 


Se Aas ead 


Superb accommodations at reasonable rates in Sun Valley 
Village, Elkhorn Village & exclusive area homes. 


Complete packages available incl. air & ground transportation 
For information and reservations call 


1-800-635-4408 (In Idaho 726-5394 


SUN VALLEY VACATIONS 


BAT LO akg (@. 0:5) 





THE BEST SKIING IN 
NORTH AMERICA? 


Ask anyone who’s skied Sun Valley. 
The first words you’ll hear are Dollar 
Mountain and Mt. Baldy. And the next 
words: Sun Valley’s Elkhorn Resort. 

Elkhorn now offers four fine 
restaurants, live entertainment nightly, hay 
rides and all the fun you can handle. 

Write or call for Elkhorn’s brochure. 

Elkhorn Resort at Sun Valley 
Post Office Box 6009 
Sun Valley, Idaho 83354 

Phone toll-free: (800) 635-9356/In 

Idaho: (800) 632-4101. 


RESORT 


SUN VALLEY, IDAHO 
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iS Mountain States 


Mountain States 


At the base of Beaver Creek, In 
the Vail Valley. Avon's premler 
all-suite resort. Complete with @ 
mini kitchens, restaurants 

and shops. From $65. 


The 


For reservations see your travel planner or call direct. 


(800) 331-8076 


(303) 232-0106 
(808) 922-3311 
(800) GAM-STAY 


Fine Resorts Managed by 
FIRST RESORTS, INC. 


In Colorado: 
In Hawall: 
In Canada: 








EMBARCADERO RESORT 








WHITE HOT 
DEAL. 


Colorado's Four-Star, Four- 
Diamond Copper Mountain Resort 
offers the hottest deals around, 
like our December 4 day/4 night 
package from $45 per person, per 
night, double occupancy. It includes 
lifts, lodging and access to our 
Racquet and Athletic Club. Kids 
stay and ski free. We offer a full 


range of beginner to expert terrain, 
plus a ski school guarantee. No 
wonder 9 of 10 guests return. For 
information write P.O. Box 3001, 
Copper Mountain, CO 80443, 


call your travel agent, or call 
800-458-8386. In 
Colorado, 800-332-3828. 


gs 
COPPER 
MOUNTAIN: 
RESORT 








COLORADO WAGON TRAIN 


Authentic Covered Wagons 


Booking 6 Day Mountain Trip for ’88 
FOR FREE BROCHURE WRITE: 
P.O. Box 73, Crawford, Colo. 81415 
CALL (303) 921-3481 OR 921-3660 


Oregon 


@™ EMBARCADERO 


“A Nendels Resort Affiliate.” 
THE MOST gy Indoor pool =» Restaurant 
FUN ON THE a Lounge/Live entertainment 
OREGON au Year ‘round crabbing/fishing/ 
COAST boating = Luxurious 1- & 2-bed- 
room suites with fireplace & 
kitchen; patio suites. 
For Reservations or Conference Information call: 
1-800-452-8567 (In Oregon) 
1-800-547-4779 (Outside Oregon) 





1000 S.E. Bay Boulevard, Newport, Oregon 97365 


Name 
Address 
City State 


Zip _ Phone 
Please Send Hotel Brochure. 
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BEACH 
SHINES. 


ye 


Quiet? unspoiled Gold Beach 
is everything you've heard 
about the magnificent Oregon 
coast—plus sunshine. We 
enjoy more fog-free days per 
year than any place else on 
Oregon’s Highway 101. 


GOLD BEACH 


Come on! The coast is clear. 
Chamber of Commerce 

510 S. Ellensburg 

Gold Beach, OR 97444 
1-800-452-2334 in Oregon 
1-800-542-2334 out of state 


PUT OUR LIFT 
IN YOUR LIFE! 


~% 


We Enjoy 365 Days of Smog 
Free Air — Hot Tubs, Fireplaces, 
Downhill and Nordic Ski 
Packages at Sunriver 


Renting over 100 Homes and Condominiums 
Toll Free in Oregon 1-800-452-6838 
Other States 1-800-547-1016 

Wy, 


STARTS AT 
RIDGEPINE 


RENTALS, MANAGEMENT SERVICES, & REAL ESTATE 


P.O. BOX 3400 SUNRIVER, OR 97707 
1-503-593-1211 








WILDLIFE 
SAFARI 2. 


Drive through Oregon's ' 
unique 600 acre reserve 
where exotic animals 
roam free 


Send for Safari brochure 


P.O. Box 1600 
Winston, OR 97496 
(503) 679-6761 


3 miles off I-5 exit 119 south of ROSEBURG 





OREGON COAST 
mea ed 


MILE-BY-MILE ITINERARY # STATE PARKS 
48-PG. TRAVEL GUIDE # EVENTS CALENDAR 
BROCHURES - LODGING, ATTRACTIONS, RV, SHOPS 
Send $3* P&H to { OREGON COAST ASS'N “PACK” 

Box 670, Newport, OR 97365 


*More than a pound of 1st Class material 





Nis} 
oa Te 


SUNRIVER OREGON FALL SPECIALS 
OR 1-800-582-5520 Nationwide 1-800-531-1130 
AC REL RE tl eel ead 
INDOOR TENNIS, RAQUETBALL, ETC. 





SUNSET 
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Oregon cS Hawaii 


GOLF.» 


SUNRIVER LODGE 


Two can play the game for less with 
one of our fall golf packages. 


® 18 holes daily on the Robert Trent Jones II North 
Course or challenging South Course. 

® Deluxe Lodge Bedroom with fireplace 

) ® Free tennis courts, swimming pools and hot tubs 

® Discounts on recreation. 


2 Days/2 Persons $42.50 per day 
per person 


Other recreation packages 
including horseback 

ay = riding, bicycle rental 

/ \\ and canoeing are 
available. Offer good 
10/1-10/31/87 Fly PSA 
from San Francisco 
and Horizon Air from 
other Northwest cities. 


Hawaii 


Celebrate the charm of traditional Hawaii in an 
Aston Beachfront Inn. Choose from the 
Waikikian on the Beach, Maui Lu Resort, Kona 
Islander Inn, and Hotel Molokai. Prices for 2 
from $42 daily. Free car every day 3/1 to 
12/23/87. Subject to availability. 


Weekly rates available. 
See Your Travel Agent or Cail 


(800) 367-5124 It’s simple. Call now 
AIR INCLUSIVE PROGRAMS AVAILABLE and book any 
; 7 of Aston’s 

26 Hotels 
and Resorts 
in Hawaii at 
regular rates and get 
a Free Budget Rent a Car every day of your 
stay! Guest rooms from $39 daily for two. 
Offer valid March 1 to December 23, 1987. 
Subject to availability and some restrictions. 
Cannot be combined with any other discount 
or offer. 





























Air inclusive programs available. 


ZASION 


Hotels & Resorts 
A bold new name for 
Hotel Corporation of the Pacific 


Hotels & Resorts ype 2 
A:bold eco nieeen fol oleh Catnotationcs] the Pacifié 2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 See Your Travel Agent or Call (800) 367-5124 


i 


Olt mer latte tar eli 
Call Toll Free 1-800-547-3922 
In Oregon 1-800-452-6874 


SUNRIVER- 
LODGE AND RESORT 


Dept. ST 1087, P.O. Box 3609, Sunriver, OR 97707 
imo Pee a no Sabre-CS8157 Apollo-CS 16282 








CoLDw LODGING IN 
Syrreyeg | SUNRIVER 





] A MEMBER OF THE SEARS FINANCIAL NETWORK 








SeaMountain at GS) Teh Ti 
= eae * £33 est Kept 
Punaluu Stet 


Secluded, elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole golf 
course. Condos & course overlook the ocean. Four Laykold tennis 
courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. Ancient heiau 
ruins. The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, Hil 96777 
Toli-free: 1-800-367-8047 ext. 145 





FIRST RESORT ‘00-9900 USA) 
R EA LT \4 ae agp aby (Oregon) 


lage Mal 











Aa lodependentty Owned and Operated Member 
Of Colheet? Banter Residential Alfitiates ine Sunnver OR 9 












: Maui 


MAUI 800 


RESERVATION SYSTEMS 
CONDO'S HOTELS 
ROOM&CAR MX CARRENTALS 
FRUIT BASKETS MAUI8CO LEI GREETINGS 

ALL ISLANDS 


TOLL FREE 1-800-367-5224 


MAUI “GETAWAY” 


Large studio w/kitchen and 2 queen size beds 
located in Kaanapali on the worlds greatest 
beach. Call The Coopers (714) 974-7165. ALSO, 
DEER VALLEY, UTAH CONDO AVAILABLE 


Hawaii 


RED CARPET TOURS 


Specializing in tours of the unique Hawaii 


é é é 
7e won G42 
4600 Kapiolani Blvd. #916 
Honolulu, HI 96814 Kauat $52 
(808) 955-0030 from 


also KOTTINER TRAVEL INSTITUTE 


Train in Hawaii for a travel career Kona hon $62 


1-800-367-8047 ext. 415 


BED & BREAKFAST HAWAII Molokai from $62 
©. 6 
Enjoy a ee. and Maut from $82 


approved B&B accommodation with rental car ; 
Delimited mileage. $199 weekly, based on double f All accommodations offer 
occupancy. Quality locations on all Islands daily maid service, swimming pools, 
Directory and Guide Book available, $7.50 (ppd.) great locations. Rates are for 2 persons. 
Box 449, Kapaa, HI 96746 ° 808-822-777 Reservations subject to space availability 


= Call Toll Free 


LaXGRY HOME IN KONA. ||| 1800:367-6046 


( Ask For SUNSET Special Rate ) 
home only 1 block ian White 


Sands Beach. Elegant furnish- 
ings, gourmet kitchen and lanai 
with spa. Close to golf course 


and shopping COLONY HOTELS & RESORTS 


THE KONA PRINCESS, 417 West 
Shaw, Fresno, CA 93704, 1-600 Making vacation dreams come true 


942-2290, 1-800-635-7653 in CA. 














MAUI _ 808-871-6222 
SUN SUING: 


OF HAWAII RENT-A-CAR SYSTEMS 
e Compacts e Convertibles RIGHT AT 


e Mid-Size e Vans & Jeeps AIRPORT 
Toll Free 1-800-367-2977 
“Put Sunshine In Your Maui Experience” 











OCTOBER 1987 
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Maui 


Paradise 


on Wheels 
MAUI $89" 


KAMAOLE SANDS 


MOLOKAI $79" 


KALUAKOI HOTEL 
and GOLF CLUB 


“per day for up to 4 persons 


Includes a luxurious condominium 
suite with daily maid service and com- 
plimentary automobile with unlimited 
mileage and airport pickup. 


800-367-6046 
Offer valid thru Dec. 18, 1987 


COLONY HOTELS & RESORTS 


Making vacation dreams come true 











BY 
Cuda 
RIDGE 





STAY IN OWNERS’ PRIVATE 
ELEGANTLY FURNISHED & EQUIPPED 
ONE & TWO BEDROOM OCEANVIEW VILLAS 
IN THE FAMOUS KAPALUA RESORT 
WEEKLY RATES FROM $535.50 


CALL DIRECT TO MAUI “TOLL FREE" 
1-800-367-8047 ‘EXT. 133" 
RIDGE REALTY/RENTALS, 
LAHAINA BUSINESS PLAZA #207, 
888 WAINEE ST., LAHAINA, HAWAII 96761 












Maui Vacation Home 


Elegant large beachside home with swimming pool for rent by 
week or month, entirely private, in the residential area of Kihei, 
Maui. Ten minutes from Wailea golf and tennis. Across from 
good swimming and windsurfing beach. Send for free color 
brochure. Write Ms. Carole Withers, 245 Awalau Rd., Haiku, 
Maui, Hawaii 96708 or call 808-572-8272 


THROUGHOUT MAUI! \ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) ) 667- 6294 





MAUI!’S MAHINA SURF 


Beautiful low-rise oceanfront apartment ‘aui's 
Lahaina side. Conveniently located between Kaanapali 
and Napili, with pool & tropical gardens. Fully furnished 
one-bedroom units with magnificent eanviews 
Complete kitchens, color tv, and telephone ates from 
$70.00. Three star AAA rating. For brochure or reserva 
tions: Mahina Surf, 4057 Lower Honoapiilani Road 


Lahaina, Hl 96761 
30 


Toll Free (800) 367-6086 
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e Maui 


BEACHFRONT ON MAUI 
NEAR KAANAPALI 


Luxurious 1, 2, and 3-bedroom condo suites with 
complete kitchen and daily maid service. Free 
tennis, 2 pools, spa and restaurant. One-bedroom 
suites from $135 daily for 4. Free car every day 
3/1 to 12/23/87. Subject to availability. 


See Your Travel Agent or Call 
(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


ASIC & Resorts 


A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





YOUR HAWAIIAN 
ISLAND PARADISE 


Uniquely Secluded Cove. 

Ideal for swimming and snorkel- 
ing. 1, 2 and 3 bedroom apart- 
ments and townhouses, fully 
equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
$255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE ~~ 800-237-4948 





ON THE BEACH TAN 


t 


ON MAUI W 
1 & 2 Bedroom fully furnished condos 
Beautiful Maalaea Bay. Miles of sandy beach 
snorkeling-swimming-fishing 
Hono Kai/Makani A Kai. Reasonable Rates 
Special Off Season Discounts 
CALL TOLL FREE 
1-800-367-6084 


MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


Kapalua Bay Villas & Kaanapali Shores. Beautifully 
furnished | & 2 bedroom condos, Close to beach and 
pool. Lovely views. Excellent dining, shops, golf and 
tennis. $120-$165 daily. Brochures avail. Write owner 
Tom Huber, 1200 Angelo Drive, Minneapolis, MN 
55422; Phone 612/588-0175 





Ya? NOELANI QT 


ALL OCEANFRONT CONDOMINIUMS 
Luxury studios, 1, 2, 3 br, fully equipped, 
washer, dryer, dishwasher, phone, cable TY, 2 
heated pools, BBQ. Ask for Special Sunset 
Rates plus car/condo packages. Call toll free 
800-367-6030. Noelani 

4095 Honoapiilani, Lahaina, Hl 96761 





Maui 


the Kuleana Maui 
“Resort Condominium On-the-Water" 


Beautifully fumished 1- and 2-bedroom apts iy 
amid brilliant tropical gardens. All with ocean 

_ views from your pnvate lanai Spectacular 
sunsets, large pool, private tennis, nearby 
golf, barbeques and snorkeling 


* From $65 per day-weekly, monthly rates available 


Call toll-free for reservations or send for our brochure 
1-800-367-5633 
3959 L Honoaplilani Rd , Lahaina, Maui, Hawai 96761 





MAUI, HAWAII 
OCEANFRONT Economy /Deluxe Condominiums 


KIHEI-WAILEA—MAKENA 
1-800-367-8047 Ext.456 (open 7 days a week) 


AA OCEANFRONT CONDO RENTALS 
2439 S. Kihei Rd., Kihei, HI 96753 
Canada & Hawaii call 808-879-7288 





S op MAKENA SURF 
the Ultra-luxury 2 bedroom, 

2 bath oceanfront condominium 

on secluded beach. Free tennis, 2 swim- 
ming pools. Adjacent to Wailea golf courses. 


Contact Owner: James Osgood *® (206) 281-8900 
200 First Avenue W. ® Suite 400 ® Seattle, WA 98119 





WINDWARD MARINE RESORT 
A Rural Hotel on Oahu's K@aeohe Bay 
& NORTH BAY BOAT CLUB 


Offer.a 
Complete Marine Reereation Progam 
and Invite Youto. 


“Get in Closer Touch ‘ 
with the Ocean.” « 
For, ReservatiOns Of-Brochure all: 
Hawaii: (808) 239-5711 


USA4-800-367-8047 ext. 239 
Canada: 1-8003423-8733 ext. 239 








OAHU - HAWAII 

Hawaii affordable for everyone. 
A room or two, acottage, or an entire home. On or close 
to amost beautiful swimming beach, still undiscovered 
by most visitors. Not a resort area, but a quiet family 
type neighborhood of large beachfront estates. Only 20 
min. drive to Waikiki shops and nightlife. Referrals to 
250 vacation rentals on all islands, from $35 a day for 
two, to $300 for a luxurious beachfront home. Broc. $3. 

PACIFIC-HAWAII Bed & Breakfast 

19 Kai Nani Place, Kailua, Oahu, Hawaii 96734 
Phone: (808) 262-6026 or (808) 263-4848 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu and International Airport. Write for bro- 
chure or call (808) 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 


ON THE BEACH 








VACATION HOME, LUXURIOUS 7 Bedroom, on | 


miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki and 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 
V. Wong—(808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 


SUNSET 


Oahu \ 





— | ma umn ——- eT! ll SOE TT 


= 
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Oahu 


Oahu 


LUXURIOUS VACATION RENTAL 
SUNSET BEACH 
A new striking deluxe vacation rental and best on SUNSET BEACH 
renowned international surfing with exquisite sunsets all year around 
ALL NEW FULLY FURNISHED 3-bedrooms/3-full private baths, and 


Waikiki Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
7,000 rooms among 20 hotels. 

Rates range from $25/night 
for budget-minded fun to 
$175 /night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


sofa bed in high-beamed ceiling living room. Easy access to Turtle 
Bay Hilton Hotel featuring gourmet dining, golf, tennis, and horse- 
back riding. Minimum for 2 is $50./$100 per day plus tax. Call today 
for free information and brochure 
Paul & Monica Tognetti 
827 Kii St., Honolulu, Hl 96825 (808) 395-6719 





e Kauai 


KAUAI 
PRINCEVILLE 
2 Bedroom, 2 Bath, Fully 
Furnished 1100 sq.ft., Swim- 
ming Pool, PGA Championship 
¥m@ Golf Course. Private Owners. 








a B P.O. Box 2488, Ogden, UT 
1 800-367 5170 84404 801-451-5375 
Hawaii's UMN yr 
2 Come back in time with us to 
#1 Attraction and Best Value. pueeragel / ~ when THE KAUAI INN was the 
For only $35— much less than the cost of eaten \ 72 island’s first and foremost hotel. 
ae an 3 show in Waikiki— experience seven The Waikiki Experts SS We've restored the buildings, and 


relocated the site to beautiful 
WAIKIKI. Nawiliwili Bay. Special Introduc- 
“Life's Greatest Beach” tory rates are $39/day. For reser- 
vations or brochure call Toll Free 
800-367-8047 ex. 243, 3100 Kuhio 
Hwy, Suite 9, Lihue, HI 96766. 


Polynesian villages, the acclaimed “Pageant 
of the Long Canoes,” an al!-you-can-eat 
dinner buffet, and the world-famous “This is 
Polynesia” evening show. Family rates 
available; transportation not included; prices 
subject to seasonal change. For reservations 
and information, contact your travel agent or 


call Toll Free: 800-367-7060 
In Hawaii, cal! 293-3333 or 923-1861 

















and other spacious resort condos 
& villas at Poipu Beach. Tennis, 
golf, beaches, pools. Length-of- 
stay discounts. Call Suite Paradise 800-367-8020 

























































Breakfast, compliments Fs 
ae ‘ . . 
Hawaii/ Waikiki of the house. FREE Kauai 
It’s just one of the extra touches that 
Only makes staying at the Hawaiian Regent ® 
ennis In * such a special experience. Write for our acation 
Paradise S$ free brochure, or call and ask about our 
Package Sunset Magazine breakfast special. 
per couple 
B 4 Days/3 Nights! 
Get your guide 
Includes daily breakfast C] 24 hr car rental Hawaiian Regent a to ae ee 
L) Court time for 3 days _] Semi- “private An Emerald Hotel, at Waikiki Beach  tiful Coconut 
lessons for 3 days L] Porterage C] Appli- Coast when you 
cable state & local taxes. Accommodation ask for informa- 









upgrades available. Write or call for details, 
descriptive brochure & rates. 


| Reservations 
contact you: travel professional 
or call toll free 
1-800-For The / 
1-800-367-8434 


2 the Continental U.S. & Canada 





tion on Islander 
on the Beach. 

This 96-page, full- 
color guide is filled 
with detailed maps and 
tips on island activities, 
dining, nightlife, shopping and sight- 
seeing. It's part of your free planning 
kit on affordable beachfront vacations 














Room rates from $94, single or double. Breakfast 
not available with special rates or tour packages. 
Good through 12/20/87. Gratuities not included. 


bs 


An affiliate hotel 











i} - Please send me a free Hawaiian Regent Brochure. aetna dermnrniihe Beach. 
COLONY Name Call today for information: 
“Package effective 10/1/87 to 6/1/88, ex- Address 
tes ther GV8B, Rates subjects, : = s = 
eee without notice No refund for City State Zip 
unused services. No substitutions 


allowed. Children 18 and under free 
1777 Ala Moana Boulevard when sharing parent’s room. Inquire 


Honolulu, Hawaii 96815 about third person rates. 


Mail to: Director of Sales, Hawaiian Regent 
Hotel, 2552 Kalakaua Avenue, Honolulu, HI 
96815, 800-367-5370 


ISLANDER ti: BEACH 


Village Resorts, Inc. 
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Kauai 


AAO rights 


Enjoy lush surroundings and condominium 
luxury with hotel convenience. One-bedroom 
condos (2-bedroom, $649) with fully- 


equipped kitchens, laundry and maid 
service. With tennis, disco, whirlpool, 
nearby golf, and tropical pool. Plus all the 
amenities of Hilton's brand new hotel on 25 
oceanfront acres, even room service! 


KAUAI: HILTON 
& BEACH VILLAS 
433] Kauai Beach Drive 


Lihue, Kauai, Hawaii 96766 
Call your travel agent or 1-800-HILTONS. 








Beachfronr renrals, Hanalei to Poipu 
Kauai's largest, most varied selection 
KAl US Vi color brochure 
‘FNAUAI VACATION 
rentals & real estate, inc. 
=a... Box 31945, Lihue Hl 96766 

* 1-800-367-5025 






4 





















KAUAI VACATIONS IN PARADISE 
P.O. Box 367, Lihue, HI 96766 


1-800-367-8047 ext.117 


KIAH UNA 


z BEACH AND TENNIS PLANTATION 
Poipu Beach Kauai Condos ¢ Best prices 
and views ¢« Rented directly from owner e 


Fully furnished one and two bedrooms— 
sleep four and six guests ® Ten free tennis 
courts © Beautiful sandy beach e Write 
Geoff Sheldon, P.O. Box 362, Lawai, HI 
96765 or call (808) 332-8934 





POIPU Be: 
VACATION REN /ALS 


Representing the largest selection of kur, © ondominiums at 
WAHCOMO STREAM ond MIMI ICAI VILLAS © $75 per doy. 


x cou..1-800-325-570 { 
tHtit grantham resorts 


P.O, Box 983 Pospu Beach Koual Hi = (808) 742-7220 


ACH 





Kauai 


KAUAI 


te OM 6 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy-white beach. Away from the 


condo rat race. Minutes from exotic Waimea 
Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Weekdays. 
Jerry Jones. Apr./May/June discount rates. 





PREFERRED BEACHFRONT 
LOCATION 


Completely furnished 1 bedroom 
condominiums, overlooking Kauai’s\ 


renowned Wailua Beach. 
Private pool, nearby golf, shopping, dining, tennis 
and historical sights.Only $77-$88 day. Special rates for 


longer stays, 3-day Minimum 320 Papaloa Road 


caut rout Free 800-367-2912 Kapaa, HI 96746 








Ka WAT PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE, Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants. Special monthly 
rates. Minimum stay—three days. 
F. S. NOWLAN 
P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 





Kauai Dream Vacation! 
Rent the ‘BEST OF SEALODGE’’. Dramatically 
located condominiums overlooking the ocean at 
PRINCEVILLE, KAUAI’S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 
moderate rates. For details and brochure write: 
Carol Palin, 3615 Kingridge Dr., 
San Mateo, CA 94403 
or phone (415) 573-0636. 





KAUAI-POIPU BEACH 


Oceanfront 
Spectacular view in peaceful, secluded, privately 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6. 


Beautifully furnished. All Amenities. Golf and Restau- 
rants nearby. For information and photos, please con- 
tact Robert/Gale Hoover, 15891 Winchester, Los 
Gatos, Calif. 95030. 408-395-1042 (Specify dates 


and number in party) 








» as > a) » 


SPECTACULAR HANALEI BAY 


Exceptional private homes, our own: 2 or 3 bdrm. at Prin- 
ceville. 3 bdrm. at Haena, also 1 bdrm. Ig. studio, both 
with close ocean view, 80 ft. from ideal swim/snorkel 
beach. Exc. rates. We can help fill any rental need - low 
rates on cars too. Ramsell. 800-247-3894 or (916) 878-8255. 


UY < q te 


; New Mexico 


Quality Downtown Lodging at Reasonable Rates 


saul I? 


For Reservations 
call (505) 982-1039 
1-800-552-0070 Ext. 299 


510 Cerrillos Road 
Santa Fe, NM 87501 

















2 Las Vegas 





NATIONAL FINAIS 
RODEO 4 





Las Vegas, Nevada 


Unparalleled rodeo action... incom- 
parable values . . . unequalled entertain- 
ment - capture it all at the 29th annual 
National Finals Rodeo December 4-12. 
The world’s best cowboys match skills 
with the sport's top livestock for the 
richest payoff in history in the value 
and variety capital of the world - 

Las Vegas! 



















Las Vegas Events 
P.O. Box 72556 
Las Vegas, NV 89170-2556 
Tickets are available at all 
TICKETRON outlets or order by 
telephone (Credit cards accepted): 


702/739-3900 



























= Arizona Travel 


ALMOST A MINAGE 


Just $125. And just what you wanted 
for the holidays. Ten lighted tennis courts, 
adjacent championship golf, mountain 
waterfalls, swimming pools, a major spa, 
five restaurants and lounges... 
and accommodations of extraordinary 
comfort and taste. 


$2. 
one 





canyon 


“TUCSON ARIZONA 





(602) 299-2020 


*Plus tax. Single or double occupancy. Available 
11/22 thru 11/28/87 and 12/23/87 thru 1/2/88. 


Based on space availability. Not Applicable 
to Groups or Conventions. 


For reservations call your travel expert or 
800-223-0888. In New York 800-522-5455. 


Loews Hotels. The Smart Choice: 


SUNSET 


Arizona Travel 














Come Alive E 


at ia 
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Whether skimming across the 
lake in a skiboat, sailboard, 

or jetski, soaking up the bright 
Arizona sunshine, or challenging 
the palm-lined golf course, 
each moment is one to be 
savored at the liveliest resort 
on the Colorado River. 


Call collect or write: LAKE HAVASU 
4930 MESQUITE AVE. / SUITE #3-U 
LAKE HAVASU CITY, AZ. 86403 


TU LOR Ree 
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HOME OF HISTORIC LONDON BRIDGE 


New TUucsON NATIONAL 
RESORT & SPA 


$165 A Day Never Offered 
More Luxury 
This special package price 
includes: deluxe room, daily meals, 
- 18 holes of golf daily with cart, 
unlimited tennis and complete spa 
services including massage and 
‘facial. 
The new $18 million guest 
|| facilities at Tucson National place 
it among Arizona’s finest resorts, 
|| with 27 holes of USGA golf, tennis, 
. two excellent restaurants and a 
modern spa that is second to none 
in variety of services and amenities. 


THE TUCSON NATIONAL 
RESORT & SPA 


Tucson Arizona, (800) 528-4856. 
7 daysa 


\ 
I Rate is per person double Becupancs y 
week through 1/15/88 and is subject to 

availability. Not applicable to groups. Ask 


about other rates and package prices 


‘Reerergo Horas 
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Arizona Travel ‘i 


Old Pueblo Museum 


BICYCLES 
HISTORY + BEAUTY 


* FANTASY 
August 12 — November 1 


Old Pueblo eaten 
At Foothills Center 
7401 N. La Cholla Boulevard 
Tucson, Arizona (602) 742-7191 





Best of Arizona Golf 
with a Western Flair 


LOU aeits bea ees 
course rated by USA TODAY as one 
of the two best in Arizona. Los Cabal- 
leros Golf Club is exclusive for mem- 
bers and our guests. The resort also 
Mises ttre Clair CELT 
sparkling pool, delightful dining in- 
cluding desert cookouts. All amid an 
enchanting western environment 
located only one hour from Phoenix. 


RANCHO ade los 


CABALLEROS 


Wickenburg, Arizona85358 
(602) 684-5484 
Dallas C. Gant, Jr., G.M 





A Select Country Inn 


Nestled In A Secluded Mesquite Forest 


Bed & Breakfast 
Intimate Gourmet Dining 


Pool . Tennis Jacuzzi 


ae Ri 
eal 9061 E. Woodland Rd. + Tucson, Az + 85749 
602-749-2773 


Arizona Travel 


What a Difference 
a Stay Makes! 


“‘Suite-ners”’ 


(Complimentary to guests) 


Continental breakfast plus ¢ In-room coffee & tea * Beverage 
& social hour ¢ Inn-room refrigerator stocked with juices daily 
© Local calls & morning papers © Pool & spa © Tennis (at most 

locations) © 7 styles of 1 & 2 room suites 


In Arizona: & Phoenix (2) (4 Tucson (3 Yuma 


3 Tempe 3 Nogales 4 Scottsdale 


Inn Suites 


“Gives A Real Difference” 


Send for 15% Discount Coupons & Directory 
7204 North 16th Street, Phoenix, Arizona 85020 


Reservations & Information... 
call 800-842-4242 
in Canada 800-841-4242 





SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELLS 
CONDO/HOME RENTALS 

FULL RANGE OF RATES 
1-(800) 854-7134-CALIFORNIA 

1-(800) 654-8754-NATIONAL 

1-(619) 568-9629 
DESERT 
SUNSHINE RENTALS 








PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 
the rental of our & rates 


THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 


Vacation in a 
Palm Springs Area 
Fairway Condominium! 


Please send me a FREE 
color brochure & rate 
card on: 

|] PGA West, La Quinta 
Palm Valley Country Club, 
Palm Desert 

(] The Lakes Country Club, 
Palm Desert 

Monterey Country Club, 
Palm Desert 

Rancho Las Palmas 
Country Club, Rancho 


Mirage «) 


_} Group Sales 





























Name 
Address 


City State 
a” RENTAL DI\ VISION 
76-300 Country Club Drive 
Palm Desert, CA 92260 


619/345-5695 
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San Diego Area 


Palm Springs Area 


FALL FLING 


SAVE 20-50% 
5 Nights only $500 


Your choice of 1- or 2-bedroom villa. 


Fall Fling offer good Sunday through Thursday only. Subject 
to availability. Valid to 12/23/87. Enjoy a private pool and 
RUB eee ae ke ae RULE 


Palm Springs’ Best 


RESORT 


Calltollfree 800-367-5124 
ROC a it Memes. IEY 4-0. Sedo) 


ASTON. 


rey aaa CeCe mie eae ache 





San Diego Area 


V5 A WHGRRETACE 


..goes beyond price alone. * Such 
as 4 days and 3 nights at Rancho 
Bernardo Inn for $344.00. Price 
includes a spacious room, unlimited 
golf and tennis, complete breakfasts 
and dinners of your choice in either 
of our renowned restaurants, transpor- 
tation to and from San Diego Airport 
...and that subtle touch of elegance and 
care found only at the finest resorts. 
Visit soon. * Price is per person, based 
on double occupancy. For Additional 
$109 per 
person. (Ask about our lower summer 


or fewer nights, add/subtract 


rates, from June | through Sept. 30.) 
(800) 542-6096. 
Outside California (800) 854-1065. 


RANCHO BERNA&DO INN 


IN WEATHER-PERFECT SAN DIEGO 
ONE OF THE COUNTRY’S FINE RESORTS 











A deluxe hotel 
right in the heart of downtown 
San Diego. Adjacent to spectac- 
ular Horton Plaza. The trolley 
to Seaworld, the Zoo, Tijuana 
and harbor sights stops at our 
door. See San Diego without 

a car! 


Call 1-800-THE-OMNI 
or (619) 239-2200 


910 Broadway Circle 
San Diego, CA 92101 
*Per room Friday or Saturday night 


through 12/30/87. $59 represents 25% 
off our regular weekend rate of $79 







5[910H !UWO Z86L> 











The Horton Grand Hotel. Where people 
have been packing home beautiful memories 
for more than 100 years. 
¢110 Charming Victorian Rooms With Fire- 
places * Ida Bailey’s Restaurant & Palace Bar 
* Close to Shopping & Major Attractions oe 
¢Complimentary Airport Shuttle Re HORTON Ew 


311 Island Avenue, San Diego, CA SS Cee 
619-544-1886 ae 











SAN DIEGO BUDGET 


—VACATIONS — 


Budget Priced Motels and Kitchen Suites near all 
of San Diego’s Greatest Attractions. Call for a free 
brochure or reservation. Toll free M-F; 8-5 (P.S.T.) 
1-800-824-3051 CA or 1-800-225-9610 Nation 







Southern California Area 


FLY FIRST CLASS TO 
CATALINA ISLAND 


FREE 

Catalina Visitor's Guide 
P.O. Box 1391-S10 

San Pedro, CA 90733 


(213) 519-1212 


(ATALINA EXPRESS 


Fast daily departures from Catalina Terminal, San Pedro 














Dana Point Royce Resort Hotel 
located midway between San Dieg 
and Los Angeles on eleven oceanft 
acres overlooking a beautiful park. 
turing 350 luxurious rooms, two 
ming pools, jacuzzis, health club, tet 
nis courts, meeting facilities to 1,000 
and so much more. 
Adjacent to the hotel anattided are 
quaint shops, galleries, restaurants. 
harbour and beaches. S 
You will find a style, level of service 
and a total experience that can only be 
described as Very, Very Royce. 4 
Now open. Call (714) 661- 5000. : 
Or your travel agent. , 
25135 Park Lantern 
Dana Point, CA sr Me O 





After tossing and turning 
all day, get a good 
night’s rest 

with us. 


visit Knott's 
5 Berry des ‘f 
oo the Buena Park Hote’ 
by — You'll get a great room 
for just $69* a night, plus 2 
free tickets to Knott's. So you can 
enjoy more than 165 wild rides, shows and 
adventures, plus the PEANUTS Gang and the new 
Kingdom of the Dinosaurs*' Then, spend a relaxing 
night with us. We're right next to Knott's and we 
feature a heated pool, spa, restaurants and even a 
50’s/60's nightclub. It's the perfect way to end a day 
that’s full of ups and downs. *Subject to availability, 
valid through 12/30/87. 


BUENA PARK J 
HOTEL sno tts 


7675 Crescent Ave., Buena Park, CA 8039 Beach ao Buena Park, CA 
Inside CA (800) 422-4444 (714) 220-5200 
Outside CA (800) 854-8792 


SUNSET 
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Southern California Area % 


SLIP INTO 
SeSPORTOWN 


ONLY A BREEZE AWAY 


160 gorgeous rooms with a view ... 
located on Ventura Marina a few steps to 
the sea and the Channel Islands depar- 
ture dock. Heated outdoor pool, glass 
enclosed spa, tennis, adjacent golf and 
award-winning dining and entertain- 
ment. 45 minutes to L.A. 


Ly 


a a 


HARBORTOWN 





MARINA RESORT 


DVvvvs A HARBAUGH HOTEL 


1050 Schooner Drive, Ventura, California 93001 
805-622-1212 direct, 800-622-1212 in California 


| HEARST CASTLE 
ED. VAP AO 
GET AWAY 





IRLPOOL BATHS & 
‘LUXURY SUITES 
"ARE EXTRA. 






DEDUCT $7.50 NOV-MAR EXCEPT SCHOOL HOLIDAY PERIODS 


YOU'LL ENJOY A NICE ROOM, LIGHT 
BREAKFAST BOTH MORNINGS, A TOUR OF 
HEARST CASTLE, & AN ELEGANT DINNER. 


)FREE LITERATURE WITH DETAILS & CON- 
DITIONS,OF THIS LIMITED TIME SPECIAL. 


WRITE TO: EL REY INN 
BOX 200 SCENIC HWY 1 
SAN SIMEON, CA 93452 
805/927-3998 











OCEANFRONT 
) BED AND BREAKFAST 
¢ On the sand at Newport 
¢ Elegant, cozy decor 


Sunset School & Camp Directory 


Schools 


The Cedu School 


The task of true education is 
to liberate the talents and abilities 
within the individual. 


A unique residential school for adolescents. 
The Cedu School’s emotional growth curricu- 
lum has proven successful with young people 
who have a history of rebellious or withdrawn 
behavior patterns and academic under- 
achievement. Located in a beautiful moun- 
tain setting, the school is designed to 
stimulate and nurture the whole and healthy 
person that exists in each individual. 


The year round curriculum includes indivi- 
dualized experiential education, college prep- 
aration, intensive peer interaction, and 
vocational training. 
eee 
For further information, call or write: 
Director of Admissions/Cedu Schools 
P.O. Box 1176 
Running Springs, CA 92382 
(714) 867-2722 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 

Coed Grades 7-12 

* Boarding & day programs 
CHALLENGING |* Monterey Bay area of Calif. 
«90 acre foothill campus 
+ College prep & general 
ATMOSPHERE ]+ Excellent faculty * Accredited 
*Music * ESL * Comp. Sci. 
«Interscholastic sports 
* Pool * Equestrian program 
«Summer Horsemanship Camp 
«New Gymnasium & TV Studio 


YOUTH IN AN 


OF TRADITION 
ACADEMIC 
EXCELLENCE 
FAITH, 


2 School Way, Watsonville, CA 95076 


PROGRESS 
(408) 722-8178 





Schools 


Leadership 


... requires courage, initiative and integrity. 
At Shawnigan Lake School, we believe 
these qualities are as important as aca- 
demics in a lifetime of education. 


In the attractive, residential environ- 
ment of Shawnigan Lake School, boys in 
Grades 8 to 12 prepare for entrance to 
university and college, and, what is more 
important, a lifetime of achievement. 


We invite you to call or write for a 
nrospectus; better still, visit the school. 
We are confident you will find Shawnigan 
provides an environment conducive to 
achievement and leadership. (The dollar 
exchange rate is a major advantage too!) 


Scholarship days at the school are 
February 20 and April 9, 1988. 


Please call the Director of Admissions 
(604) 743-5516. 





SHAWNIGAN LAKE SCHOOL 


Shawnigan Lake 
Y Vancouver Island 
British Columbia 
VOR 2W0 








PROBLEMS WITH YOUR SON CONCERNING 
SCHOOL, PARENTS, DRUGS, AUTHORITY? 


At the Outpost, our boys...Do chores and constructive 
work on a North Idaho ranch, achieve a high self esteem, 
accept responsibility, and excel in school. Small enroll- 
ment, serves 16 boys age 10-17 year-round. Call toll free, 


Eagle Mountain Outpost Ranch School 
1-800-654-0307 In Idaho, (208)263-3447 


USDA slr 
SCHOOL 


ACADEMIC EXCELLENCE 


We seek young men and women of real 
potential and moral character who want 
preparation for successful = i 
lives and careers and who are 
prepared to work for it. 


-Effective study methods 
-Dedicated, caring faculty 
- Full academic preparation 
- Career orientation 
- Strong sports program 
-High ethical standards 
-Oregon coastal range 
-Coed, day & residential r 
- Ages 8-18 — Enrollment each month 


ABILITY ¢ INTEGRITY * KNOWLEDGE 


Call 800-626-6610 or write The Delphian 
School, Dept SU, Sheridan, OR 97378 


Non-sectarian, non-discrim., administered by Scientologists™ 











SOUTHWESTERN 


Coed summer/fall boarding. Grades 1-12. City and 
Ranch campuses for capable students who can do better. 
American and international summer and fall programs 
Accredited / nonprofit / since 1924 





2800 Monterey / San Marino, CA 91108 / (818) 799-5010 
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: on Gr. 9-12 Co-ed. South Lake Tahoe fully licensed college preparatory boardin: 

. pliers ae Stay or Accredited Happy Valley School 40th yr. school. Co-Educational grades 7th eh cea fi size ie 
omantic Get-a-way * small classes * arts & crafts * study skills CUM ce LOR Loe Heavenly Valle skiing 

© Antique Wine and Beer Bar * academic challenge + computers * sports CEN RCo Men Mas omy Ce CTCL m rat Lowell Tuttle 
college preparatory —_ + science + backpacking for brochure, video, or tour. (702) 588-2209 or write: P.O. Box 


2306 West Oceanfront, Newport Beach. CA 92663 (714) 673-7030 


Brochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 6180, Stateline, NV 89449 or call 1-800-ACADEMY. 
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“He’s a loser!” 


Rebellious. Defiant. Out-of-control. Under- 
achiever. That's what they said about Mark. 
But, his parents knew he had potential. So 
they called Provo Canyon School 
For over 15 years, we've worked with 
teenagers. We work on self-esteem Responsi- 
bility. Family relations. Academics. Work skills. 
And substance abuse. 
Helping teenagers become winners. 


For more information, call 


(801) 227-2088 


PROVO CANYON 
SCHOOL 


A CHARTER FACILITY 
P.O. Box 1441, Provo, Utah 84603 





= Schools 


REBELLIOUS TEENAGER 


FRUSTRATING YOU? 


We Teach 


Self Esteem 
Family Living Skills 
Responsibility 
High School 
Academics 
Personal 
Grooming 
Health & 
Fitness Skills 
Self Control 
Good Work Habits 
Positive Social Skills 
Personal Motivation 
to defiant young 
men & women 
Twelve to Seventeen 


HERITAGE SCHOOLS 


Intermo 





aol MYO a Nest rare) kore 
1-801-225-5552, 800-433-9413 
P.O. BOX 105—PROVO, UTAH 84603 






























HARKER 
ACADEMY 


Coed Boarding 
Grades 3 thru 8 
Since 1893 

For the capable and willing 
student. Family environment, 
16-acre campus, dorms, pool, 
gym, 9000-volume library. 
Curriculum proven effective. 
Computer Sci., French, Span- 
ish, ESL, Study Skills available, 
Daily phys. ed. Team Sports. 
Arts, Eve. study, Weekend 
outings. Also summer academic/sports camp. For 
information or catalog: Howard E. Nichols, Head- 
master, Harker Academy, Room 101, 500 Saratoga 
Ave. San Jose, CA 95129; or tel. (408) 249-2510 


















ACADEMY CARLSBAD, 
CALIFORNIA 

oys grades 7-12. Founded 1910. 
College prep and mil. school. Small classes 


individual attention. Personal counseling 
Successful placement record. Computers 
Strong athletic, 
Fully accredited. Beautiful oceanfrontcampus, 
private beach. F¢ 
Academy, Rm. 66, Box 3000, Carlsbad 
CA 92008 or tel. (619) 729-2385 


music & drama programs 


r catalog: Army & Navy 


THE HERITAGE 


SCHOOL - a_ private 

COLD residential school for boys ages 8-15, located on 

. one hundred acre campus in scenic Napa 

zl re Valley. Small classes. Individualized 
u instruction, Extensive extracurricular activities 


Box 528, Calistoga, CA 94515 (707) 942-5133. 


ARMY and NAVY 





High Standards 
of Behavior 
and Achievement 


Coeducational college 
preparatory school for 
above average or average 
students with potential. 


Boarding grades 3-12/Day grades 1-12. 

Two parklike campuses. Small classes, 

skilled teachers, healthful environment. 
Arts, sports, riding, field trips. 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 


O) Fall/Spring Catalog LC) Summer Catalog 





a Christian home & 
FaThbome school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program # year-around ® small 
classes ® farm setting = vocational train- 


ing ® individual attention = non-denomi- 






national. P.O. Box 1104, Turlock, CA 
95381, (209) 537-0606. 


in Arizona 





i OAK CREEK RANCH SCHOOL 


\ residential school on beautiful Oak Creek, 100 miles north of 
Phoenix, specializing in: College prep, general courses, under- 
achievers and learning disabilities. Co-ed, ages 8-18. Computers, 


field trips, horses, reading, tutoring. Arts and crafts. Skiing, ten- 
nis, soccer, many other sports. Clean air, temperate climate. 
Fishing on campus. Immed. enrollment. Accredited. Also, sum. 


school & camp. Catalogue. David S. Wick, M.A, Ed., Dir., Box 
NN, W. Sedona, AZ 86340. Tel. 602/634-5571 




































*. Schools 

Sa /JUDSON| 
Wcme y) SCHOOL. 
All in beautiful 

Summer Me SCOTTSDALE, 


Motivation/Support. Plus Sports. Activities. 
Travel. Riding. Soccer. Tennis. Golf. Swim/Ski. | _ 


602-948-7731 


F Henry Wick III, Yale, B.A., Director 
H Box 1569 + Scottsdale, AZ 85252 » TELEX 669440 









Traditional college prep & gen. programs, 
coed gr. 9-12. Accredited. Structured classes, 
study hall. Col. & career counseling. 
Computer center. Art, music, drama. Sports: 
weekly ski trips in Utah powder. Est. 1875. 
Wasatch Academy, Box D, 

Mt. Pleasant, UT 84647 (801) 462-2411 








































REBELLING TEENAGER? 
Effective, 21 day survival impact program in Idaho 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 7 maximum in group. References available. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self | 
esteem, immaturity and brings most teenagers out of their | 
fantasy world back to reality. Year round boarding school 

available. Ask for free brochure and related information. | 
Since 1981. S.U.W.S. Inc.— Wilderness Program + 
206-881-7173 + P.O. Box 171, Redmond, WA 98052. 





SHAMROCK EDUCATIONAL ALTERNATIVE’ 


An answer to families in crisis with a problem son. Shamrock is an alter- 
nate, home like, living situation that has been serving youth in conflict for 
18 yrs. If your son is: skipping school - running away - lying -into drugs - 
stealing - fighting - not coming home on time - law problems -stays in his § 
room - depression - not communicating or refusing to obey family rules, 
your family may be in crisis. If so you need outside help —NOW. A change o 
environment is a must. Shamrock is a certified group home limited to 12 
boys grades 9-12, 24 miles East of Spokane on Newman Lake School anc 
recreation oriented. Brian & Betty O'Donnell, RT. 1, Box 43, Newman 
Lake, WA 99025 (509) 226-3662. 





OLYMPIC VALLEY SCHOOL 
at Squaw Valley . 

Unmotivated student? Bright, , Ma 
but not doing the work? on 

OVS has small classes, personal attention, daily 
skiing, rigor, structure, and 90% university accept. 
Fully accredited, coed gds 7-12 + PG 

Open Enrollment Sept-May (also Summer School) 
Box 2667 Olympic Valley Ca 95730 916-583-1558 

















FOR THE STUDENT WHO WANTS TO CHANGE 

F E AT A E R Personal and academic improvement 

stressed in a caring, supportive atmos- 

R (VER phere * College prep for average to above. 

* 100 students, small classes, 

PREPARATORY study help * Skiing, Golf, 

Sports, Recreation and 

SCHOOL Humanities Programs * North of Lake 

yh Tahoe, Accredited. * Non-discriminatory 

Co-Ed Boarding admission policy. 
Grades 9-12 

P.O. Box 67 * Blairsden CA 96103 * (916) 836-2623 
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DEL ROGERS 


Smoky barrage from Golden Hinde’s culverins announces its arrival in every port. 
At a 6-pounder on gun deck (right), youngster gets brief lesson in early naval warfare 


Walk aboard the Golden Hinde 


it docks in Oakland, Sacramento, Steckton, Redwood City 


\ high-decked galleon gliding into port— 
ails billowing, pennants aflutter—can 
draw a crowd like nothing else. 

This year Westerners at seaports up 
und down the coast can walk aboard just 
such a ship, a replica of Sir Francis 
Drake’s Golden Hinde. The original cir- 
sumnavigated the world on a voyage of 
discovery and plunder from 1577 to 1580. 
Launched in England in 1973, the new 
Hinde visited San Francisco in 1975, then 
appeared in films, including the 1980 tele- 
fision version of Shogun. She’s now in the 
midst of a leisurely four-year North 
American tour. 

Her itinerary includes more small ports 
han large and allows two weeks or longer 
at nearly every stop. 

Visitors will learn about the painstaking 
research and meticulous craftsmanship 
‘equired to build an authentic version of a 
ship that left little trace when she rotted 
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at her moorings 300 years ago. 


Builders found clues in journals from 
Drake’s voyage, Flemish paintings, and 
the scant writing of shipwrights of the 
day. No plans have ever been found; his- 
torians speculate that the ship may have 
been built in Belgium or France. 


On the tours, crew members in period 
dress will guide you down five levels of 
decks, through what amounts to a floating 
museum of 16th-century seafaring life. 


Watch as the sailors haul on a dizzying 
array of clew lines, buntlines, leechlines. 
Step inside Drake’s cabin to see the fine 
furnishings that reflected the privileges of 
a seagoing gentleman. Duck below into 
the lantern-lit gun decks where 22 can- 
nons (mostly long-range culverins) once 
thundered broadsides at Spanish traders. 
Deep in the hold, stroll among spare sails 
and line, tubs of tar and piles of shot, 
through a galley, and into a series of 








compartments where displays further re- 
count Drake’s exploits. 


Ports of call till year’s end 


At our press time, the itinerary was firm 
through late December. Watch newspa- 
pers for reports of the ship’s comings and 
goings. 

Hours at each port are 9 to dusk daily. 
Admission is $3 for adults, $1.50 for ages 
4 through 13. 

The Hinde will be in Oakland September 
26 through October 29, Sacramento Oc- 
tober 31 through November 24, Stockton 
November 26 through December 13, and 
Redwood City December 19 through 
Christmas day and probably longer. oO 
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Brick visitor center fits into sagebrush landscape; path leads to petroglyph-covered cliffs | 


Utah’s 600-year mystery 


The Fremont Indians disappeared 
in the 14th century. A new 
state park gives some clues why 


About the time the Black Death was 
sweeping through Europe, a_ severe 
drought gripped what is now Utah, ending 
the crop-dependent culture of the Fre- 
mont Indians. Although evidence suggests 
they had inhabited the region for at least 
800 years, what became of these ancient 
people after the 14th century is still a 
matter of conjecture. 


It wasn’t until 1931 that archeologist 
Noel Morss identified the Fremont as a 
people distinct from the Anasazi or other 
early Native Americans. Then, in late 
1983, archeologists exploring sites along 
the planned route of Interstate 70 in 
southwestern Utah’s Clear Creek Canyon 
were guided by a local resident to Five 
Finger Ridge. There they unearthed an 
extensive village of 110 pit houses and 
other structures, the largest Fremont set- 
tlement discovered to date. 


Most of the ridge was subsequently lev- 
eled to provide roadbed fill for a new 
segment of the freeway, but not before 7 
tons of material was removed for study. 
Artifacts discovered on the ridge and at 
other sites in Clear Creek Canyon are 
now on display at the new Fremont Indian 
State Park, just across the freeway from 
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what’s left of Five Finger Ridge. 


Convenient to major highways, Fremont) 
Indian State Park is a worthwhile detour 
for travelers taking advantage of the 
smaller crowds and comfortable fall’ 
weather at Zion and Bryce Canyon na- ¥ 
tional parks. 


Interactive exhibits, self-guiding tours 


A circular brick visitor center, tucked into 
a rocky arroyo, features exhibits and arti- 
facts that shed light on the Fremont way 
of life—without glossing over questions 
that remain unanswered. The center is 
open from 9 to 5 daily. Cliff faces in the 
surrounding stretch of the canyon resem- 
ble an outdoor gallery, bearing one of the 
densest concentrations of Fremont rock 
art known anywhere in the West. 

Begin your visit by viewing a 15-minute 
video describing the digs that spurred the 
park’s development. A huge time line on a 
glass screen fronting the exhibit hall puts 
the Fremont’s tenure in Utah in perspec- 
tive with other Native American cultures 
and world events. 


Another video projected on a large hori- 
zontal screen surveys the entire scope of 
Fremont life, from the interior of a pit 
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than now... 


to experience the 
magic of Monterey. 
Nature saves her 
best for this time of 
year. The colors seem 
more intense. The 
ocean more powerful. 
And the mood... 
more romantic. 
Don't wait. 
Now is the time. 













For information call 
or write 

Monterey Peninsula 
Visitors & Convention 

Bureau 

P.O. Box 1770 
Monterey, CA 

93942-1770 
(408) 649-1770 










Upcoming Events On The Monterey Peninsula 


October 3-4 California October 24 Big Sur River December 3-6 Festival Of 
International Run The Trees 
Airshow November 7 Championship December 8 Christmas 
October 10 Wine Tasting Marching Band At The Inns 
and Auction Festival December 11 Posada Procession 
October 10-11 ae Nissan November 13 Robert Louis and Pinata Party 
onterey Stevenson iB hristmas 
Grand Prix Un-Birthday enn , The Adobes 
October 17 Butterfly Parade December 1-6 21st Annual December 17-20 Singing 
October 18 Monterey Bay California Christmas Tree 
Aquarium Women's Amateur 


Anniversary Golf Tournament 





Portrait of the Great American Investor 


You wouldn't know it to look at him. But he 

has an investment plan that’s working, even 

though he’s not. 

U.S. Savings Bonds have changed. They now 

pay Competitive rates, like money market 
counts. Find out more, call anytime 
(00-US-BONDS. 


he 
_ U.S. SAVINGS BONDS 


RICAN INVESTMENT 





Bonds held less than five years earn a lower rat 
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A public service of this publication. 


house on Five Finger Ridge to the extent: 
of Fremont habitation throughout Utah.) 
Nearby, a scale model of the ridge village) 
identifies pit houses, granaries, and other 
structures. | 
Artifacts on view in the visitor center 
include well-preserved examples of the 
Fremont’s distinctive gray pottery. A 
deer’s dewclaw affixed to a worn mocca-. 


‘sin marks it as footwear unique to these: 
- people. Probably the most intriguing dis-: 


play is a collection of clay figurines; some) 
experts speculate that these served a cere-/ 
monial function. 


Outside, a paved path leads from the visi- 
tor center on a short loop walk past rock: 
walls inscribed with ancient Fremont | 
graffiti. A brochure helps you spot petro-. 
glyphs of animals, god-like figures, and 
abstract designs, and suggests possible in- 
terpretations. Another brochure describ- | 
ing natural features of the high-desert; 
landscape leads you deeper into the nar-} 
row canyon. 

If you’d like to venture farther afield, an 
auto-tour guide will steer you to picto- 
graphs and petroglyphs in other parts of) 
Clear Creek Canyon. Also, ask at the) 
visitor center about ranger-led tours to 
some of the outlying rock art sites. 


A Fremont pit house will soon be re-: 
created outside the visitor center, and visi-/ 
tors will be invited to help excavate actual: 
pit houses still buried around the park.’ 
During the summer, a horseback riding 
concession will offer rides through the 
park and the surrounding national forest. | 


Getting to the park, and a detour 
for fall color and gold mines 


You can approach the park from either’ 
Interstate 15 at the west end of Clear: 
Creek Canyon, or from U.S. Highway 89 
at the east end. From I-15, 76 miles north | 
of Cedar City, exit onto I-70 heading east. 
The freeway ends after 15 miles (it should 
be completed by next year), putting you: 
on a temporary highway for about a mile. 
Look for the park’s sign to the left. From 7 
U.S. 89, turn west on temporary I-70 just 
south of Sevier. The visitor center is 4 
miles up the canyon. 

To experience the region’s fall foliage, 
adventurous back-roads enthusiasts might 
take an 8-mile drive on an unpaved road 
from the canyon up to the site of Old 
Kimberly, a turn-of-the-century gold- 
mining camp in the Tushar Mountains. 
As you climb to nearly 10,000 feet, keep 
an eye out for abandoned log cabins hid- 
ing in the shimmering yellow aspen groves 
that line the narrow and often precipitous 
road. From a memorial plaque near the 
summit, you'll have a dizzying view of the 
canyon below. You can either turn around 
here or continue 13 miles to Marysvale 
on U.S. 89. 

To get to the road from the park, head 
west on I-70; take the first exit. At the T- 
junction, turn left onto the dirt road. O 
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You name it, _ , 
we've got the climate for it! 


San Diego has more things to do than most 
countries, and one of the best climates in the 
world. So, whatever you're planning to do on 
your next vacation, plan to do it here. 

For suggested activities, maps 
| and more, write the San Diego 

| Convention & Visitors Bureau, 
1200 Third Avenue, Ste. 824, 
Dept. X-387 San Diego, 
California 92101. 
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Gao) Luxuriant canopy of 
Samerede §=valley oak limbs 
Ss festooned with grapevines 
graces Cosumnes Preserve. 
== Above, bulbous oak galls 
= «grow on trees in irritated 
reaction to wasp larvae 


Where the Cosumnes still runs wild 


On the eastern edge of the Sacramento-— 
San Joaquin Delta, 25 miles north of 
Stockton, a 3-mile stretch of the Co- 
sumnes River proves a wild anomaly in an 
otherwise domesticated landscape. For 
miles around, fields have been cleared and 
laser-leveled to get optimum crop yields. 
But here wild grapes and blackberries run 
riot, and cottonwoods and valley oaks 
spread overhead and block the sky. 

A hundred years ago, such a riverbank 
tangle of trees and vines was a common 
sight in California. But today, only a 10th 
of | percent of the state’s original riparian 
forests remains. For that reason, The Na- 
ture Conservancy set aside this land as 
part of its $20 million Wild California 


program, intended to preserve threatened 
plant and animal communities. Dedicated 
last May, the 935-acre Cosumnes River 
Preserve is now open to the public, with a 
short nature trail 1 guided hikes. 

This forest’s luxuriance is water-born. 
The largest undan 1 river in the Cen- 
tral Valley, the Co 1es still floods in 
winter and spring, siting its soil- 
enriching silt. (Flood ilso drown 
gophers that otherwise ght pose a 


threat to young oak trees.) Buttonbush 
grows at the river’s edge. Soil 6 inches to 3 
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feet above the water table supports wil- 
lows and cottonwoods; that from 4 to 6 
feet above the water table is prime valley 
oak terrain. 


The preserve also has fresh-water 
marshes. From late September into the 
winter, they host a concentration of sand- 
hill cranes, numbers of Canada and 
Ross’s geese, and many species of ducks. 


For now, much of the preserve—including 
the most impressive oak groves—can be 
seen only on the guided tours. The first 
tour is on Saturday, October 10, at 10 
A.M.; Others will be scheduled for later in 
the fall. For reservations, call (916) 686- 
6982. Also scheduled for late October is 
an acorn-gathering session, the first step 
in a reforestation program to establish 
new stands of valley oaks. 

You can see one portion of the preserve 
any time, without taking a guided tour, by 
hiking on the 4-mile Willow Slough 
Trail, which leads past thick lines of 
Goodding willows to a small pond. (In the 
future, this trail may be extended into the 
preserve’s main tract.) To reach the trail 
from Interstate 5, exit east on Twin Cities 
Road; in | mile, turn right (south) on 
Franklin Boulevard and go 14 miles. The 
trail starts on the east side of the road. 
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2» closest you can yth 
moon without leaving Earth. 


In the summer of 1912, Novarupta Volcano exploded with 
cataclysmic force, transforming more than 40 square miles of 
lush wilderness into an extraordinary, moon-like landscape now 
known as the “Valley of 10,000 Smokes’ 

It's a land of rare and almost mystical beauty you must see 

me to appreciate. And no one can show it to you like Westours. 

ur new ° 5 

tours for 1988 in- Come with us by float plane into the remot 
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then Sol through the forest to a waterfall where 

fant brown bears feed on spawning salmon. 
Katmai is a vast area of sharp contrasts, 

he likes of which you'l only find in Alaska. 
Unless, of course, you leave the planet. 
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or rowboat or canoe 


Row, row, row your scull... 





NORMAN A. PLATE 


It takes two to lift two-person shell; Lake Merced 


Here’s where to go to start, to rent 


It’s a charming picture—rowing lazily 
around a sun-dappled lake, pulling gently 
at the oars, maybe dropping a fishing line 
or nosing into shore for a picnic. And if 
you don’t get blisters on your hands or 
sunburn on your nose, your rowboat out- 
ing should prove just as charming. 


Rowing is a timeless sport. It’s an easily 
accessible, inexpensive activity that takes 
you out on some lovely, quiet waterways. 


At eight Bay Area lakes, you can rent big, 
friendly (read stable) rowboats for family 
outings; at a handful of places, you can 
also watch and even climb into the sleeker 
rowing shells. Rentals cost $3 to $7 per 
hour. At some lakes, you can also rent 
pedal boats, electric boats, canoes, even 
sailboats. Several lakes have fishing; in a 
few cases, it’s a major draw. 


Calm fall days offer good weather and 


less chance of having to work against a 
stiff breeze. Before renting, check out 
your boat by rowing it around a bit next to 


the dock (at one lake, we got a boat with a 
cockeyed oar that rowed us in circles). To 
find out more abo: '! rowing, you can 
watch from a number of lookouts, and 
clubs will give you information, help, and 
perhaps a trial run or two 
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is popular with rowing club members. Up 


an arm of quiet Lake Chabot (above), rowers 


guide wide, flat-bottomed boat past tree-covered hills 


San Francisco: two urban lakes 


Stow Lake, Golden Gate Park (see photo- 
graph, page 43). This lake’s tree-lined 1- 
mile shore is one of the Bay Area’s pret- 
tiest places to row. You pass cascading 
Huntington Falls, nip under two arched 
bridges. The boathouse (open 9 to 4 daily 
except Mondays) rents rowboats, pedal 
boats, canoes, and electric boats; and 
there’s a snack bar. On Sundays, the east 
end of John F. Kennedy Drive through 
the park is closed to autos, and the park is 
jammed by noon. Arrive before 10 to get a 
good parking spot; try parking on King 
Drive east of Crossover Drive. 

Lake Merced, Harding Road off Skyline 
Boulevard (State Highway 35). With its 
4'2-mile reedy shoreline, Lake Merced 
provides plenty of room for solitude. You 
can fish for bass, catfish, rainbow trout. 
The boathouse (6:30 to 5:30 daily) rents 
rowboats, canoes, and pedal boats. Three 
clubs use the lake; in the early morning 
and late afternoon, you may see their 
rapier-thin craft go slicing by. For club 
information, ask in the boathouse. 


East Bay: five big lakes 


Lafayette Reservoir, Lafayette. This mile- 
long lake is ringed now by golden grassy 


hills; temperatures on late-summer days 
can rise into the 90s. Winds may pick up 
in the afternoon, usually blowing from the 
northwest; if you row to the dam, return 
early or you may find yourself fighting 
winds all the way back. Rent a rowboat or 
pedal boats from the boathouse (dawn to 
dusk daily). Park entry costs $2, $3 on 
weekends. Picnicking is allowed in the 
774-acre park; fish for black bass, blue- 
gill, catfish, crappie and trout. 

From State Highway 24, take the Aca- 
lanes Road/Mount Diablo Boulevard exit 
south, and continue on Mount Diablo 
Boulevard 4 mile to the lake. 

Lake Merritt, Bellevue Avenue off Grand 
Avenue, Oakland. Rowboat rental rates 
here are the Bay Area’s lowest. Rowboats, 
pedal boats, canoes, and sailboats are 
available daily; call for fall hours. Week- 
end parking costs $1.25 a day. Each 
Wednesday from 10 to 11, you can watch 
and applaud the blue-kerchiefed ladies of 
the Oakland Women’s Rowing Club as 
they glide by in their whaleboat (see page 
42). This private club has been active for 
71 years and nary an oarswoman is 
younger than 60. 

Lake Chabot, San Leandro. This peaceful 
315-acre lake, set in a forested bowl in 
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On Lake Merritt, Oakland Women’s Rowing Club sets off in a 26-foot whaleboat 


4,684-acre Anthony Chabot Regional 
Park, makes you feel as if you’re in the 
country and not an urban area. Row up 
into two quiet lake arms, dock the boat, 
and picnic on shore. The boathouse (6 
A.M. to 6:30 pM. daily) rents rowboats, 
canoes, pedal boats, and electric boats. If 
you like biking, a paved 4'2-mile path 
runs along the lake’s east side; you can 
also camp, hike, or go trout fishing (state 
fresh-water license, $18.50 annually, and 


regional park fishing permit, $1 per day, 
are required). Park entry fee is $1 to $2 
per car. From the MacArthur Freeway 
(Interstate 580), take the Castro Valley 
Boulevard exit, and turn north onto Lake 
Chabot Road to the park. 

Del Valle Reservoir, Livermore. The big- 
gest lake on our list, 750-acre Del Valle 
Reservoir has everything: fishing, boat- 
ing, two swimming beaches, and more 
than 110 campsites, all part of a 3,868- 





. Livermore Avenue south. Soon after N. | 
| 
| 


acre regional park. Many fishermen row} 

to the dam and cast their lines, but along} 

Del Valle’s 16-mile shoreline you'll find} 
many secluded coves. The black bass, cat-|) 
fish, and trout are jumping (again, state} 
license and regional park permit re-| 
quired). The boathouse is open 6 A.M. to 7 

pM. daily. Pedal and electric boat renters 

must be age 16 or older. Park entry costs 

$3 per car. From Interstate 580, take N 


Livermore turns into Tesla Road, turn} 


right on Mines Road, then follow signs to} 
the park. 


Shadow Cliffs Lake, Pleasanton. This 90-), 
acre lake, once a rock quarry, sports a} 


sand beach and picnic area. Fish for bass,} I 


catfish, crappie, or trout (state license andl 
regional park permit required). Row-| 
boats, pedal boats, electric boats are) 
available; renters age 15 and younger} 
must be accompanied by an adult. Entry) 
fee to Shadow Cliffs Regional Park is $3) 
per car. From Interstate 580, take Tassa-} 
jara/Santa Rita Road south (Santa Rital 
turns into Main Street). Turn east “ 
on Stanley Boulevard to the park. 


South Bay: one busy, one quiet 


Vasona Reservoir, Los Gatos. Crew team | 
from San Jose State and the University of} 
Santa Clara practice in this 85-acre reser-} 
voir; they’re often here weekdays after $ 
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helps more than a handful of lotion. — 


hands become smoother, more comfortable. 

Look for Neutrogena Hand Cream at better drug 
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Near Chinese pagoda in Golden Gate Park, 
‘owers pause to toss bread to ducks 
floating off the banks of Stow Lake 


pM. Rowboats, canoes, and sailboats are 
rented; boaters under age 12 must be 
accompanied by an adult. In the fall, the 
boathouse is open 8 to 6 weekends only. 
Vasona Lake County Park is popular and 
busy with water traffic (especially wind- 
surfers); you can picnic, launch a small 
boat ($2 fee), fish for bass or trout. Park 
entry charge is $2 per car on weekends. 
From State Highway 17, take Saratoga 
Avenue (State Highway 9) west; turn 
right on Winchester Boulevard, then right 
on Blossom Hill Road to the park. 


. 
Rowing clubs, lessons 


In San Francisco, open-membership row- 
ing clubs include Dolphin Swim and Boat 
Club, (415) 441-9329 and South End 
Rowing Club, 441-9523. For membership 
information about the private Lake Mer- 
‘Tritt Rowing Club in Oakland, telephone 
524-8181. 


Open Water Rowing, foot of Spring Street 
at Schoonmaker Point Marina, Sausalito; 
(415) 332-1091. You can take a lesson (a 
lesson or prior experience is necessary to 
rent) for $30 per hour, or $40 for two, 
including use of shell. Or rent a shell for 
$8 per hour on weekdays, $10 per hour 
weekends. Membership includes use of 
beginner, intermediate, or advanced shell; 
basic fee is $40 monthly. Open from 7 to 7 
weekdays, 8 to 5 weekends. Oo 
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Vintage Yosemite. 


the Firestone Vine- 
yard, John Wright 
of Domaine Chandon, 
Josh Jensen of Calera 
Wine Company and Mike 
Grgich of Grgich Hills Cellars. 

You'll also have the chance 
to wine and dine with your favor- 
ite winemakers at our special 
Vintners’ dinners. 

Enjoy vintage Yosemite. For 
reservations or more information, 
call the Vintners’ Hotline: 

(209) 454-2020. 


YOSEMITE 


VINTNERS’ HOLIDAYS 


S avor Yosemite 
at our Vintners’ 
Holidays, Nov. 15-19, —_ 
Nov. 29-Dec. 3, Dec. ‘f.4 " 
6-10, and Dec. 13-15. 4 
Surrounded by Yosemite’s ME z 
natural beauty, you'll attend a 
special seminars on winemaking 
and tasting. 
Featured will be 28 vintners 
(four per session) from prestigious 
California wineries, including 
Tom Selfridge of Beaulieu Vineyard, | 
Rob Davis of Jordan Vineyard & 
Winery, Andrew Quady of Quady 
Port of Madera, Brooks Firestone of 






S 2 5 ie, «2M 
Yosemite Park and Curry Co., an MCA Company, = 
is authorized by the National Park Service, ———" 
Department of the Interior, to serve Ss = 
the public in the Park. i 
©1987 Yosemite Park and Curry Co. ie a 





New Zealand 


‘The Other Wonder Down Under! 


Find out about scenic New Zealand, the 
South Pacific’s glorious land of contrasts, 
and exciting Austaalia, the land of wonder 
It’s all in our beautiful brochures... 
You'll see why New Zealand and 
Australia are fast becoming America’s 
most popular new vacation destinations. 
And youll learn all about the best 
way of seeing these two fascinating 
countries... 


“AUSTRALIAN 
PACIFIC TOURS NZY et 


We're the Kiwi and Koala’s best friends! 










Call or send for your free brochures: 





Name 
Addtess_ 
City/State/Zip — t SN10 


Australian Pacific Tours, 5689 Whitnall Highway, N. Hollywood, CA 91601. 
(800) 227-5401 (CA) (800)821-9513 (USA) 
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Large bronze elephant trumpets at early- 
morning visitors outside Musée d’Orsay’s 
Beaux-Arts entrance. Skylit barrel vault | 
spans sculpture-dotted main concourse of new | 


museum, a restored 1900 


railroad station 
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NordicTrack Pro 
With Adjustable 
Elevation 


Shuffle-Type Ski Exe 
Other ski exercisers u 
tional resistance with a 
like feeling. NordicTrack's 
provides more effective iner: 


Scientific Study Ranks 


Nordicfrack # 7 





af f 
A. Scientific Abstract available upon request. 
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NordicTrack has Inertial 
Resistance Not Available on a 


ss effective fric- 
ulting calisthenics- 
que flywheel 


for a life-like feeling of smoothn« 
continuity matched only by real skiing 


In tests of exercise efficiency at a 

major university, NordicTrack burned 

more calories and provided greater 
__aerobic workouts. 


Rank of Efficiency 

1. NordicTrack X-C Ski Exerciser 
2. An Exercise Bike 

3. A Rowing Machine 

4. A Shuffle-Type Ski Exerciser 





NordicTrack’s higher oxygen usage test 
scores show that more muscle mass is 
involved in the exercise and more calories 
are being burned. 


It’s Only Logical that NordicTrack 
Would Get the Highest Scores. 


NordicTrack is More Complete 
Than an Exercise Bike 


NordicTrack adds important upper body 
exercise and more uniform leg muscle usage. 


Cross Country Skiing Is More 
Efficient Than Rowing 


NordicTrack’s standing position exercises 

the lower body muscles more uniformly. 
NordicTrack’s arm resistance is separately 
adjustable—allows a more ideally propor- 

i tioned exercise. Rowing machines use only 
* one resistance setting for both arms and legs. 


Burns Up To 600 Calories 
per 20 Minute Workout 


For effective weight control. 
Free Brochure, and New Video! 


rciser. oe 


800-328-5888 “4: 


Minnesota 612-448-6987 * ( 
pam 
resist 
a Nordic rack ~ 
rc © PSI 1986 


141N Jonathan Blvd. N., Chaska, MN 55318 










Even more 
great museums 






for Paris 







Another museum? In Paris, a city of grand 
museums, the opening of still more galler- 
ies is like adding pastries to an overloaded 
dessert cart. 


But museums, like desserts, deserve selec- 
tive sampling, and some recent additions 
to the city’s arts menu are worth a try. 
One is a collection of 19th-century art 
housed in a restored train station. An- 
other is an explosively energetic display of 
works by Picasso in an austere 17th-cen- 
tury townhouse. At the Louvre, you can 
also check progress on its controversial 
expansion and visit its recently reopened 
museums of decorative arts and fashion. 

























Art in an old railroad station 


The newest is the well-publicized Musée 
d’Orsay, a turn-of-the-century station 
spared from the wrecker’s ball in 1973 
and transformed into a stunning exhibi- 
tion hall. It opened this past winter. 


As the new home for Impressionist paint- 
ings from the Jeu de Paume, the Orsay is 
more than just a picture gallery. From its 
Beaux-Arts exterior to its eclectic exhib- 
its, it’s truly a monument of 19th-century 
French art. Documenting its evolution 
from 1848 to 1914, the museum bridges 
the gap between earlier European paint- 
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Announcing the Lindal Cedar Homes 1987 Planbook. Ita 
A b] . bi 
picturebook. A workbook. A reference book. It's everything you've 
dreamed of, and everything you've yet to imagine. For only $10. 
Write, call toll free‘and use MasterCard or VISA, or visit your local 


Lindal dealer. 1-800-426-0536 


ALindal Cedar Homes 


P.O. Box 24426, Dept. S07, Seattle, WA 98124 (206) 725-0900 





Contact the Lindal dealer nearest you. 


Cedar Homes of Maui 
103 Kaahumanu Ave 
Kahului, Maui, HI 96732 
(808) 871-5435 


Distinctive Cedar Homes 
P.O. Box 2140 

Porterville, CA 93258 
(209) 781-5460 


Precut Cedar Homes 
5120 Campbell Ave 
San Jose, CA 95130 
(408) 866-4545 


Northwest Cedar Homes 
15383 S.W. Bangy Rd 

Lake Oswego, OR 97035 
(503) 620-7904 


Cedar Homes of Kauai 
1435 Kuhio Hwy., #203 
Kapaa, Hawaii 96746 
(808) 822-0690 


Cedar Homes of Bishop 
277K Si r | 


22 H 
Bishop, CA 93514 

(619) 873-3506 

Lindal Cedar Homes 
3726 Pacif H 

Tacoma, WA 984 

(206) 922-022 

Cedar Homes by Bo 
P.O. Box 66 

Tomales, CA 94971 

(707) 878-2088 
Christofferson Cedar H 
P.O. Box 1158 

Granby, CO 80446 

(303) 887-3482 


Malibu Cedar Homes 
5320 Derry Ave. L-103 
Agoura Hills, CA 91301 
(818) 991-9530 


Dannebrog Co. 
1010 NE 95 St 
Portland, OR 98665 
(503) 289-3233 
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Custom Cedar Homes 
P.O. Box 882 

Sun Valley, ID 83353 
(208) 622-4915 


Jus/Lin Homes 
4302 S. 104th Pl 
Seattle, WA 98178 
(206) 725-7111 


Santa Barbara Cedar Homes 
7394 W. Calle Real 

Goleta, CA 93117 

(805) 685-4236 


Aitken-Tahoe Development 
P.O. Box 14466 

South Lake Tahoe, CA 95702 
(916) 577-5000 

Tri-County Custom Homes 
1910 Camden Ave 

San Jose, CA 95124 

(408) 559-4457 


Rocky Mtn. Cedar Homes 
665 West, 150 North 
Blackfoot, ID 83221 
(208) 684-4239 
Kubasaki Assoc. 
199 N. Hartz Ave., Suite Z 
Danville, CA 94526 
(415) 831-1396 
Desert Classic Cedar Homes 
O. Box 6000-337 
n Desert, CA 92261 
) 321-4012 
iar Homes of 
Dorado County 
Box 145 
k Pines, CA 95726 
144-3025 


ty Cedar Homes 
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Pac lar Homes 
303 | eet 
Honolu 96819 
(808) 84 


Creative Cedar Homes 
P.O. Box 238 

Castella, CA 96017 

(916) 235-4605 


Speidel & Associates 
110 Henson Creek Ct 
Martinez, CA 94553 
(415) 939-7122 


C. S. Cedar, Ltd. 
Box 815 

Bountiful, UT 84010 
(801) 295-1228 


High Country Cedar Homes 
26323 Hwy. 160 South 
Durango, CO 81301 

(303) 247-8664 


.Big Island Cedar Homes 


P.O. Box U 
Kailua-Kona, HI 96745 
(808) 329-3779 
Cedar Sun, Inc. 
6354 Topelo Dr 


Citrus Heights, CA 95621 
(916) 969-3220 


Town & Country Homes 
Box 27449 

Escondido, CA 92027 

(619) 747-8611 


The Only Realty 

4020 Hwy 93 
Stevensville, MT 59870 
(406) 777-2778 

Safe & Secure Enterprises 
P.O. Box 774029 

Eagle River, AK 99577 
(907) 694-3832 

Sun Rite Cedar Homes 
3974 Saltspring Dr 
Ferndale, WA 98248 
(206) 384-8864 

Cascade Western 

Box 289 

Coarsegold, CA 93614 
(209) 683-4060 













































Museum hardly hints at imaginative 
profusion within; remodeled interior 
accommodates multifaceted show by 
and about 20th-century’s artistic giant 


ings at the Louvre and modern collections 
at the Centre Georges-Pompidou. 

Space is arranged chronologically: you 
start at street level with neoclassic and 
romantic art and work your way up to the 
third floor and early 20th-century art. | 
Some 4,000 works represent everything 
from furniture to photography, as well as 
painting; they include press accounts of 
the times, exhibits on architecture, even a | 
display of circus posters. Descriptions are 
all in French. 


A cafe on the third floor is one stop for the 
foot-weary; a restaurant on the second 
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When was the last time 
you wiggled your toes in the 
sand? Or played on an end- 
less stretch of beach? 

If it’s all you can do to 
remember, it’s time you dis- 
covered Mexicana’s Mexico. 

Mexicana can take you 
away from the work that’s 
taking its toll. We'll take 
you to sunwashed beaches, 
where fiestas begin at the 
drop of a sombrero, and 
where the mundane is fre- 
placed with the beauty of 
another time. 

Come play on our playas. 
Discover the ancient wonders 
of our ancestors. The jewel- 
like fishes of our Yucatan. 
And the rhythm of our Mexi- 
can Riviera. 

Just call any travel agent. 
Or Mexicana at 1-800-531-7921. 

We can take you to over 
30 destinations. 

But the pleasures of our 
playas, you must experience 





We've got more playas going for yor 
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is the Mini-Mag 
Lite® brand flash- 
light durable, depend- 
able and easy to carry (only 
5%" long), it also comes in a 
variety of brilliant colors. And 
with its adjustable beam, spare 
bulb in the tail cap, and numer- 
ous other features, the beauty of 
the Mini-Mag Lite® flashlight is 
more than skin deep. 


For more information, contact 
Mag Instrument™, Inc., 1635 S. 
Sacramento Ave., Ontario, CA 
91761. (714) 947-1006. 

© Mag Instrument, Inc.™ 1986 
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The splendor of Rio. 

_The magic of the Amazon. 
e spint of Buenos Aires. 
© excitement, the drama, 

2 al of a continent 
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just across the Seine from the Jardin des 





floor is set in delightfully ornate rooms, 
The best time to arrive at this popular 
museum is just before opening on a week- 
day morning. Hours are 10:30 to 6 Tues-) 
days through Saturdays (to 9:45 Thurs- 
days), 9 to 6 Sundays. Admission costs 
about $3.50. 


The Musée d’Orsay is at 62 Rue de Lille, 


Tuileries and a short walk from the} 
Louvre. Closest Métro stop is Solférino, | 





The Louvre: work in progress, 
two completed renovations 


A 10-minute stroll from the Orsay will 
give you a look at one of the city’ s most} 
controversial projects: the expansion and} 
reorganization of the Louvre. 


A platform above the fenced construction} 
site overlooks the excavation. The planned| 
entry courtyard will be landscaped, but) 
the new underground entrance is to be) 
topped by a soaring glass pyramid de-) 
signed by architect I.M. Pei. 

To evaluate the plan, stop at the tempo-) 
rary structure (next to the platform, to-| 
ward the river) containing a small exhibit} 
and models of the design. The exhibit,| 
open 9:45 to 6 (closed Tuesdays), is free.) 
The Musée des Arts Décoratifs, reopened) 
two years ago after a five-year renovation, 
fills the Louvre’s Pavillon Marsan wing; 
its 100,000 objects include paintings,! 
sculpture, furniture, tapestries, and toys. 
Displays—from the 16th century to the 
present—are arranged chronologically. 
Of particular interest are complete art 
nouveau rooms and magnificent art deco 
apartments of designer Jeanne Lanvin. 
The museum, at 107 Rue de Rivoli, is 
open 12:30 to 6:30 Wednesdays through 
Saturdays, 11 to 5 Sundays. Admission is 
about $4. Nearest Métro is Palais-Royal. 
Literally next door, at 109 Rue de Rivoli) 
the Musée des Arts de la Mode contains 
changing exhibits on French contribu- 
tions to fashion design. Hours are the’ 
same; admission is about $5.50. 


| 


Picasso: his women, his work 

Unlike the Musée d’Orsay, which repre- 
sents an entire century, the new Musée 
Picasso contains only a fraction of the 
work of one artist. But what an artist! 
What first strikes you as you walk 
through the Hd6tel Salé (the restored 
house of a 17th-century salt tax collector) | 
is how prolific Picasso was. Some 200 
paintings, a group of sculptures, 1,000 
prints, and 88 ceramics—as well as his 
collection of primitive art and a few pieces 
by contemporaries—fill 20 large rooms. 
Photographs, letters, and memorabilia ex- 
plore his changing relationships with the 
women portrayed in his art. 

The museum (5 Rue de Thorigny, in the 
Marais quarter) is open Wednesdays 
through Mondays from 9:45 to 5:15 (till 
10 Wednesdays); entry is $3.50. Nearest 
Métro is St.-Sébastien-Froissart. ic 
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Attention 
National Investors 
and 


University Lite 
Annuity Holders: 


Call us for some impor- 
tant information about 
your annuity. 


[==Hutton 


E.E Hutton & Company Inc. 
11011 North Torrey Pines Road 
La Jolla, California 92038 


1-800-225-6262 





Within California: 
1-800-826-4713 


*Insurance subsidiaries of 
Baldwin-United Corporation. 


When E.F. Hutton talks, 
people listen. 


Member SIPC 
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PETER CHRISTIANSEN 
Fanciful trompe-l’oeil mural in lobby places historic local figures 
| (that’s bearded Bernard Maybeck in the center) on baroque balcony 


Revitalizing a 10-story 
San Francisco landmark 


Stately street facade (below left) of Monadnock Building gives no hint of soaring, open-air 
sculpture court inside. Trellis arch echoes curved pediments over interior windows 
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Navajo rugs lure customer 
toward rack at craft shop 
in the American Indian 
Contemporary Arts gallery 


- at 685 Market Street, next door to thé 








































Fool-the-eye murals, a central sculptur 
court open to the sky, and three art galle 

ies have revitalized a San Francisco lan 
mark: the 10-story Monadnock Buildi 


Sheraton Palace Hotel. Embellishmen 
have turned a venerable office buildinj 
into a magnet for architectural histor 
buffs and art lovers alike, making th 
building the latest example of renewe 
vitality along this section of Market. 


The refurbished 1907 fagade remains 
sedate essay in the commercial classicis 


Trompe-!’oeil murals by artists Mark Ey 
ans and Charley Brown cover a new bar 
rel vault, turning the entire space into th 
loggia of some extravagant palazzo wher 
a party is in progress. Peering down ove 
a balcony, the Renaissance-costumet 
guests featured in the murals include suel 
prominent Bay Area figures as Johi 
Muir, Isadora Duncan, and Bernar 
Maybeck. 


At the center of the building, the open-aii 
sculpture court rises to the full height o 
the structure. The muralists have been a 
work here, too, adding pediments over thi 
windows, an occasional pigeon, and . 
monumental scallop-shell cornice at thi 
top story. Real water splashes from tw 
bronze lions’ heads under a trellis at on 
end of the court. The dominant sculptur 
is a bronze architectural work by Her! 
Van Tongeren combining column, obe 
lisk, and sphere on a stairstepped base. 


Art lovers should enjoy the galleries o 
the second floor. While prices for work 
may be prohibitive for many viewers, visi 
tors interested in the museum-qualit 
works are welcome to browse. 


American Indian Contemporary Arts: 10 to) 
5:30 Tuesdays through Fridays, noon to 
5:30 Saturdays. A small gift shop has just | 
been expanded, offering American Indian 
crafts from silver and turquoise jewelry to 
pottery and Navajo blankets. The gallery 
will be showing paper constructions by Joy 
Dai Buell and Tanis Hinsley through 
October 17, then recent mixed media piece: 
by Joe Feddersen from October 20 through 
November 28. 


John Berggruen Gallery: 10:30 to 5:30 
Tuesdays through Saturdays. This is the 
sculpture annex of a major downtown 
gallery dealing in established contemporary 
artists. Work by New York sculptor Joel 
Shapiro will be on view from September 30 
through November 28. 


Modernism: Art of the 20th Century: 10 to 
5:30 Tuesdays through Saturdays. 
Paintings, sculptures, and prints by well- 
known California artists are often shown 
here. The gallery presents new paintings by 
Sam Tchakalian through October 17, work 
by painters Frederick Hammersley and 
Arsen Roge from October 23 through 
November. ly 
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Father Kino on horseback and offering a blessing looks down from new 
tricentennial mural above his mausoleum in Magdalena, Mexico. At right, 


| 


yo 


town’s children romp on park-like plaza in front of 1830 church 


On the 300-year-old 
trail of Kather Kino 


Just south of the border, nine 
missions, rural villages, an October fiesta 


It was 300 years ago—in 1687—that a 
42-year-old Italian-born Jesuit priest on 
horseback, wearing a black robe, first set 
foot in New Spain’s northern frontier. 
Known as the Pimeria Alta, the 200-mile- 
square saguaro-studded desert, ribbed 
with lush valleys, was home to some 





30,000 Piman-speaking Indians. 
Before his death 24 years later, Father 
Eusebio Francisco Kino had established 
22 missions. Nine of them—those in 
Mexico near the Arizona border—are re- 
ported here. He also brought some meas- 
ure of unity to the Indians, survived a 
bloody uprising, wrote two books, and 
built an ark in Caborca with the idea of 
sailing to Baja. He charted these lands for 
the first time, and was first to prove that 
neighboring Baja was a peninsula—not 
an island. 

In fact, no single person has had more 
influence on this area—now Sonora, 
Mexico, and southern Arizona—than 
Kino, whose presence and contributions 
are being commemorated this year with 
murals, paintings, and tours (page 58). 
In the past decade, Caborca and Magda- 
lena have tripled in size and have new 
motels and restaurants, and restoration 


Oquitoa’s long, narrow 1780s nave 
was only as wide as local trees were 
long. Saguaro ribs cover the beams 




















work can be seen at Caborca and Tubuta- | 
ma’s missions, both with small museums. 


But little else seems changed along the! 
verdant Sonoran river valleys, so green 
and rich in this hot desert terrain that the | 
words “Promised Land” keep coming to 
mind. Today, cattle ranches as well as the 
wheat, quince, and other crops that Kino | 
introduced to these valleys remain the’ 
major sources of income. 







Visiting Kino country on your own 


Few of the predictable Mexican tourist 
attractions apply here—no fancy resorts, 
few crafts—but there’s a charm in discov- | 
ering this Sonoran mirror image to rural 
Arizona. 

Biologically and culturally the Pimeria | 
Alta—from Arizona’s Gila River to Son- 
ora’s capital, Hermosillo—has been uni- | 
fied for many more centuries than it has | 
been divided by an international border. 


Yet when you drive along one of these | 
towns’ dirt streets early one morning, not- 
ing an old man and his grandson clomping 
by on horseback, watching roosters | 
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Lm ta 


toe about everyone knows that L.A.’s the place to go if 
you want to see the stars. And now at Universal Studios, that includes one of 
the biggest of all time, King Kong himself. 
So come to L.A. for your next visit. 


LAs he Place VES 


For your copy of the Los Angeles Visitors and Lodging Guide, write to: Greater Los Angeles Visitors and Convention Bureau, Dept.N, 


515 S. Figueroa Street, Los Angeles, California 90071. Please include $1 for postage and handling. 
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stretch as locals turn over for one more 
snooze on their cots, you could be a mil- 
lion miles from the U.S. border. 


October’s a beautiful time here—days in 
the 70s, fields of marigolds abloom for 
Dia de los Muertos (All Souls’ Day) on 
November 2, and sartas of brilliant red 
chilies hanging everywhere. September 28 
to October 4 also brings northern Son- 
ora’s biggest fiesta—in Magdalena. 


Here lies Mexico’s answer to our own 
farm towns: friendly, hospitable, not too 
much glamor or nonsense. (An exception: 
Caborca has had more than its share of 
busts for illegal drug trafficking.) Bring a 
dictionary or a friend who speaks Span- 
ish, as not much English is spoken here. 
And bring binoculars and a bird book; this 
is superb birding country. 


Visiting the missions gives a focus to your 
trip. You could see the nine Sonoran ones 
in a rushed two days. Plan to join worship- 
ers for at least one Sunday Mass when the 
Mexican farmers in cowboy boots and 
hats arrive on horses or in pickups, side by 
side with teen-agers, some dressed every 
bit as outlandishly as in Los Angeles. 


All the missions are close to rivers (or 
originally were—some have dried up or 
changed course). Only the mission at Co- 
cOspera has adobe walls dating to Kino’s 
time. Most of the rest were built nearly a 
century after Kino, under Franciscan di- 
rection during the same era as Califor- 
nia’s missions, 1780 to 1820—but many 
have much more ornamentation. 


History of their actual building is oddly 
sketchy. “If they hadn’t survived, we'd 
hardly know about them,” observed Uni- 
versity of Arizona’s field historian Ber- 
nard Fontana on our recent tour. Though 
the priests often were good diarists and 
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San Xavier 
del Bac 


a TUMACACORI N.M 


DON NORMARK 
Haunting crumbling ruins of Cocéspera 
hint at its former grandeur. It’s on a bluff 
overlooking the fertile Cocéspera Valley 


letter writers, none wrote about where the 
designs came from. None elaborated on 
what clearly were herculean efforts by the 
Indians to create these structures—so for- 
eign to their own—out of earth, local 
timbers, and cactus ribs, and decorate 
them with hand-carved, slightly skewed 
baroque plaster shells, flowers, fish, roost- 
ers, and other liturgical symbols. 


If any church is locked when you visit, ask 
for the sacristana, or key keeper, who'll 
graciously let you in. (A $1 donation for 
the church is appropriate.) The key can be 
hard to find in Caborca—but local histor- 
ians promise us the church and museum 
are open 6 to 9 pM. Fridays through 
Sundays. 


About food. Regional specialties include, 
for breakfast, huevos con machaca—eggs 
scrambled with dried, pounded Sonoran 
beef, often flavored with garlic. Shrimp 
and fish, fresh from neighboring Puerto 
Pefiasco, are good. And Sonora is cattle 
country, so beef—leaner, chewier, and 
tastier than at home—is worth a try. Pop- 
ular in Caborca are outdoor carne asada 
spots featuring mixed grills of steak and 
tripe served with Sonora’s big flour tortil- 
las, guacamole, and salsa. 


Getting there. The only nearby rental 
companies that let their cars cross the 
border are Roadrunner and Ajax in Tuc- 
son. To drive on your own, the usual rules 
apply: buy Mexico car insurance in Phoe- 


Eleven missions 
founded by Padre 
Kino are the focus 
for exploring southern 
Arizona and northern 
Sonora, Mexico— 
called Pimeria Alta 
when Spain ruled 
here. It’s 60 miles 

BE om. Woe Tucson to 
Nogales, another 130 
miles from the border 
to Caborca 
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“the 76-page Kino Guide II: His Mission s, | 






































nix, Tucson, or Nogales; bring proof ¢ 
citizenship and car ownership; stop at th 
border to get a visa and change money. 


Some 20 miles of a new four-lane high 
way due to connect Nogales and Herma 
sillo are complete; the other main road 
are paved and have two lanes (but without | 
shoulders, so avoid night driving). | 


Best books. If someone’s along who will } 
read as you drive, good companions are | 


His Monuments, by Charles W. Pol 3 
(Southwestern Mission Research Center, i 
Arizona State Museum, Tucson 85721, 
1982; $8, including postage), and the fas- 

cinating 644-page Rim of Christendom: | 
A Biography of Eusebio Francisco Kino, W 
by Herbert Eugene Bolton (University of 
Arizona Press, Tucson, 1984; $40). 


A pilgrimage to Magdalena 
South from Tucson, Interstate 19 and 


when he headed overland to Alta Califor . 
nia with a large group of colonists. 


Around fiesta time, from late September | 
through October 4, the route from No- 
gales to Magdalena can be congested with 
foot travelers on a pilgrimage to recharge 
their spiritual batteries in Magdalena de 
Kino. Hispanic Mexicans, Pimas, Mayo: 
and Yaqui Indians, and a few Norte 
Americanos join in this Chaucerian pil- 
grimage that blends, says Fontana, “piety ' 
and pleasure, priest and panderer, hope} 
and hostility, miracle and malediction.” 


The town fills with bowlegged cowboys 
with too much to drink, traveling sales-) 
men peddling everything from pots to cur-_ 
ing herbs, fortunetellers, shell-game ar- 
tists, Yaquis doing masked dances on the 
church steps—but mostly with the earnest 
who have come to pay off a vow or a plea 
for help from San Francisco Xavier. 


One popular story is of a Cananea man 
whose business went sour, so he pledged if | 
things improved, he’d go to Magdalena on’ 
his knees. He did: kneeling on a pillow in 
the back of a fancy pickup truck. 
Visitors are welcome to join the pilgri- § 
mage, and may particularly enjoy walking 
the final 6 miles along the Rio Magda- | 
lena, from San Ignacio to Magdalena. 





On the mission trail, looping south 
and east from Nogales 


Ample information exists on Arizona’s 
two Kino missions, the beautiful San Xa- 
vier del Bac, off I-19 twelve miles south of | 
Tucson, and San José del Tumacacori, 36 
miles farther south, a national monument 
open 8 to 5 daily. The nine others: 
Imuris. South of Nogales 43 miles is San 
José de Imuris, one of the first villages 
Kino visited. Its church, entirely 20th 
century, is known for its statue of a black 
Christ. At the bus station, just west of the 
Kino-on-horseback statue near the Cananea 
turn-off, stop for some delicious quesadillas | 
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To compare, understand that the 
Explorer Starship is one of the world’s 
great luxury ships. 

There is but one significant difference. 

We hit the ship smaller. 









A vessel smaller in size, 
grander in scope. 

We created a more intimate ship, for 
fewer guests. We created a ship specifi- 
cally to accomodate our most discerning 
guests, who demand luxury, but desire to 
avoid the crowds, confusion 
andturmoilof _ 
big ship cruising. 


OCTOBER 1987 


This is a small ship with every magnifi- 
cent appointment for cruising in grandeur. 
Casino. Boutique and health club. Pool, 
spa and poolside cafe. Observation decks, 
sun decks and sport deck. A marvelous 
library and video library. Informal bars, 
lounges and grill. Stage shows and danc- 
ing. Music and entertainment. Impeccable 
5-Star dining from our talented corps de 
chefs, distinguished members of the Con- 
frérie de la Chaine des Rotisseurs. 


A small ship 
bigger than a big ship. 

Because we accomodate only 250 
guests, the Explorer Starship will never 
be a small ship inside. 

Instead, quite the opposite. Each of our 
guests enjoys rather more space than the 
average big ship passenger. More atten- 
tive service. More thoughtful considera- 
tions from our staff. 

No one is hurried by the crowds you 
experience on big ships. 

All staterooms are exceedingly spa- 
cious, by any standard, and all offer 


outside views—some with verandas. 


Each has an entertainment center: multi- 
channel color TV and VCR units, and well 
stocked refrigerator bars. Bath facilities 
are luxurious. 


Our success in Alaska cruising 
is taking a big idea 
and making it smaller. 

With our smaller ship and fewer pas- 
sengers, we begin our cruise in Prince 
Rupert, B.C., immediately within the 
magnificent Inside Passage. We explore 
all of the Inside Passage, including Glacier 
Bay, Misty Fjords, Ketchikan, Tracy Arm, 
Juneau, Sitka, Haines, Skagway, Peril 
Straits and Wrangell Narrows. We con- 
tinue on to Prince William Sound, Hub- 
bard and Columbia Glaciers and Whittier 
for a rail excursion to Anchorage. 

Flatly stated, that means more 
glaciers, more attractions, more Alaska 
than any 7-night big ship cruise. 


Alaska is incredible. 
Do it up small. 

We think you will discover massive 
and breathtaking Alaska is best experi- 
enced aboard the small and elegant 
Explorer Starship. 

For information and brochures, call 
or write Exploration Cruise Lines, 

1500 Metropolitan Park Bldg., 


Dept. DSY, = aa 
—— ee 


Seattle, WA 98101. 
1-800-426-0600 Jre@gR@ aioe 
STARSHIP 


(Seattle 624-8551). 
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made with local goat cheese. : 
Cocéspera. If time permits, take a 24-mile 
detour east along Mexico 2 (follow signs to 
Cananea) to Cocdspera over a winding, 
mountainous road through rural Cocéspera 
Valley to the haunting ruins of the town’s 
mission, whose tilting fagade is shored up 
with scaffolding. It was one of three 
missions that Kino himself tended for years, 
visiting once a week by horseback. 


San Ignacio. It’s 9 miles south from Imuris 
to Tasicuri and a 2%4-mile drive west along 
a dusty road to Nuestro Padre San Ignacio 
de Caburica. Founded in 1687, it was 
Kino’s second mission and is one of only 
two built in the Jesuit era that are still in 
use. Note the elaborately carved and 
weathered door and the staircase hewn 
from mesquite stacked like the vertebrae of 
some giant mammal; follow it to the roof 
for fine views of the countryside. 


The sacristana, Senora Gallegos, lives in the 
white house to the left as you face the 
church. On your left as you enter the plaza 
is a casa de huéspedes, with a pleasant 


Usually you have 
to drag him out of bed. 


But this time youre in Aspen. 


room for rent for about $3 a night. A shady 
picnic spot is west by the river. 


Magdalena. Six miles south is Magdalena. 
de Kino. About a mile west of Mexico 15, 
near the river, you'll find the church. 
Landscaping has matured in the 15-acre 
plaza since it was built in 1970 to 
commemorate the finding of Kino’s burial 
site. Murals new this summer in Kino’s 
mausoleum depict his achievements. 


The church has been heavily remodeled. A 
daily parade of the devout goes to the 6- 
foot statue of San Francisco Xavier. To lift 
it with one arm, as everyone watches, is 
said to prove you’re pure of heart. 


Plaza shops sell saints, ironwood sculptures, 
pottery, and the usual tourist items. For 38° 
years, the saddles of Luis Molina Romero, 
at Juarez and Allende streets, have been 
popular with ranchers and rodeo cowboys 
on both sides of the border. For dining, try 
Restaurante Tecolote. 

The handsome new 45-room Hotel 
International, with pool, disco, and 
continental and Mexican cuisine, should 





ASPEN/SNOWMASS—NOT. YOUR ORDINARY SKI TOWN. 

From the slopeside luxury of Snowmass or the Victorian charm of 
Aspen, the call of four legendary ski mountains is hard to resist. So 
fly the Silver Queen™ Gondola to the top. Ski like you’ve never 
skied before. Savor our spirited restaurants. Bag some unusual 

baubles. Or just jump into a Jacuzzi. For bringing out the kids, or ge 
the kid i» you, there’s no place quite like it. ee a a 


¢~ ASPEN SKIING COMPANY. 





a call, the sooner you'll feel it, * 
j f SNOWM utside Colorado 1-800-332- ss ext. 20, in 
eghns Co » 1-800-237-3146 ext. 20 or 303-923-2010 ext. 20. 


a -800-262- 7736 ext. 20, in Colorado 

- 1-800-421-: ext. 20 or 303-925-9000 ext. 20. 

write to Aspen/S:,owmass, Dept. N, P.O. Box 22, Aspen, 
Colorado 81612. 


ASPEN, outs.: 





©1987 Aspen Skiing Company 
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A horse is still popular mode of travel in 
Tubutama. He lives around the corner from 
imposing 1788 Mexican baroque church 


now be open along Mexico 15. Or check the © 


older Motel Kino, near the church. Try the 
river for birding or picnicking. 


Along the Rio Altar 


Ten miles south of Magdalena at Santa 
Ana (with truck-noisy Motel San Francis- 
co and several restaurants), turn west on 
Mexico 2, then drive 46 miles to Altar. A 
paved road heads northward 22 miles to 
the Tubutama turnoff. 


Before then, at 7 miles and 19 miles, are 
Oquitoa and Atil, smaller rural Kino mis- 
sion towns worth a visit for their missions 
and their slow-paced life. 


Oquitoa. Some pillars have been repaired 
and the fired-brick front plastered, but the 
rest of this church, with its narrow nave 
and original ceiling of carved beams 
covered with saguaro ribs, is probably 200 
years old, and was most likely built by 
Jesuits. Below, a paved and pleasantly 
shady street leads through the quiet town; 
watch for ruins of an old adobe flour mill. 


Atil. Near the rose-filled park and gazebo 
lie the ruins of the 1740s Jesuit church 
beside a newer church, in the same 
configuration as the original except for a 
bell tower added in 1941. 


Tubutama. A favorite with many on the 
mission bus tours, the town of San Pedro y 
San Pablo del Tubutama clusters around 
the large mission on a mesa overlooking 
Altar valley. You’ve arrived when you've 
forded the Rio Altar (popular for wading). 
Riverbank ramadas provide shade for 
cookouts. Hospitable locals insisted on 
sharing with us their tasty barbecued tripas 
(tripe), seasoned with grilled green onions. 
The current church, the sixth for 
Tubutama, dates from 1788 and includes a 
wonderful assortment of baroque plaster 
carvings inside and out. Both the Sonoran 
Jesuit and later Franciscan fathers seemed 
to feel ornateness would impress their 
Indian converts. The gray carvings inside 
are recent restorations. 

The town has made a prayer vigil that 
keeps the church open days. Ask to see 
historic photos and older church art in a 
museum at the rear. 

Pitiquito. Back on Mexico 2, it’s 11 miles 
west to San Diego del Pitiquito, a cattle 
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> * “)) nce there was a little girl, 
© 8 & af namedGoldilocks, 
en all who was-out of town 
and needed a place to stay. Happily, : 
she found the Three Bears Lodge, a four-star 
bed-and-breakfast renowned for its porridge. “This is just right,” 
oldilocks said sleepily as she pameeled into her little bed. 
At checkout time, 
however, Goldilocks discovered she had 
no cash. “This is not good,” she said. 
But Goldilocks was no mere child. 
She always carried the 
Gold Bancard from 
First Interstate, the 
nation’s largest 
bank system. 
Itlether get | 
cash anytime at over 
1200 Day & Night 
Tellers® and over 15,000 CIRRUS® ATMs throughout the Be al 
Us. and Canada. It also let her cash a personal check forup |, 
to $1000 at over 1100 offices in 18 states—more cities and Nw 
states than any other bank system. 
So Goldilocks got the cash she needed, paid the bears, and wrote a best-selling 
? autobiography—the royalties from which 



















& —E— allowed her to make a down payment 
on a home fit for a princess. 






“hy First Interstate bank 


We help you live happily ever after. 
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ROCKRESORTS 





The Boulders. Now Rockresorts gives you the romance of the desert. Its 
landscapes, its wildlife, its serenity, its flowers—and at night an infinity of stars. 
Imagine a resort set among huge boulders, where the fireplace of your ‘little 
house’ casita warms the cool desert evenings. Imagine golf where rock ledges are 
tees. Horseback riding. Even balloon flights. Tennis. A pool beneath a cascading 
waterfall. And, of course, superb cuisine. Rockresorts, the natural. 


‘lhe Boulders 


Carefree, Arizona Tel. 602-488-9009 
See your travel agent or call 800-223-7637. In N.Y. State 800-442-8198, N.Y. City 212-586-4459. 

















meadow, serene in silence. Or the rush of a 


If you haven't taken a Colorado ski 
Get A Rea iq 1C vacation lately, you've been missing 
the kick of gliding across an open 
Out Of Lite. downhill run. And skiing is only the beginning. 
Colorado offers a variety of sightseeing, 


shopping anc 1 outdoor pees you won't find anywhere else. So get a real kick 
out of life. Send for your free Winter Vacation Planning Kit, with the most current 
information on skiing and other Colorado activities. 


Or call toll-free 1-800-433-2656, ext 18. 
LI I've skied Colorado, but want updated information. aes aes 
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Just mail this coupon to P.O. Box 38700, Dept. 18, Denver, CO 80238. . 
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LJ [ve never taken a Colorado ski vacation. = 

Name =z zeal 5 

Address Z et, 3 

City 4 

State Zip a eee eS LXCTOC 
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Fringed leather dress gets try-on in | 
Pitiquito’s chic Pieles Pitic wholesale shop ~ 


and agricultural town of some 6,000. 
Streets are still mainly unpaved. The 
church, begun before 1786, faces west 
where most of the town once stood. 


Don’t miss the murals inside. The large 
mural of the Immaculate Conception 
surfaced recently, thanks to years of devout 
wall scrubbing. It was a miracle, some 
thought. Others saw it as a sign that 
treasure lay buried within the walls; they 
had gathered their pickaxes to dig when 
Mexican archeologists intervened. 

Pieles Pitic, at 25 Calle Hidalgo, two blocks 
from the mission, makes chic leather 
clothing in demand throughout the United 
States and Europe. You can buy everything 
from slippers and belts to elaborate buffalo 
or fox coats at wholesale prices. 

Ask at Pieles Pitic for directions to a newer 
shop, Maquiladora Muebles, whose 
specialty is custom-made oak furniture. 


Caborca. Eight miles northwest, past miles 
of vineyards, along the Rio Concepcion, lies 
La Purisima Concepcion de Nuestra Senora 
de Caborca, a twin to Tucson’s San Xavier. 
Its museum has ancient Piman and 
liturgical artifacts. 

Recent restorations deliberately left the 
bullet holes in the fagade, made in 1856 
when Sonorans used the church much as 
Texans used the Alamo. The battle was 
with Californian Henry A. Crabb and a 
filibuster army. Locals today love to tell 
that their grandfather was one of the 
townfolk barricaded in the church on a 
battle on April 6, 1857, which ended with 
Crabb beheaded, the Americans defeated. 
This is a prospering grape-growing region 
of some 30,000. Good motels include El 
Camino and the newer Posada Caborca. 
For dining, don’t miss Las Taunas, a fish 
restaurant with woodcarvings of all Kino 
missions, including one 12-foot-tall replica. 


Bus tours. Weekend Kino mission bus 





tours out of Tucson are still going strong. 
Led by a lively cast of Tucson academics, 
the tours not only teach history—but also 
what makes this area tick today. 

Tours depart Friday morning, return Sun- 
day evening. Dates are October 16 and 
23, and possibly October 30 and Novem- 
ber 6—and they will start again in April. 
Cost of $195 includes lodging and three 
lunches. To register, call Marjorie Gould 
at (602) 888-4037, or write to-101 W. 
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On the horn in Hong Kong. 


The call of business in Hong Kong can occur at a 
Povo sncelacpeee coma CR ie ve racemcon a neeten 

So United makes sure you can. With more nonstops 
there from the US. than anybody. 

All provide everything you’d expect from the best in 
' international travel. Including, in First Class, sleeperette 
- seats; and, on the ground, our new Concierge Service. 

Business in Hong Kong 5 

Repent oeRe lo ay elsel 
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ROCKRESORTS 





The golf is already famous. The new resort soon will be. Carambola. The 
newest Rockresort adorns the shore of a beautiful and historic U.S. Virgin 
Island. With a celebrated Robert Trent Jones golf course—and new charms of its 
own. Villa-like, sea-view rooms. A beachfront freshwater swimming pool. 
Tennis. And snorkeling in Davis Bay. Plus Rockresorts style, cuisine and ser- 
vice. The kind that legends are made of. Rockresorts, the natural. 


Carambola Beach ** 


St. Croix, U.S. Virgin Islands. 
See your travel agent or call 800-223-7637. In N.Y. State 800-442-8198, N.Y. City 212-586-4459. 








STEAMBOATIN: THE ORIGINAL 
AMERICAN VACATION. 


Over a century ago, more than 11,000 paddlewheelers plied the Mississippi and 
Ohio rivers. It was an era of discovery. An era “a mere The Steamboatin’ Era. 

Today you can glide back in time I America—Steamboatin’ style 
aboard the legendary Delta Queen al ie magni ficent Mississippi Queen. 


g ia 









"REE C COLOR BROCHURE 
-800-543-1949 


vel agent or call toll-free 


D=UASSUEEN 
cia! Qneen Stealer Qa 


Robin St. Wharf + New Orleans, LA 70130 
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Manhattan’s Museum of Broadcasting 
stands on 53rd Street east of Fifth Avenue 


New York’s 
library of TV 


and radio 


| 
i 
| 


| 
| 
| 


| 
| 


f 
Admit it. Somewhere around 2 or 3 AM. | 
you’ve found yourself reminiscing about 
Bullwinkle’s career as quarterback at i} 
Wossamotta U., Lucy and Ethel’s hapless 
stint on the bonbon assembly line, or) 
NBC Opera Theater’s 1952 production of } 
Billy Budd. But you’ve thought these air- | 
wave memories had vanished permanent-| 
ly into the ether. 


Not in New York City, they haven't. The» 
Museum of Broadcasting, the only facility } 
of its kind open to the public, houses 
25,000 tapes of radio and _ television 
broadcasts. Your Show of Shows lives on } 
here, as do the McCarthy and Watergate 
hearings, and Edward R. Murrow’s re- 
ports on World War II. 


Browse the card catalog, then view your 
choice on one of 23 consoles. You’re limi- 
ted to | hour, and consoles are allotted on 
a first-come, first-served basis. Tuesday 
evenings and Saturdays tend to be the 
busiest. 

The museum screens daily specials in a 
63-person theater; Mary Martin was soar- 
ing as Peter Pan when we visited. Sem- 
inars on broadcasting are offered regular- 
ly, too. 
The museum is at | E. 53rd Street, just 
off Fifth Avenue. It’s open Wednesdays | 
through Saturdays from noon to 5 and | 
Tuesdays noon to 8. Suggested contribu- 
tion is $3, $1.50 for children under 13. 
For information, call (212) 752-7684. O 


SUNSET 








} 
: 


y 


PHOENIX. FOR THE BODY 


AND SOUL OF IT. 


hoenix/Scottsdale. 

Where sunflowers bloom 

and sun worshippers 
bronze. Where jazz clubs turn the 
mood mellow and celebrities 
frequently turn up. 

Where you'll also find over 

1000 tennis courts and 90 
championship golf courses. Plus, 
whether you just grab a bite or 
linger over continental cuisine, the 
fare is second to none. 


In addition to hundreds of 
hotels and inns, we have more five- 
star resorts than anywhere in 
the country. And you can reserve 
rooms, rent cars, book tours, 
even make reservations to see the 
Grand Canyon just by calling 

§ In Arizona, 
1-800-221-5596. Or write: Phoenix 
& Valley of the Sun Convention & 
Visitors Bureau, 505 N. 2nd St., 
Phoenix, AZ 85004. 


© 1987 Phoenix & Valley of the Sun Convention and Visitors Bureau Placed in cooperation with the Scottsdale Chamber of Commerce. 


"he Valley of Phe SM 





Be Sure What \ 
Is Limited Only | 
Not YOu! 





Unlike other cruise lines, 
Princess cruises don't end with 
the Inside Passage and Glacier 
Bay. Well take you all the way 
across the Gulf of Alaska to 
Whittier and Anchorage, gate- 
way to the vast interior. 

Kour luxurious ships and 
three different itineraries offer 





you more opportunities to cruise 
the Gulf and the Inside Passage 
than anyone else. Youll sail 7 

or 10 days past Columbia, the 
largest glacier in North America, 
the sixteen ice blue glaciers of 
College Fjord and the emerald 
oreen forested coasts of Prince 
William Sound. 





We can also take you beyond 
the Arctic Circle to the cross- 
roads of the world’s largest cari- 
bou herd, near the Arctic National 
Wildlife Refuge. To Prudhoe Bay, 
virtually on top of the world. To 
Gold Rush towns like Whitehorse 
and Dawson City. To the rustic 
charm of Princess’ new Harper 
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Lodge at Denali National Park, 
home of Mt. McKinley. 

Youll travel on luxurious 
motorcoach. Or on the Midnight 
Sun Express, one of the world’s 
most elegant railway cars. Out- 
Side, mountains, forests and 
tundra where the Alaskan grizzly 
makes its home. Inside, fine linen, 


gourmet cuisine and the kind of 
gracious service youve come to 
expect from Princess. 


Book under deposit by Jan. 


31,1988 and cruise for as low as 
$990, cruisetour for $895. Youll 
save up to $200 per person. 

For more information, talk 
with your travel agent about our 





4 Alaska cruise itineraries and 39 
cruisetours. Or send for our free 
1988 Alaska brochure. 


PRINCESS CRUISES 


PRINCESS TOUR 
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PAUL HOOBYAR _ 


Trail riders follow hoof-wide path across ranch’s sloping hillside; beyond them are Maui’s flat isthmus and the Pacific } 


Kahului e Makawao 
MAUI 
Keokea 
Ulupalakua 


To reach the up-country, 
take State Highway 37 up 
Haleakala Volcano 


Lava walls of 19th-century jailhous. 
keep wine cool in present-day tasting room 
surrounded by lush tropical foliage 
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Maui’s very Hawaiian “‘up-country, ” 


less than an hour from the beaches 


There’s more to Maui than the aroma of 
coconut suntan oil and the lapping of 
warm water. Less than an hour from the 
beach, you can taste the sweet crispness of 
a fresh Kula onion, sniff the bouquet of 
pineapple wine or savor the fizz of local 
champagne, hear the comfortable creak 
of a worn leather saddle, and feel the 
tingle of a mountain breeze. 


A day tour of Maui’s “up-country,” the 
gentle western slope of Haleakala, is a 
refreshing contrast to the beach scene, 
and as genuinely Hawaiian as it is remi- 
niscent of Mainland ranch country. Cattle 
have roamed here since before the turn of 
the century; there’s still livestock (and 
cactus the animals inadvertently intro- 
duced), but the hillsides now yield pine- 
apples, exotic proteas and orchids, a vari- 
ety of produce, and even wine grapes. 


From Kahului, take State Highway 37 
toward Makawao; the air immediately 
cools, and panoramic views open below 
you. Behind the old west-style storefronts 
of Makawao (about 2 miles from State 37 
via State 365) are several small groceries, 
delis, and restaurants. 


Back on State 37, turn left onto State 377 
to get into Maui’s protea country. A 
handful of commercial farms along the 
road sell cut flowers and seedlings of these 
plants and will ship them back to the 
Mainland for you. Fall and winter are the 
seasons of most vigorous bloom. 
Despite the agricultural wealth here, you 
on’t encounter produce stands, as on the 


Mainland. Instead, stop at a grocery store 
such as Sunrise Market, just off State 377 © 
on State 378. Among the vegetables for | 
sale here are Kula onions, similar in 
sweetness to Walla Wallas. 


Kula Botanical Gardens (2 mile north- 
east of where State 377 rejoins State 37) 
is an eye-opening stop: with more than a 
thousand tropical, subtropical, and tem- 
perate-climate plants (including dozens of 
proteas), something is always in bloom. 
Hours are 9 to 4 daily; admission is $3 for 
adults, 50 cents for ages 6 to 12. 


About 6 miles southwest of Keokea at 

Ulupalakua is the winery and tasting | 
room of Tedeschi Vineyard, Hawaii’s only 

winery; it’s open 9 to 5 daily. Its pineapple 

wine, on menus throughout the Islands, is 

surprisingly dry, and a champagne made 
from Maui-grown grapes can stand up 

against some of the Mainland’s better 

bubbly. Heading back north about a mile 

past the winery, look downhill for a 

glimpse of Tedeschi’s 25-acre vineyard. 


Though several outfitters offer horseback 
rides inside Haleakala’s crater, we know 
of just three operating in the ranch coun- 
try itself; call ahead for reservations. 
Near Kula, Thompson Ranch offers daily 
trail rides through high, verdant pastures; 
call (808) 878-1910. Makena Stables | 
(879-0244), near the beach at Makena, is 
a good choice for vacationers who are 
staying near Kihei or Wailea. And Pony 
Express Tours (667-2200) takes riders 
across Haleakala Ranch. Of 
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Introducing Colombian Select" 


Half the caffeine. 

All the full rich flavor 
from Select 100% 
Colombian Beans. 









To receive, by mail, 4 single 
serve packets of Taster’s Choice. 











Name 


Offer expires 
March 31, 1988, or 
while supplies last 
Piease allow 6-8 weeks Address 
for shipment. Offer void where 
prohibited, taxed or restncted by 
law. Limit: one per household, 
name or address. No groups’ or 
organizations’ requests will be honored. City 
Good only in US.A Mechanically : 
reproduced certificates will not be accepted. Mail to: 
Submissions postmarked after expiration date — rf 
will not be honored or returned. : 
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MICHAEL LANDIS 


Taking a wine class in 


the Bay Area and Napa Valley 


With 340 wineries in the nine Bay Area 
counties producing more individual varie- 
tals than any other winemaking region in 
the world, area residents are practically 
steeped in wine. It seems that even the 
most modest corner market sells award- 
winning vintages, and it’s not uncommon 
to find a neighborhood cafe with a wine 
list three pages long. 


Amid such a rich but confusing array, a 
little guidance from local experts can help 
you become proficient at tasting, identify- 
ing, and buying wine. In the various wine 


offered around the 

rs don’t cover every 
they will familiar- 

> types of wine. 

SIN wine ap- 
’m beginners 
tasting tech- 

Class length 


appreciation col 
Bay Area, insti 
California winery 
ize you with some 
Our listing include 
preciation for all levels, 
who just want to know bas 
niques to serious collector 
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ranges from 12 hours to three days; class 
size varies from about 15 to 50. Call for 
details on dates and locations. 


In Berkeley, four-night seminars 
on pairing wines and food 


Denis Kelly helps you evaluate several 
wines alone, then taste them with a three- 
course meal to see how their flavors 
change. Seminars meet one night a week 
for four weeks, beginning in late Novem- 
ber. Cost is $120 per person; call (415) 
658-8615 to register. 


In Napa, learning to identify varietals 
by their aromas before you dine 

At The Wine Lab, Lisa Van de Water’s 
Techniques of Wine Evaluation help you 
learn the aromas of varietals and the 
chemical and fermenting processes that 
cause them. Class includes a four-course 


Aroma “wheel” helps students 
at Wine Lab identify wines by 
smell. Each glass contains an 
herb, fruit, or vegetable that may 
contribute to the wine’s aroma 


Students compare color and clarity of two 
Cabernets at Meadowood’s Wine School 













































lunch pairing wine and food. This month’s : 
class meets October 11 in Napa. Cost is | 
$85; to register, call (707) 224-7903. 


In St. Helena, two-day wine workshops 
and three-day appreciation seminars 


At Meadowood’s Wine School, John 
Thoreen takes you through the paces with 
his Saturday Wine Workouts. You begin 
with a morning warmup on the techniques 
of tasting, comparing eight wines. The 
afternoon session combines a four-course 
lunch with four wines, teaching the ele- 
ments of wine and food pairing. Next 
classes are on October 10 and 24; $65 for 
each. Call (707) 963-3646 to register. 

Napa Valley Wine Library Association 
hosts a trio of three-day wine appreciation 
seminars (one beginner, two advanced) in 
June and July. Classes—among the best 
in California—fill early; write to Wine 
Course, Box 207, St. Helena 94574, or 
call (707) 963-3535. Fees: $170 to $265. 


In San Francisco, three ways 
to check out varietals 


Each of Norm Roby’s monthly Under- 
standing Wines classes at the California 
Culinary Academy compares several ex- 
amples of one varietal. This month’s 1'2- 
hour class (held October 12) features Ca- 
bernets. Cost is $25 per person. For a 
schedule of classes and to register, write 
to the academy, 625 Polk St., San Fran- 
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New and improved 

Maragor Dark Roast” Cotte. 
Bursting with dark, 
rich coffee flavor. 


To receive, by mail, 4 single- 

serve packets of Taster’s Choice. 
Maragor Dark Roastm, please 

complete this official mail-in certificate. 


I'd prefer: Check one. 
1 Regular 1) Naturally Decaffeinated 


Offer expires 
March 31, 1988, or 
while supplies last 
Please allow 6-8 weeks 
for shipment. Offer void where 
prohibited, taxed or restricted by 
law. Limit: one per household. 
name or address No groups’ or 
organizations’ requests will be honored City 
Good only in U.S.A. Mechanically 
reproduced certificates will not be accepted. j . 
Submissions postmarked after expiration date Mail to: Ma 
will not be honored or returned. 














and Canada. 1 Pea 
Or Contact Your Travel Age 5 
In Hawaii Call 808-949-387 7 » 


An Affiliate Hotel 
IG ) 


aikiki’s 
Landmark 
Hote! 


COLONY 


HOTELS and RESORTS 





— 


The Surf. The Sun. 
The Sailing. The Swimming. 
The Tennis. The Tanning. 
The Food. The Fun. 

The Nightlife. The Excitement. 
The Sunsets. The Romance. 
The Rooms. The Views. 
The Oohs. The Ahs. 

The One. The Only. 

The llikai. 





nih ® ™~ _a' das 
1777 Ala Moana Boulevard 
Honolulu, Hawaii 96815 
A Heller-White Hotel. 


For Instant Reservations nt, 
Call Toll Free 1-800-367-8434 ai 
in the Continental! U.S 


“Ave., San Francisco 94122. 








































cisco 94102, or call (415) 771-3536. 
Comparative Tastings is how Jim Gal 

lagher titles his weekly seminars compar- J 
ing 10 examples of the same vintage and | 
varietal. Classes usually meet Tuesday | 
evenings from 7 to 9. Fees range from $10 
to $50. Call (415) 753-0880 to register, 
For’a year’s subscription to his monthly | 
newsletter (includes class schedule), send 
a $5 check to Jim Gallagher, 1671 16th 


Jean Wolfe Walzer teaches four sessions } 
a month, with tasting, learning vocabu-} 
lary, and identifying components. Each 
costs $25, or $80 for all four. Call (415) | 
285-8019 for locations and to register. 


Various places, three times a month 


Bruce Cass offers three seminars a month, 
covering wine tasting, aging and invest- 
ment, and how to identify a particular 
winemaker’s style. Each costs $20; loca- 
tions vary. For a schedule, call (800) 321- 
4300, or write to Winewrights, 175B Cas- 
cade Court, Rohnert Park 94928. Oo 





A taste of the 
wine country in 
our new guide 





Once you’ve mastered the art of 
tasting, you'll want to put your skills 
to work in the field. For help in ; 
planning a trip to any of California’s 
wine regions, whether to taste or just 
to tour, consult Sunset’s new Wine 

Country California (Lane Publishing | 
Co., Menlo Park, Calif. 94025, 1987; 
$9.95 paperback, $14.95 hardbound). 


This illustrated guide takes you on 
easy, one-day drives through the wine 
regions; each region has a detailed 
locator map and an alphabetical 
listing and description of wineries in 
the area (including tour and tasting 
information, and hours). 

Among the special features are 
sections on picnic planning, how to 
read a wine label, and explanations 
of several varietals and the wine- 
making process. at 
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[he world’s friendliest peoplé--= — 
naturally win awards for | 


= 


the world’s friendliest welcomes. 


alaysians are by nature 
ndly, hospitable people. 
)we were pleasantly surprised 
€n a world authority presented 


an award for simply being 
rselves. 


a recent poll by Executive 
avel Magazine and Expotel, a 
alaysian hotel — Kuala Lumpur’s 
angri-La — won the award for 
Otel with the most friendly 
‘come in the world”, and 

€ out among the six best 
tels in the world. 


3h praise indeed. 


a 


But then hospitality has always 
been a way of life for our people. 
Warm smiles that come from 
within. A gentle grace that 
touches the heart. 


You'll experience it everywhere 
you go in this beautiful land of 
sundrenched beaches, verdant 
jungles and exotic cultures. 


Be charmed by Malaysia. Where 
you'll feel most welcome. 


Naturally. 
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For more information, 
please contact 
Malaysia Tourist 
Information Centre 
818 West 7th Street 


Los Angeles CA 90017, USA 
Tel: (213) 689-9072 
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Now you and your old fuzzy bunnies can, you might 
Say, rest In peace. 
Because there's a much better way to keep your 


feet, and the rest of you, warm and cozy. 
It'S the PM. Personal Monitoring System. Pay. 
An extraordinary system of body respon- — *xdmsclasuw 
sive heat found only in Sunbeam PM. System auto- 
matic blankets, BedWarmer mattress pads and 
pate throws. If your feet are cold, the RM. System 
@ knows. It automatically 
senses and responds 
to changes in body, bed 
and room temperatures. 
Sending more warmth 
where it’s needed. Less 
where it isn’t. That's 
why the PM. Systemis 
said to have a “‘brain’’ 
Inthe bedroom, 
these “Blankets and 
BedWarmers witha 
Brain’ provide com- 
fortable warmth all 


PM. System Blanket 


For more informat 


The Rabbits Died. 





mm, write Sunbeam PM. System, P O. Box 59266, Chicago, IL 60659. © Sunbeam, Blanket with a Brain. 
“BedWarmer, Cuddle-Up, PM. Personal Monitoring. Manufactured by Northern Electric Company. ©1987 Northern Electric Company. 


ee 


night long. They even pre- 
warm your bed so you 
never have to climb into 
cold sheets. 

Andtokeep youwarm 
anywhere else around 
the house, try the new 
Cuddle-Up Heated Throw. 
It’s as versatile and cuddly — 
as an afghan, but unique Cuatie pt ae 
because you can select your own level ofwarmth. 

All PM. System products are soft, warm and 

gZ completely washable. They are 

gee =| made to be cuddled up with, sat 

on, tucked in and wrapped around 
you while still maintaining per- 
fectly balanced warmth. 

PM. System BedWarmer So, if you want to stay warm 

and comfortable, in and out of the bedroom, hop to 

it and ask for the Sunbeam PM. System. It will be 
the end of cold feet. And the beginning of overall 


personalized comfort. Sige 
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Here comes the 


Navy for 
Fleet Week in 


San Francisco 


An awe-inspiring parade of 16 naval vessels, the West Coast’s 
largest ceremonial grouping in a decade, will sail through the 
Golden Gate on October 10 to kick off Fleet Week. A week to 
mark the Navy’s birthday occurs only in San Francisco, and this 
year’s seventh annual event honors the Navy’s 212th birthday. 
The week also heralds the increasingly important naval pres- 
ence in the San Francisco area as the planned home porting of 
the U.S.S. Missouri and her support fleet draws nearer. 


Public events take place from October 10 through 13, beginning 
with the parade of ships Saturday at about 11 a.m.. Ships will 
pass under both the Golden Gate and Bay bridges. You should 
see an aircraft carrier, cruisers, destroyers, frigates, and amphi- 
bious craft. At noon the Blue Angels will perform in their new 
combination fighter-attack aircraft, the FA-18. In the Aquatic 
Park area, you can watch the Navy’s river patrol craft, drill 
teams, and bands. 

Crissy Field is a good spot to watch the parade of ships—or try 
parking areas off Conzelman Road in the Marin Headlands. 
Fort Point gives you the closest vantage point, but arrive early. 


Several ships will be open to the public from docking until 4 
Saturday and 10 to 4 Sunday and Monday; ships will be berthed 
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In tight formation, Blue Angels sweep San Francisco skyline 


at piers 30-32, 45, and other Embarcadero piers in San Francis- 
co, at the Alameda Naval Air Station, and on Treasure Island. 


You might also visit the Treasure Island museum, with its 
timely display on the historic cruise of President Theodore 
Roosevelt’s Great White Fleet. There are also exhibits of turn- 
of-the-century Navy and Marine Corps life, and more. The 
museum Is open, free, from 10 to 3:30 daily. Oo 


PETER CHRISTIANSEN 





Aircraft carrier U.S.S. Carl Vinson shows 
through bridge span from Marin Headlands 
(left); later, you can tour carrier and perhaps 
sit in pilot’s seat (above) or a destroyer’s 
combat information center (below) 


THE ONLY WAY TO BECOME A 
He FARGO PERSONAL BANKING 
OFFICER IS TO PASS THE EXAM. 


HERE'S QUESTION #55. 


WE 


=<LLS FARGO PERSONAL BANKER CERTIFICATION EXAM 


ir. Green took Out a line 6F credit secured 
in his home. He used the Proceeds as follows: 
n spa; $13,000 da 


$6,000 medical bil] 
investment. If Mr. G 
$165,000 and his first mort 


the amount Of the line on 
under the 1986 Tax Reform 


A 


age balance is $128,000, 
which interest 
Act. 


Calculate 
Will be fully deductible 





00 certified Wells Fargo 
z Today we have over 6 : : ia. Many 
1e won’ ither will your degree ing Officers in California. 
ae Ree ie bee Ree There's only ne on the program pee 
or pedigree or Personal Banking have kept up with the newes 
come a Wells Fargo Persor o. And all have kept up wit 
Officer You have to pass The Examination. years ag developments in banking and 
. : ‘ td S ° ° . ting. ; 
dn't make it difficult on Investing. once 
a It’s just that questions It you d like = oa ertise— 
ea min nts and yields bonafide financial e ‘p aa 
about aye nen noiteaee and a knack for making eae 
aith a sé. i Ca ee aid our own 
: And you deserve to know Mi. 7 ee alot easier cae tenae Bani 
someone at the bank who knows ai Fan S. Wells Fargo Pers 
Be 5 ane | ( our we Officer. ‘ 
the answers. re cle lly if bes . Simply call 1-800-458-2583 
Income, assets, and aspira od for aniappointment 
than average—a ote 
Brain keep them that way. , 
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Put seven experts in a room with 287 entry binders and ask them 
to select the very best in Western residential architecture. That 
was the charge given last June to the Western Home Awards 
jury, pictured below. The results of their deliberations are 
shown on the following 18 pages. 
What does an architectural jury look for? It’s hard to pin down. 
A building must speak to a juror in some positive way. It must 
be exciting, or beautiful, or intriguing; it must evoke some 
emotion, memory, or other response. Great buildings probably 
do all these things. 
But a good house must also succeed in other ways. It should be 
in ae with its site and in context with its neighbors. And it 
should do the job it sets out to do—suit the intend- 
ed occupants, provide a comfortable living envi- 
ronment, and make a physical statement on 
the landscape. 


THE MAGAZINE OF WESTERN LIVING 


Western Home 


oi. 


Here are 24 houses that really work. They’re the 
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Awards 
1988 


winners in the biennial program co-sponsored for 30 years by the 


American Institute of Architects and Sunset Magazine 


As you study houses that have been given honor awards, awards 
of merit, or citations, you'll see that no one style or design 
approach has a franchise on architectural merit. The 1987-88 
winners are an eclectic assortment from seven Western states, 
reflecting this jury’s broad spectrum of appreciation. 


Though esthetics were of primary importance, this jury was also 
very concerned with whether the building was energy responsi- 
ble, structurally sound, and climatically appropriate. 


Judging buildings on the basis of plans, photographs, and 
written explanation entails subjective responses. In all likeli- 
hood, different jurors would have given awards to some entries 
not shown here, and some winners this jury chose might have 
been eliminated. You will no doubt have your own favorites— 
and reject others. But we hope you find the selection thought 
provoking; we’ve included some of the jurors’ comments to help 
you understand how they felt about what they saw. 


The jury: from left, Rick 
Morrall, Sunset Magazine; 
Ron Goldman, architect, 

’ Malibu; Ned Sawyer, 
architect, Phoenix; Gordon 
Walker, architect, Seattle; 
Glenn Murcutt, architect, 
Australia; Pamela Burton, 
landscape architect, Santa 
Monica; Rodney Friedman, 
architect, San Francisco 
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Support brackets pierce wall of metal-framed windows overlooking Mount Baldy. Overhead blinds are controlled automatically 
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chitects dream of assignments like this: 
esign a highly crafted, highly technical 
house on a beautiful site for imaginative, 
supportive clients with a generous budget. 
Seattle architect Arne Bystrom and his 
staff spent more than three years on this 
8,000-square-foot house in Sun Valley, 
Idaho. It was a labor of love, as the result 
shows. Every detail was considered, pro- 
ducing more than 150 sheets of plans. 
Dozens of dedicated Idaho craftspeople 
produced tile, metalwork, cast concrete, 
and custom woodwork with the dedication 
of the crafts guilds of the past. As you 
move through the five-bedroom, five-bath 
house (and a 600-square-foot apartment), 
beautifully worked materials create a rich 
tapestry of textures and colors. 

But the house also incorporates elaborate, 
State-of-the-art energy systems. Payback 
for this investment will not come until 
some time well into the next century, but 
the owner wanted to see how far today’s 
technology could go toward realizing an 
energy self-sufficient house in the Sun 
Valley climate. 

The south-facing glass serves as a passive 
collector. Panels of evacuated glass tubing 
hang across the facade, collecting solar 
heat for water- and space-heating sys- 
tems. For cooling, other systems use water 
from a reflection pond and air from un- 
derground tubes. The house also has 
backup furnaces and generators and 
shade-control and fire-safety devices—all 
monitored by a computer that can be 
remote-controlled by telephone. 

Solar design: ENSAR Group. Snow- 
country roof design: Ian Mackinlay. 


HONOR AWARD 


“Highly crafted... and highly technical’ 





High-tech solar panels hang 
on tubular space frames 
suspended from the eaves 
of the sheltering roof 





5 The guts of the elaborate house systems are 

| in color-coded control room pictured above; 

§ computer tracks any problems. Despite technical 
§ sophistication of this house, craftsman’s hand 

§ is much in evidence—as in refined woodwork 

§ of its informal, open kitchen, left 73 























AWARD OF MERIT 


“A little whimsy, but a serious solution”’ 


GLENN CHRISTIANSEN 


. 
What you don’t see in our photographs o 
this cottage shaped what you do see 

~ neighboring houses within 20 feet of each 
' side. The site is woodsy, but it’s less pri 
vate than it looks. } 
To create 750 square feet of living spac 
with as much privacy as possible on thi 
tight lot on Bainbridge Island, Washing§s 
ton, architect James Cutler of Winslo 


gable-roofed house and garage fit withi 
two 100-foot-long side walls. Between? 
house and garage is a garden court, wherd. 
side-wall cutouts yield light and views. 


high windows positioned to admit ligh 
but maintain privacy. These lengthen 
forming vertical slots of glass, toward the 
house’s rear, where a sweeping expanse o! 
windows takes in a view of Puget Sound: 
A large loft in the gable gives sleeping 
space. For guests, there’s a pull-out bed ir 
the living room; it fits partly beneath the} 


Undulating patterns on side walls partially shield deck across back end of house kitchen sink, three steps above. The house 
(left). From central courtyard, cutouts in wall give leafy views was designed for Norma Strickland. 
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Elegant simplicity in a rigorously } 
geometrical pattern gives this Portland house 
a Bauhaus look. Open stairway up side of } 
lofty central living room is a bold, sculptural 
link between levels. Artificial light, right, 
makes the formal geometry glow from within 


———_— 





| Built between 
long, parallel 

: walls, house gains 

i privacy from 

: Close neighbors. 

: Darker tone indicates 

: sleeping loft. 

* | Note how end walls 

. | are cocked under 

» | rectangular 

roof line 


' need for privacy here: this starkly 
matic, transparent structure sits on 
igh bank, looking out over the Co- 
bia River. Its skeleton is 6-by-6 
ded steel tubing. Walls, floor, and 
if are lightweight precast concrete 
nels, each measuring 11% feet 
are. The rest is glass—and view. 
dly enough, the house is as livable 
it is audacious. Portland architect 
vid Rockwood designed it for his 
ired parents Vera and Lawrence. 
th strong interests in art and the 
he to pursue them, the house accom- 
bdates their creative energies. 

try level centers around a hand- 
ne, formal living room with a 22- 
t-high ceiling capped with a glass- 
ck skylight. Beyond this tall room 
» twin workspaces—one a weaving 
dio, the other an office. Also on this 
el are a guest room and a bath that 
aires plumbing with a darkroom. 



















ym the living room, the staircase 
ds up to a spacious kitchen, a dining 
a, an informal sitting room, and a 
ge master suite. These rooms wrap 
yund the two-story living room, 
iring its skylight. 

cess to the outdoors comes on three 
els. A ground-floor patio is capped 
a second-story deck. For full sun, 
> roof has a large, unsheltered deck. 
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Broad porches, peaked roofs, double-hung windows give the look of ranch outbuildings 


AWARD OF MERIT 





**Bunkhouse 
imagery just right 
for the site”’ 





Jurors applauded the evocative “bunk- 
house imagery” of these compact 950- to 
1,050-square-foot houses at Sea Ranch, 
California, appropriate to the site’s histo- 
ry as a working sheep ranch. 

Simple, vertical-board walls, gable roofs, 
and porch overhangs relate the buildings 
to a familiar farmhouse vernacular. 

Five different house styles make up the 
40-unit complex, which serves Oceanic 
California Inc. employees. The structures 
were carefully placed between existing 
pines and firs. Architects: William Turn- 
bull Associates, San Francisco. 
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NORMAN A. PLATE 


A new, street-oriented neighborhood grew out of old houses carefully recycled 


SPECIAL AWARD 


FOR RESTORATION 


‘A yardstick for 


all restorations” 


Between 1890 and 1910, two- and three- 
bedroom colonial revival and Queen Anne 
houses were built for employees at the 
powder works in Hercules, California. In 
an ambitious restoration, this old housing 
stock was recycled for new residents. 


Responding to community interest in sal- 
vaging these historic structures, Aegis 
Financial Corporation of Larkspur and 
the Architectural Resources Group of 
San Francisco restored 20 houses after 
moving 13 of them to their present site. 
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Symmetrical composite window adds distinctive new presence to an eclectic row 


CITATION 


‘Great lesson for 
a tight lot” 


Overhead bridge lets part of living- 
dining room soar for space and light 


Constraints don’t have to mean constric- 
tion. In San Francisco, tight lots, steep 
hills, and dense development have often 
stimulated architectural creativity. The 
winning designs on these two pages con- 
tinue the tradition of innovation, offer- 
ing lessons for any crowded site. 


Architect Daniel Solomon designed this 
three-story house on a 31- by 90-foot lot 
to fit into a closely packed row without 
duplicating any particular rowhouse 
features. The distinctive two-story 
arched window on the facade uses clear 
glass and translucent glass block to pro- 
vide a combination of daylight, edited 
views, and privacy. 

Inside, Solomon avoided a boxy feeling 
by treating the top two floors as a single 
light well: on the third floor, a “hall- 
way” between the two front bedrooms 
and the master suite at the back is actu- 
ally a bridge over the second-floor liv- 
ing-dining area. Skylights bring light 
down past bedrooms and bridge to the 
living room. Another two-story space 
just inside the arched window gives the 
living room more light and views. 
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Gridded bay windows fit snugly | 
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‘‘Everything says} 
San Francisco” } 


Fern-filled trellised pathway 


creates this private garden entry 
NORMAN A. PLATE 
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»ropriately into house’s surroundings 






2 challenges were daunting: Design 
) townhouses for a steep, small, 35- 
78-feot lot in the symbolic heart of 
1 Francisco, on the most famous 
ck of “the crookedest street in the 
tid.” Capture a sweeping east-facing 
a without violating 45 deed restric- 
ns protecting neighbors’ views. Main- 
in visual privacy. And—last but not 
'st—-preserve two specimen trees. 


chitects Bobbie Sue Hood and Kirk 
ller responded attentively. They 
ced one two-story unit behind the 
ier, using a prized pine tree as a pri- 
ry screen. They extended the garden 
nosphere of the hydrangea-lined 
eet by designing an entry that opens 
its own ferny, trellis-covered walkway 
d an outdoor stair leading up to both 
its. They oriented window bays and 
nder decks toward the views. Small 
lare panes fill most windows; larger 
‘Ss doors face best views. 


rking, a problem for many residents 

this famous stretch of Lombard 
"eet, is handled by a pair of covered 
‘ports and a deep under-house garage. 
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CITATION 


“Look at the 
geometry and 


how decks 


are stacked”’ 


The early modern houses designed by 
such famous European architects as 
Le Corbusier and Mies van der Rohe 
provided inspiration for this citation- 
winning row house at the end of a hill- 
side street in the southern fringe of San 
Francisco. (Two similar adjoining 
houses on the downhill side were de- 
signed separately. ) 


The geometric clarity evident in such 
work helped architect William Stout in 





SEE 


Horizontal bands of window articulate levels in hillside house at city’s edge 


his approach to this project, which 
called for creating outdoor space and 
capturing views while maintaining pri- 
vacy for owner Alfred Coles. 

Stout designed the two-bedroom house 
to function as a sort of staircase up the 
slope. Stacked at different levels above a 
large garage (much appreciated in the 
city), each major living space opens onto 
an outdoor area fitted within the overall 
ground plan. 

Off the bedroom on the first level is a 
sheltered street-facing outdoor room; 
the kitchen and dining room share an- 
other deck, a small rear-facing garden 
sits at midlevel, and a larger outdoor 
area—a roof deck—is off the master 
suite at the top. A spa that sits flush in 
this deck commands a 180° panorama. 
Window design reflects the degree of 
privacy necessary. Translucent glass 
block, for example, was chosen for a 
low, no-view kitchen window. Clear 
glazing is reserved for rooms with desir- 
able views. Low cutouts in the 3-foot- 
high walls around the roof deck permit 
views from spa-soaking level. 
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Broad gable roof forms a deep brow to protect against desert sun. Inside, natural materials are in harmonious earth tones 





CITATION 


“You almost feel you’re living in a sculpture” 


rom its materials—sandblasted concrete 
lock, copper, heavy timbers, and shade- 
loth—to its south-focusing orientation to 

deep overhangs, this is a house de- 
igned for a desert climate. 


Nindows in the single south-facing gable 
shown at far left) are set deeply into 
lopper-clad eaves and baffle panels, be- 
eath an overhang calculated to block 
mmer sun. Reflections off the copper 
arm the interior light. Outside, below 
e windows, a 10-foot-deep shadecloth- 


=r 


‘‘A handsome form that hugs the 


dettled into a rocky bluff above Puget 
sound, this gracefully sculpted 3,500- 
quare-foot house was designed by archi- 
ects Gary Sortun and Charlie Vos for 
ancy and Dick Erickson of Federal 
ay, Washington. 


Driented to the view, the floor plan is a 
ong, narrow rectangle. On the house’s 
ntry level, a family room, kitchen, and 
iving-dining room all open to each other 

d look out to a view of mountains and 
he Sound. Upstairs, a master bedroom, 
wo children’s rooms, and baths are laid 


“They put sex 


Neighborhood history and Northwest 
eather both played major roles in the 
lesign of this house by Seattle architect 
oger Williams. Built on speculation by 
Benchmark Construction, it was pur- 
hased by Paulette and Bill Sikora, who 
nppreciated the way its exterior harks 
back to the days when this lakeside neigh- 
porhood was dotted with snug farm- 
houses—and who enjoyed the bright, con- 
emporary quality of the interior spaces. 
-lapboard walls, smallish windows, a 
teeply pitched metal roof, and simple 


OCTOBER 1987 


covered wooden framework stretches 
across the house’s south wall, forming a 
protective canopy for the entry and for a 
glass wall opening onto the pool court. 

The house and court walls use the same 
building material. Two colors of concrete 
block, stacked in strips, were sandblasted 
to give them a granite-like appearance. 

The floor space narrows at each end as the 
roof line drops. At one end is a garage; in 
the center are tall, open living spaces; 
down a long hall are bedrooms. Since the 


CITATION 


out around a shaft of daylight created by 
the faceted glass of the entry atrium, the 
staircase, and a third-level sun deck. A 
long, narrow second-story lounge faces 
the Sound; this is where the family relaxes 
together. 


The open deck space below the central 
roof cutout gets plenty of use, even when 
weather is cool: family members are likely 
to spend a night here, sleeping under the 
stars. Decks cut into the long roof line also 
give outdeor access from the living room 
and master bedroom. 


CITATION 


plan tapers, each bedroom is smaller and 
more intimate than the one before it. 


Designed by architect William P. Bruder 
for Jane and Casey Pulis and their small 
children, this Scottsdale, Arizona, house 
has two distinct outdoor zones. Except for 
a small court off the dining room and a 
large court off the living room, everything 
outdoors was left natural desert. The 
courts are lush, cultivated oases, the larg- 
er one incorporating a pool, spa, rose gar- 
den, and small lawn. 


rocky site” 


On the level below the entry, opening to 
the lot’s downslope side, are a guest bed- 
room with bath; a room housing the heat, 
plumbing, and electric systems; and a 
shop, garage, and carport. 


At the rear and off the family room, a 
glassed-in terrace (much like the entry 
atrium) extends living space into the land- 
scape and can collect some heat in winter 
for adjacent rooms. Dark-stained cedar 
shingles and the simple shape of the house 
make it blend quietly in accord with the 
scenery around it. 


appeal into a merchant-built house’ 


lines all link the house to a turn-of-the- 
century look while being energy efficient 
and keeping maintenance low. A detached 
garage connected to the house by a cov- 
ered walkway adds to the farmhouse look; 
the pocket between structures, a paved 
patio, provides protected outdoor living 
space off the family room. 


A two-story panel, standing out from the 
front of the house and attached at the 
roof, shelters the entry. Large cutouts for 
the front door and an upstairs window let 
in light. Low fences—sided to match the 


house and strategically placed on the 
lot—screen windows and the garden, and 
give the house an illusion of greater dis- 
tance from the street. 


Inside, windows around a lofty, skylit cen- 
tral hallway let daylight stream into 
rooms on both floors. Downstairs, the 
kitchen and family room are separated 
from a formal entertaining and dining 
area by the central hallway. Upstairs, two 
bridges cross the hall to connect bed- 
rooms, baths, a laundry, a study, and even 
an outdoor deck. 
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CITATION 


“Climbs hill, 


bridges arroyo. 
It’s joyous’ 


A seasonal stream runs down the center of 
this tight hillside site. Grading difficulties 
resulted in a two-part house consisting of 
two pavilions set at different heights and 
angles on each side of the stream. The 
relation between these two house parts— 
and the laminated beam-—supported 
“bridge” that links them—gives great 
character to this uniquely Southern Cali- 
fornian residence. 


As architect-owner Barton Phelps says, 
“The site and the building department 
designed the house.” 


It’s a study in procession. You enter from 
a carport-foyer at the north end of the 
lower pavilion and go up an oversize stair 
hall; the three levels of the main house 
step up one side of this daylit gallery. 


Immediately off the first landing are the 
dining room and kitchen and access to a 
spacious trapezoidal terrace. A gentle rise 
above is the master suite. Continue up 
more steeply to the living room and a 
small walled garden. 


A two-room suite, served by a separate 
stair off the front landing, sits atop the 
lower pavilion. A walkway from the living 
room leads across the roof of the stair 
gallery to this wing. 

Different materials and colors in each 
room reinforce the sense of progression. 
The dining room has a heavily coffered, 
dark green ceiling; the master bedroom’s 
is a natural redwood barrel vault. In the 
formal living room, the high ceiling is 
bowed gypsum board painted a soft yel- 
low and accented by a central skylight. 





Lower levels 
Lower pavilion house 
carport, kitchen, dining 
room. Stairs and terrac« 
bridge arroyo. Master 
suite is in upper pavilion S 
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South-facing terrace is paved with black and green 
slate tiles. Its trapezoidal pattern reflects how 
upper and lower pavilions are skewed to each other 


Upper levels 
Bedroom, studio, and 
bath occupy top level of 
lower pavilion. Living 
room sits over master 
suite in upper pavilion 


Carport 


From up the canyon, two two-story structures 
are evident. They're standing over the 
interior stairwell that bridges the arroyo. 
The small windows in curved wall follow the 
glossy green stairs pictured at left up the 
slope. Along the way, pedestals create a 
gallery for folk art. Large view windows are 
a reward for reaching the living room 
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Tile-rimmed picture window indicates existing single-story living room. New stair tower at right gives access to new master suite behi, 
tower also anchors new and old forms. Inside tower, carefully proportioned structural timbers lend sense of strength and permanei 
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AWARD OF MERIT 


‘‘An appropriate marriage of house 
and barn... it should last’”’ 


Is it appropriate to join a barn and a 
house? The jury considered it very appro- 
priate—when the house is in Washing- 
ton’s rural Skagit Valley, and heavy rain- 
fall makes outdoor activity impractical 
much of the yea 





If the corru; fiberglass roof looks fa- 
miliar, it’s because two years ago archi- 
tect Mark Pederson’s partner won a 
Western Home Award for a new house 
with a similar concey n both cases, the 
terrain dictated build living space on 
the second story: both | es lext toa 
levee in a flood plain; they’re elevated for 
safety and to take advantage of river 


views over the levee. 

The 95-year-old house’s interior has been 
updated and opened with a few extra view 
windows, but the biggest improvements 
take place beyond the house walls. 

In front, a new entry deck and stairs lead 
to an upper-level viewing porch. 
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At one side, a large barn-like structure 
ties to the house, its translucent roof high- 
lighting the exposed framing and provid- 
ing plenty of natural light for Clematis 
armandii vines that climb along the 
trusses. This bright, protected space is a 
good place for children to play and for 
farm and garden chores to get done, even 
in wettest weather. Woodworking tools 
store in a locker and can be rolled out 
when needed. The barn has two roll-open 
doors; a car can drive right through. 

The barn’s tapering form, which seems 
arbitrary at first, actually aligns the 45- 
foot-long structure with the setbacks of 
the nearby levee. 


Second-story porch with colorful 
container plantings gives relaxed view, 
over levee, of the Skagit River 
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Additions are clad in weathered cedar. 
House is still painted a respectable white 
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CITATION 


“They didn’t 


get cute’ 


Foot-thick walls, clay roof tiles, and a 
squat profile rooted this one-story 
Spanish-style house firmly in 1920s La 
Jolla. But new owners Betsy and Frank 
Grasso asked San Diego architect Marc 
Tarasuck to enlarge and update the two- 
bedroom house. 

Throughout, Tarasuck strove for histori- 
cal compatibility, retaining the house’s 
stucco-walled, tile-roofed heritage even 
while adding upward. 

The desire for ocean views dictated .a 
streetside location for a second-story mas- 
ter bedroom, bathroom, and office. Ac- 
cess is from a stairwell tower that—with 
its tiled roof, recessed corner detailing, 
thick walls, and recessed windows—re- 


Yriginal house gable was framed under new translucent fiberglass roof. Multipurpose 





: coe 
avered space serves as play yard, workshop, outdoor entertaining area, and woodshed 


sembles a Mediterranean carillon tower. 


Inside the tower, vertically graduated 
corner reliefs draw the eye upward to a 
stairwell-spanning 4-by-12 beam (with 
track lights), a support system of 4-by- 
10s, and 1-by-6 tongue-and-groove cedar 
paneling—all washed with a _ thinned 
white paint, then varnished. The stair 
tower hides the bedroom’s ocean-view 
deck from the street. 


The rear of the L-shaped house wraps two 
sides of a walled garden, to which a series 
of cramped rooms originally turned their 
backs. Tarasuck knocked out interior 
walls between rooms to create a 15- by 
25-foot kitchen with an informal fireside 
dining area and adjoining family room. A 
wall of new French doors opens these 
spaces to the garden. 


To bring more light into the low-ceilinged 
old house and smooth the transition from 
the low roof line to the new second story, 
Tarasuck raised the central portion of the 
dining room ceiling, constructing a 
peaked clerestory. It adds 3% feet of 
height around the perimeter, increasing to 
5 feet at the ridge; 12-inch squares of 
inset glass block punctuate the walls of 
the clerestory. He repeated this peaked 
clerestory element in the new upstairs 
bedroom. 


GLENN CHRISTIANSEN 
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HONOR AWARD 


i °Every desert 





For several nights, architect Antoine Pre- 
dock camped on this desert site near Pin- 
nacle Peaks, Arizona. Before setting pen- 
cil to paper, he wanted to get to know the 
rhythms of the Sonoran Desert and plot 
the path of the sun; his direct experience 
of the desert led to this romantic composi- 
tion for Donna and Gene Fuller. 


The 5,200-square-foot house is laid out as 
an east-to-west progression that plays 
with the geography of its setting. Entering 
at the east end, you proceed down a long 
“canyon” gallery that terminates at a 
window overlooking an “oasis” courtyard 
and pool. A narrow “river” of water in a 
channel along the volcanic stone floor 
flows from a fountain near the entry down 
the length of the passageway, under the 
window, and out to the pool. 


South of the gallery, rooms bump out into 
the desert landscape like abstract boul- 
ders. First comes the breakfast room, then 
the kitchen and dining room, and finally a 
pyramid-shaped den that echoes the con- 





main house from entry at rear left, following 
narrow stream of water down center 
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ye to arc of wall where 


| 
Radiating beams in livi) > 
to view pool courtyard Le (asin 


segmented window ts offer pla 


Inside pyramid, indirect lighting highlights thick, 
sloping walls of room that serves as den and office 


oasis needs a good pyramid” 



























tour of a nearby mountain. The house 
bends around the central courtyard, lead 
ing the visitor through a media room and 
on up to the living room. This room is) 
focused on a fireplace, with roof beams! 
radiating out from its chimney. Fromj 
here, a glass corridor finally leads to the} 
master suite and guest bedroom at the, | 
house’s west end. 

The site is high enough to enjoy views no : 
only of the mountains but also of the 
distant lights of Phoenix. A sitting area in} 
a tower over the breakfast room is for 
catching the sunrise. A second to er, 
above the master. bedroom, is for suns 
watching. The pyramid’s cut-stone sta 
step sides also make good vantage poin 


As the drawing below shows, the ho 
has a second water feature, a tumbling 
cascade that makes its way through ¢ 
group of boulders that enter the court 
yard and spill into the pool. The architect 
has playfully labeled this feature “inva 
sion of the boulders.” 


House plan follows east-west 
transit of sun. Color tone 
traces paths of water — 
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, 5 : ; “GLENN CHRISTIANSEN 
Mitrstepped pyramid and squarish sunset tower rise from Ue de sert, balancing each other across the courtyard 
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DAVID FRANZEN 
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Walls or no walls? Sliding glass panels stack and store at one end of poolside lanai 


East meets Northwest in Japanese-inspired studio-residence on the Olympic Peninsula 
KARO THOM 
























attached bedroom” 


CITATION 


“A generous lanai 
~ with an 












Basically just a generous lanai with an 
attached bedroom, architect Franklin 
Gray’s house responds to Hawaii’s warm 
air, tropical breezes, and lush landscape.) 
Flanking the long sides of the 16- by 29-))) 
foot main room are sets of 10-foot-wide' 
sliding glass and screen doors that store at. 
one end of the wall to open the indoor), 
space to the outside. i 


Sound control and low-cost, modular de-| 
sign are noteworthy. To block noise from, 
a busy highway, Gray placed layers of tall) 
masonry walls—a fence, then a garage, | 
then the windowless end of the house— } 
toward the street. To simplify construc-} 
tion and permit great openness, the house! 
uses a post-and-beam system on a slab,| 

with pairs of 3-by-14 beams spanning the’ 

living area and extending over 4- and 5'A- } 

foot-wide porches at each side. 


® 

CITATION : 
“It has @ 

refreshing | 

calmness” | 


tectural statement, or a more neutral ) 
place that permits artistic expression 
within it? The jury concluded that this 
pseudo-Japanese building in Port Town- 
send, Washington, succeeds as a space 
conducive to producing art. i 
The simple, 1,200-square-foot building is | 
divided almost in half, with the studio at | 
the rear and the kitchen, bath, and living { 
space in front. Shoji screens divide the | 
two spaces and also provide curtaining for 
f 


Should an artist’s studio be a strong archi- 


windows. Upstairs, a sleeping loft tucks 
under the front part of the gabled roof. 

Posts on piers support an engawa-like en- 
try deck; the house itself rests on a perim- 
eter foundation—appearing to sit lightly 
on its informally planted garden site. Ar- 
chitects: Michael Canatsey Associates for 
Karo and Milner Thom. 
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GLENN CHRISTIANSEN 
} South wall shows many of the house's 
} off-the-shelf components: wood windows, 
| pipe trusses, awnings, hardboard siding 





AWARD OF MERIT 


rThe materials are 
{ 
common, but the 


| orchestration 
is beautiful” 


» carefully combining ordinary building 
nterials, this house proves that a whole 
in be handsomer than the sum of its 
irts. Except for three large-scale glass- 
Hck walls, these materials are also rela- 
pely inexpensive. 
ne house sits on a painted concrete slab 
th a scored grid that continues outside. 
Kterior walls are clad with hardboard 
ling, rarely specified for custom houses. 
nilt in Boulder, Colorado, by architect 
mes Leese for himself and his wife, 
islyn Green, this two-pavilion complex 
an in-fill lot with mature trees consists 
}a main structure and a separate in-law 
ite joined to the living quarters by an 
closed second-story bridge across the 
try walk. Both units are straightfor- 
urd rectangular boxes, articulated only 
doors, windows, awnings, and pipe 
usses that become trellises when taken 
)tdoors. 





ne ground level of the main house con- 
ins a kitchen, dining area, and two-story 
ing room divided only by a fireplace 
d half-walls. Upstairs are a master bed- 
jom and bath, and a study overlooking 
le living room. Two more bedrooms and 
path sit over the smaller in-law building. 
0 both levels of both buildings, zigzag- 
jag pipe trusses support ceilings. The 
sses might have given a machine-like 
ok, but—painted white like the rest of 
e house materials—they create a quiet, 
jeasant play of pattern. 
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Pipe trusses create a lacy pattern of support overhead; their 2-foot depth boosts 
second-story ceiling up to 20-foot height. Above, study loft curves over living room; green 
tile box housing woodstove and television divides living and dining areas. West-facing 
wall of glass block floods living areas with bright, even daylight (below) 
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Permtirrerrerrree: 


Southwest balcony and patio (above) overlook Puget Sound; 
long, narrow house then stretches back toward Tulalip Bay 
view at opposite end. Entry (right) is in center of two-part 
house, with bridge above door. Inside (below), support poles 
and beams define 16-foot width of main house; kitchen and 
dining areas spread to left, study bay to right 

GLENN CHRISTIANSEl 








AWARD OF MERIT 


Our cover house: “It stretches out for views”’ 





Plan shows 16- by 100-foot-long building 
with wider section on first floor. Bridge 
links guest quarters to main house 

















With a total of 24 awards and citations 
given this year, space to describe each 
house becomes a problem. To give the five 
remaining houses more room, they will be 
featured in later issues of Sunset. 


Next month, we'll include the Foothill 
Design Group house in a report on solar 
jhouses from the California foothills. The 
Jallo remodel will be featured in a story 
on rooms where people really live, and the 
three award-winning vacation houses— 
‘including our third honor award winner— 
vill be presented together. Look for these 
wo features in early 1988. In addition, 
etails from many of the winners will be 
shown in future issues of Sunset. 


AWARD OF MERIT 


Obie G. Bowman/Architect; Brugler 
vacation home, Sea Ranch, California 
PETER CHRISTIANSEN 


A small saddle in a bluff gave this site 
water views in two directions (on our coy- 
er, a telephoto lens photographed the 
house from the beach). To take advantage 
of both views, the house must stretch 100 
feet between its sound and bay exposures. 


Using stock 16-foot-wide roof trusses, 
Seattle architects Miller/Hull developed 
a strong linear form that makes a dramat- 
ic statement—but keeps the bulk down. 


The house, designed for Jeanne and Har- 
ty Metzger, is actually two separate living 
areas divided in the middle by a glass- 
covered entry court and joined by an over- 
head bridge. At one end is the main house. 
Above and behind the garage are a crafts 
room and an apartment for visiting chil- 
dren and their families. 

To broaden the main living area without 
interrupting the long gabled form, sec- 
tions of the first story were pushed out, 
accommodating a kitchen and dining 





HONOR AWARD 
Miller/Hull Partnership; Gorton-Bounds 
cabin, Decatur Island, Washington 


CITATION 


Cody Associates; Gallo remodel, 
Menlo Park, California 


DAVID STUBBS 








room on one side of the house and a study 
on the other. Outside, these push-outs are 
partially bermed and planted, so they al- 
most disappear into the landscape. 


The house has a somewhat nautical fla- 
vor, appropriate to its water-surrounded 
site. Portholes punctuate entry doors, for 
example, and the outside walls are of 
bleached cedar trimmed in blue. Steel 
pipe rails and round posts reminiscent of 
pier pilings contribute to the theme. As a 
practical gesture in the salty environment 
(and because the owner’s brother-in-law 
is in the business), the roof, gutters, down- 
pipes, and all outdoor hardware are non- 
corrodible stainless steel. 


Over the master bathroom, above the en- 
try court, and at the ends of the house, the 
roof is opened to the sky with tempered 
glass. Where exposed under the glass, the 
house’s standard 2-by-4 trusses were 
sandwiched in 2-by-6s to dress them up. 0 





These additional winners will be shown in future issues 





AWARD OF MERIT 
Jeffrey T. Prentiss with Phil Hamilton; 
Prentiss cabin, Friday Harbor, Washington 


CITATION 


Foothill Design Group; Pomeroy 
residence, Oregon House, California 
NORMAN A. PLATE 
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l « Gingerly scooping bottom 2 e Smashed charcoal will 3 e After gardens get layer of soil mixed with charcoal, 


layer of soil into saucer, 
Feyi completes first 
step in rock-garden 
assembly line 


The wonders of gardening 


loosen soil and prevent 
souring if drainless 
pot gets overwatered 


in a saucer 


major rocks get set in place. Principal Searetha Smith 
helps them put down a layer of crocus bulbs. Next 
comes more soil, then the final planting 


Seattle kindergarteners learn as they 


put together a gift that will bloom for the holidays 


How do rocks fit into the landscape? Will 
bulbs pop up through a ground cover? Are 
leaves fragrant and always green? How 
long must you wait to see change? These 


are some of the questions that faced kin- 
dergarten landscape designers at Seattle’s 
Martin Luther King Early Childhood 
Education Center. 

Instructor Steve Hansen wanted a project 
that would help the children learn to cre- 
ate something beautiful from natural ob- 


jects, teach them simple gardening tech- 
niques, and give them the responsibility of 
caring for living things. His class’s day- 
long saucer-garden project met these 
goals—and also sent each child home for 
the holidays with a gift charged with 
wow-value. 

Materials were simple: 6-inch-diameter 
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terra cotta saucers; commercial planting 
mix (with | part coarse builder’s sand 
added to 3 parts soil); charcoal briquets; 
crocus bulbs (in mild-winter climates, buy 
prechilled bulbs for forcing); several flats 
of Corsican mint, assorted sempervivums 
(such as houseleeks and hen and chick- 
ens), and crawling sedums; and rocks that 
the children collected and brought to 
school before the garden project began. 
Two parent volunteers supplied help. 


First, each child scooped some soil into a 
saucer. Since the gardens were to be set 
outdoors in covered areas and brought 
indoors for bloom time and special occa- 
sions, saucers without drain holes were 
used. Next, small chunks of hammered 
charcoal briquets were added to the soil to 
keep it from souring or compacting. Rock 


features came next. Crocus bulbs were set 
in place, flat ends down, with more soil 
added to cover them. 


Then the children began designing with 
plants. Sempervivums and sedums went in 
first, often followed by pinches of Corsi- 
can mint. Filler soil was gingerly sprin- 
kled in place where necessary. 

After final watering, room cleanup, and a 
look at the assembled work, the children 
marked their gardens with their names 
and moved them to the classroom’s out- 
side window ledge. For the next two 
months, everyone took a turn on the wa- 
tering crew. Plants filled out; ground cov- 
ers spread. When vacation time came, the 
gardens went home to be enjoyed indoors. 
And in most cases the crocus bulbs per- 
formed on schedule. a 
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e Tanya chooses Corsican 5 » The dramatic results: Gabriel chose few elements, placed them in orderly design. In a 


mint to tuck around mounded garden, Becky used a rather large rock and scrambling sedums, with houseleeks 
sedums, rocks. Tufts wi askew. Jelani planted bulbs in a ring of rocks; mint sets off the sempervivum bull's eye 


quickly for 


DON NORMARK 


Indoors in wintertime, 
Sekou and Dad enjoy a 
terra cotta saucer filled 
with an angular rock and 
several small crocus. 
Frequent (but not 
excessive) watering is 
important now to extend 
bloom period 
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Feijoada ... 
Brazil’s party dish 


it’s 


ears. ee 


Smoked meats, beans, rice, fresh fruit, 


and a surprise called farofa. You can put most 
of the dinner together well ahead 


From humble beginnings as a meal made 
by Brazilian slaves, feijoada (fay-zhwah- 
dah) has evolved into a party food popular 
throughout Brazil. In this country, too, 
the stew of meats and black beans, with 
colorful accompaniments, makes appeal- 
ing party fare. 

Smoked meats simmer with beans to 
bring out rich flavors. You serve elements 
separately, with traditional side dishes: 
rice, kale, orange slices, chili salsa, and a 
crisp-soft topping called farofa—toasted 
dry manioc with onions and bananas. 


For dessert, offer Brazil’s intense, rich 
coconut custard, guindin, with pineapple. 


You'll find manioc (also called cassava) 
in markets catering to Brazilians and Af- 
ricans (who call it gari). Or use farina 
instead; it’s available in supermarkets 
with other hot breakfast cereals. 

A chunk of carne seca (air-dried beef), 
sold here in Brazilian markets and gour- 
met food stores, adds authenticity, but 


harder, thinner beef jerky will do. 


Feijoada preparation is most easily done 
over two days. A day or two ahead, cook 
beans and meat, make farofa and the 
custard, and wash kale. On party day, 
make salsa, chop and cook kale, cook rice, 
slice oranges, and reheat meat, beans, and 
farofa. 


Brazilian Feijoada 
1 small (about 2¥2 |b.) smoked or 
corned beef tongu« 
Y2 pound Brazilian carne seca (dried 
beef) or beef jerky 
Water 
1¥2 pounds (3¥2 cups) dry black beans 
sorted of debris and rinsed 
5 pounds lean beef short ribs (fat 
trimmed), sawed into 2-inch 
lengths 
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Y2 pound each beef link sausage, 
Polish sausage (kielbasa), and 
linguisa (Portuguese-style 
sausage) 

Ye pound Canadian bacon (optional), 
cut into ¥2-inch cubes 

8 cloves garlic, minced or pressed 

2 bay leaves 

2 large onions, chopped 

2 tablespoons salad oil 

Y3 cup minced parsley 

Fresh salsa (recipe follows) 

Brown rice (recipe follows) 

Farofa (recipe follows) 

Wilted kale (recipe follows) 

Sliced oranges (directions follow) 
Place tongue and carne seca in a 10- to 
12-quart pan. Cover with cold water, then 
bring to a boil over high heat. Drain and 
repeat. To meats in pan, add beans, 4% 
quarts water, and ribs. Bring to a boil over 
high heat, then cover and simmer until 
tongue is very tender when pierced, about 
2% hours. Add beef, Polish, and linguisa 
sausages and Canadian bacon; simmer 
until sausages are hot in center (cut to 
test), about 10 minutes longer. Skim fat 
off liquid and discard. 

Lift out sausages and cut into l-inch 
chunks; arrange on a large ovenproof 
platter. Lift out carne seca; cut into 1- 
inch pieces and place next to sausages. 
Lift out tongue. Cut off and discard skin, 
then cut meat into 1-inch chunks. Lift out 
ribs; arrange on platter with other meats. 
Cover tightly and keep warm in a 150° 
oven. (If made ahead, let cool completely, 
then cover and chill up to 2 days; reheat, 
covered, in a 350° oven until meat is hot 
to touch, about 30 minutes.) 

Ladle 2 quarts broth from pan (there will 
still be broth on beans); reserve 4 cup for 
salsa. Save balance of 2 quarts for other 
uses. With a slotted spoon, lift 1% cups 


Brazilian buffet pe 

for 12 includes, fron 

back: cooked meats ( | 
ribs, tongue, sausageaae 

brown rice, kale, fi 

salsa, farofa (a ma a 

banana topping), a bow 

black beans, and orange sl 


beans from pan; set aside. 


In a 10- to 12-inch frying pan over medi 
um-high heat, cook garlic, bay leaves, an¢ 
onions in oil until onions are limp, about 
10 minutes; stir often. Add parsley andj 
reserved beans; mash beans with the back) 
of a spoon. Stir until mixture bubbles. 
Return bean mixture to large pan. (I 

made ahead, let cool, cover, and chill up 
to 2 days.) Bring bean mixture to a boil 
over medium-high heat, stirring. 


Pour bean mixture into a bowl. Arrange 
salsa, rice, farofa, kale, and oranges in 
separate dishes. To serve, spoon meats, 
rice, farofa, kale, and oranges onto plates. 
Ladle beans over meat; add salsa to taste. 
Makes 12 to 14 servings.—Gisela Claper. 


Fresh salsa. Core and dice 2 pound firm- 
ripe tomatoes. Combine in a bowl with the: 
’, cup reserved bean broth; | small, 
minced onion; 1 can (4 oz.) diced green 
chilies; 2 tablespoons minced parsley; | 
tablespoon each lemon juice and white 
wine vinegar; and 4 teaspoon pepper. 


Brown rice. In a 3- to 4-quart pan, bring: 
4’ cups water and | teaspoon salt (op- 
tional) to a boil over high heat. Add 2 
cups long-grain brown rice, cover, a 
simmer until rice is tender to bite, abou . 
40 minutes. 


Farofa. In a 12- to 14-inch frying pan ove 
medium-high heat, stir 1 large chopp 
onion with 3 tablespoons butter or marga 
rine until limp, about 10 minutes. 
Meanwhile, mash 2 medium-size ripe ba- 
nanas until fairly smooth. Add 1 large 
egg; mix until blended. 

To onion, add 1 pound (2% cups) manioe 
flour (also called cassava or gari) or fari- 
na. Stir often until manioc is golden, 
about 20 minutes. Add egg mixture a d 
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KAR 
bee ake 
Fresh pineapple and ring of Brazilian 
coconut custard make a tart- 

sweet conclusion to the dinner 


stir to coat. Serve warm. If made ahead, 
cool, cover, and chill up to 2 days. To 
reheat, place in a shallow 2'2-quart bak- 
ing dish, cover, and bake in a 350° oven 
until hot in center, about 35 minutes. 

Wilted kale. Cut stems from 22 pounds 
kale and discard. Wash leaves and chop. 
Place in a 5- to 6-quart pan with 2 cups 
water. Bring to a boil over high heat; stir 
often until leaves wilt, 3 to 5 minutes. 


Sliced oranges. With a knife, cut peel and 
membrane from 5 medium-size oranges. 
Slice fruit crosswise 4 inch thick. 


Brazilian Coconut Custard 
2 large eggs 
10 large egg yolks 
2 cups sugar 
Water 
Y4 cup (¥e Ib.) butter or margarine, cut 
into 1-inch pieces 
1% cups sweetened shredded coconut 
1 small pineapple (about 3 Ib.), 
peeled, cored, cut into wedges 
Place eggs, yolks, sugar, 1% cups cold 
water, and butter in a blender or food 
processor; whirl until well combined. Add 
coconut; whirl just to mix. 

‘ Set a 5- to 6-cup ring mold in a larger 
rimmed baking pan (at least 2 in. deep). 
Pour egg mixture into ring mold. Place 
both pans in a 350° oven. Fill bottom pan 
with boiling water halfway up sides of 
mold. Bake until custard jiggles only 
slightly when gently shaken, about 50 
minutes. 

Lift mold from water and place on a rack; 
let cool completely. Invert a plate on top 
of mold; hold plate and mold together and 
invert custard onto plate. Lift off mold. 
Serve, or cover and chill up to 2 days. Cut 
into wedges; accompany with pineapple. 
Makes 12 to 14 servings. Oo 
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Which bulb to buy? Seq 








1 #2 
DN #3 ae 


1 flower 









85 cents 
Mail order 





Shopping for bulbs seems like a simple 
task: you look at pretty pictures above 
nursery bins or in catalogs and select the 
kinds you want. But if you shop around, 
you may discover that bulbs—and the 
flowers they produce—aren’t always of 
the same size or quality. 


i he 
afi iis 


markets, bulbs are separated into 


different grades, much like eggs. The dif- 
ference is that you usually know what 
grade you’re getting when you buy an egg. 
With bulbs, nurseries and catalogs don’t 
usually list the grades; even if they do, 
those grades may not mean much to you. 
Here, we show you how four types of 
bulbs are graded, and how those grades 


perform. This way, you can get a 
idea of what you mighi get next 
from the bulbs you buy this fall. 


good 
spring 


How bulb size affects flower productio 

Depending on their shape and where they 
are grown, bulbs are graded in either 
inches, centimeters, or by how many fit 
into a standard-size container. Most types 
are sorted out into three or four different 
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1 or 2 flowers 


High-quality bulbs as rated by growers 


$1.40 
Mail order 


) 
. 
OF. 


Pe 





sizes. Occasionally, a substandard bulb, 
called a cull, finds its way into the market. 


Last year we bought various grades of 
daffodil, ranunculus, freesia, and Dutch 
iris bulbs from full-service nurseries, dis- 
count garden centers, and a range of cata- 
logs. Then we grew them in Sunset’s test 
garden to find out how they’d perform. 


We found that plant production is as vari- 
able as bulb size. In all cases, the smallest 
bulbs, which have less food in reserve than 
larger bulbs, produced significantly fewer 
flowers and leaves, and had weaker stems. 
(They'll also be less likely to bloom next 
year.) Small daffodil and Dutch iris bulbs 
produced smaller flowers. 


How to choose a good-size bulb 


Unless you have bulbs of different sizes to 
compare, it’s difficult to know what a 
good-size bulb looks like. Use these pic- 
tures as guidelines when shopping (the 
daffodil bulbs shown above are 4 size; the 
three types on page 96 are shown actual 
size). Also, ask questions. Nurseries 
should be able to tell you what grades 


15 cents 
Discount 
garden 
center 


a Bulbs shown '% actual size 






Jumbo 
3 or 4 flowers 


65 cents 


Full-service 4% 


nursery 


they carry. When possible, avoid prepack- — 


aged bulbs; they tend to be smaller. 
Choose heavy, firm, unsprouted bulbs 
without soft spots or large scars. 

If you’re planning to buy bulbs by mail, 
see guidelines on page 96. 


Daffodils. A common misconception is — 


that these bulbs are sized and priced ac- 
cording to how many “noses” 
(the point where the foliage and flowers 
emerge). Some varieties tend to produce 


more noses than others, so a double- or — 
triple-nose bulb doesn’t necessarily mean | 


it is bigger. Instead, daffodil bulbs are 
graded by circumference or by the num- 
ber that fit into a standard-size container. 
Keep in mind that the largest bulbs of one 
variety may be smaller than those of an- 
other. Trumpet, large-cupped, short- 


cupped, and double daffodils produce | 


larger bulbs than species and miniatures. 
Also, large bulbs on some varieties tend to 
split more than others, though this doesn’t 
influence flower production. 

Freesias. Circumference is the key mea- 
surement in freesia bulbs, since fat bulbs 
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ariation in size is apparent in King 
Ifred-type bulbs (left). Top row shows 
nown grades (DN means double-nose) 
irom a high-quality wholesaler; bottom 
‘ow shows the range of bulbs on the 
arket. Undersize 15-cent bulb 
idn't bloom 








Blooming daffodils, 
planted at same 
time, show how bulb 
size influences 
flowering and leaf 
production 





Smallest (DN 
#3) produced | 


Largest (Jumbo) 
produced 3 


i Undersize bulb 
blooms 


never flowered 
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produce stronger stems and more flowers. 
(Longer bulbs aren’t necessarily better.) 


Ranunculus. Choose large, plump roots; 
avoid tiny, brittle ones. Ranunculus are 
started from seed, so there’s a lot of varia- 
tion between individual plants. Leaves of 
some, for example, may look like celery 
leaves; others will be more fern-like. 


Dutch iris. These bulbs fit into two cate- 
gories: the large blue types, such as ‘Blue 
Ribbon’ and ‘Ideal’, and the rest of the 
colors, such as the purples and yellows. 
The large blue types (including one white 
iris called ‘White Wedgwood’) produce 
larger bulbs. The other colors are smaller; 
look for bulbs at least 8 centimeters 
(about 3 inches) in circumference. 


Nursery versus mail-order shopping 


Most full-service nurseries sell high- 
quality, good-size bulbs, although they 
aren't necessarily the largest ones avail- 
able. Bulb prices and sizes at these nurser- 
ies are fairly consistent—both run a little 
higher than at high-volume nurseries. 


If you buy from a discount garden center, 
choose your bulbs carefully. Prices are 
often low, but you’re much more likely to 
get small or prepackaged bulbs. 


Mail-order catalogs tend to offer the 
greatest selection of unusual varieties. 
Some sources sell consistently good bulbs; 
others can be unpredictable. If growers 
have had a good year, discount mail-order 
sources may sell large, high-quality bulbs 
at good prices. But in a bad year when 
costs are higher, many of them send 
smaller bulbs instead of raising the price 


96 





Ranunculus 


More leaves and 
flowers grew from 

largest, plumpest 
‘Sunset’ bulbs 
(actually tuberous 
roots). Smallest 
roots were often 
brittle and 
succumbed to heat 
faster. Roots are 
graded #3 
(smallest), #2, #1, 
Jumbo. 


~ 





and sending larger ones. Make sure the 
sources guarantee their products. 

In general, watch out for catalogs that 
don’t mention bulb grades (“top quality” 
doesn’t always mean a good-size bulb). 
Call and ask for grades, if they aren’t 
listed. Be wary of suppliers that barrage 
you with mailers offering cheap prices. 
Cost may be another drawback to shop- 


Dutch Iris 


For ‘Blue Ribbon’ (and other large blue types), 
bulbs over 10 centimeters (almost 4 inches) in 
circumference produced stronger stems and more 
and larger flowers. Small bulb below produced 


only one small flower 


f 


Bulbs on this \page 
shown actual size 


Freesia 


Plants from largest ‘Blue 
Wimpel’ bulbs (corms) grew 
taller. Freesia bulbs are graded 
from smallest (Y%-inch 
circumference, 1 or 2 flower 
stalks per stem) to largest (4- 
inch circumference or more, 4 
or 5 flower stalks per stem). 
Some varieties may 
develop larger 
flowers than 
others 







r 


ping by mail. In general, expect to pay 
more than you would for comparable 
bulbs from a nursery. Also, since most 
large mail-order sources are located in the 
East, shipping can be expensive; some 
tack on 15 or 20 percent. On the other 
hand, small, local mail-order sources may 
offer some of the best bulbs at good prices 


without adding steep shipping charges. 0 
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Medallion Serapi from our Orental Design Collection. 


May you age as beautifully as this rug will. 


Twenty years from now, the lovely little girl you see up there will look a lot different. However, the new 
Karastan rug she’s sitting on will probably look much the same. 

The rug is from one of Karastan’s three Oriental design collections: The 700 Series, the Williamsburg Col- 
lection and our newest addition, the Stately Homes Collection. 

Each rug in each of our collections is densely woven through the back in the very finest of worsted wools on 
an Axminster loom. The results, you will find, are almost indistinguishable from intricate handweaving. The patterns 
themselves were lovingly recreated from Persian, Chinese, Turkoman and other handwoven rugs. And their rich, 
lustrous colors will just improve with 1 age, as with any true Oriental. = 

We have so much faith in our quality, each rug comes with a 20-year © ie ) 
warranty. But there’s no guaranteeing the warranty won't wear out long | ees 
before the rug will. DIKM dd Ut] 
Karastan Rug Mills, a Division of Fieldcrest Cannon, Inc 
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JERRY FREDRICK 


Landmark clock tower is sign of Los Angeles’ Farmers Market, started as a farmers’ co-op in 
1935. Tourists from all over tke world still ogle produce at the now-sprawling complex 


A new generation 


of don’t-miss markets 


in and around 


Los Angeles 


No trendier showcase of Southern Cali- 
fornia life style may exist these days than 
the supermarket. 

Back in the °30s, Los Angeles’ Farmers 
Market was bowling over folks from Iowa 
with its pyramids of perfect oranges. As a 
showcase for the good life that the region 
promised, the market joined the roster of 
don’t-miss tourist at tions along with 
the Santa Monica P ind dinner at the 
Brown Derby. 


What would early-day tors think now 


to be greeted by mariac handed flow- 
ers to nibble, or offered i-to-g0? You 
can find these in a new generation of 
Southern California supermarkets that 
are drawing visitors—to shop and gawk 

from across town, across the country, even 


overseas. Go with your shopping list, with 
your camera, with an appetite. 

Southern California—particularly the 
Los Angeles-Orange County area—is the 
country’s most competitive food-retailing 
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market. Supermarket executives ascribe 
this to the sheer size of the population to 
be served and to the fact that a half-dozen 
of the country’s biggest and best chains, 
as well as several strong, independent re- 
tailers, compete here. 


Competition drives the stores to continual 
innovation—greatly influenced by the 
area’s ethnic mix (unmatched elsewhere 
for numbers and diversity) and aimed at 
increasing personal service. Some ideas 
take inspiration from Latin mercados or 
Asian marketplaces or European special- 
ty stores, often with a dash of the 
hawker’s flair thrown in. 


We picture some of the activities that 
make “marketing” fun—food prepared 
while you watch, cooking and cookware 
lessons, food and beverage sampling, and 
so on. You may see them in your market 
soon. If you don’t, but would like to, ask 
the manager; input is usually welcome. 

Here’s an idea of what to expect at the 
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new markets—including two that anyone 
interested in Latino or Asian cooking 
shouldn’t miss. But first, you might take 
time to rediscover their predecessors. 


Two still-thriving old favorites 


A downtown institution, Grand Central 
Public Market—the Les Halles of Los 
Angeles—is celebrating its 70th birthday 
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ariachis and 
jatas in 


pntebello’s a Grower Pamela North 
mouis market offers edible 
pet Latino nasturtiums at West 
ppers—and ae Hollywood Safeway. At 
to cook south-of- new Culver City Lucky, 
e-border style seafood clerk—and 

video—offer advice 


with a renovation. And the 52-year-old 
Farmers Market continues to add new 
merchants to its open-air complex. 


Grand Central Public Market has two 
faces—one on Hill Street looks toward the 
sleek office towers of Bunker Hill; the other 
smiles on Broadway, the Mexican and 
Central American “Main Street.” The 
venerable food hall, between Third and 
Fourth streets, is newly renovated to *30s 

' style. A visit is like a food lover’s trip 
around the world. Its 58 merchants, 
speaking some 20 languages, stand behind 
refurbished chrome counters, under restored 
neon signs. Hours are 9 to 6 daily except 10 

_ to 4 Sundays. Park at the northwest corner 
of Hill and Fourth for $1.50 an hour (free 
with $15 purchase). 


The Farmers Market, at Third Street and 
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(70 cents a pound) is 


turns out his plump 

















Weighing in at 
watermelon size, 
Mexican papaya 


pride of clerk 

at downtown 

Los Angeles’ 
70-year-old Grand 
Central market. 
Sausage maker in 
neighboring stall 


product while 
you watch 








qq eee ree 


Winemaker Jack Cakebread leads 
after-hours tasting of his 

Cabernet Sauvignon at Bristol Farms 
n South Pasadena 


Fairfax Avenue in Lo 
get crowded about | 


\ngeles, starts to 
Go when it opens to 


see the produce at its t pristine. Buy a 
still-warm doughnut or a cappuccino. — 
Choose from a dozen kinds of just-squeezed 
fruit juices, 2 dozen kinds of just-baked 
breads. Look for the fresh horseradis 


grinder, the nut-butter blender, the ee 
maker. Winter hours are 9 to 6:30 
except 10 to 5 on Sundays. 


The new breed: video mangoes and 
vintage Katharine Hepburn 

At the trend-setting supermarkets we list 
at right, you may enter through a cool 
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Taste wine, learn to cook, have a mea} 


arcade of fresh flowers for sale, between a 
lineup of mariachis and a menudo-tasting 
table, or through the aromas of baked 
goods hot from the oven. 


Look down the grocery aisles: don’t be 
surprised to find banners identifying en- 
tire sections as Korean, Vietnamese, Mex- 
ican, and so on. You can buy food from 
the hands that make it (while you 
watch)—from pizza to a_ personalized 
birthday cake. Fruit stalls offering im- 
ports from Chile and New Zealand make 
seasonal availability a thing of the past. 
Select your seafood still swimming or 
beautifully arrayed on ice as in European 
markets. Meat counters show off ready- 
to-cook items skewered, stuffed, or mari- 
nated. Gourmet-to-go delis stretch along- 
side coffee bars, sushi bars, salad bars, 
fruit bars, and—at one Irvine Ranch 
Farmers Market—even a wine bar. 
Especially on Saturdays, look for free 
samples—crisp wedges of Asian pear, 
scoops of chocolate mousse, mineral wa- 
ter, barbecue sauce, imported cheese. 


Supplementing helpfully informed _per- 
sonnel are signs that offer nutritional in- 
formation, recipe ideas, and such pro- 
found suggestions as this note on a 1981 
Cabernet, “If this wine were a person, it 
would be Katharine Hepburn at the age 
of 18.” Starting to appear are continuous 






video tapes: at the Giant, the produce 
department shows shoppers how to select 
a ripe mango or other item, while the 
meat department may feature a step-by- 
step preparation of fajitas or other dishes; 
at Lucky, the seafood department video 
covers cooking and serving suggestions. 


Latino or Asian, Montebello or Gardena 
Tianguis, open since January with a name 
adapted from the Aztec word for 
marketplace, is the Vons chain’s response to 
the area’s burgeoning Latino population. 
Outside this vast supermercado at 1201 W. 
Whittier Boulevard in Montebello, take a 
red, yellow, or green shopping cart, then 
browse the many departments—including a 
salchichoneria (deli) strung with 21 kinds 
of sausage (the largest selection of chorizo 
available in California), a tortilleria where 
wheat versions stream down the assembly 
line and women pat out the corn kind by 
hand. Check the dozen types of fresh chilies 
and the fresh salsas displayed in big stone 
bowls. Hours are 7 A.M. to I1 pM. daily. 
New Meiji Market, at 1620 W. Redondo 
Beach Boulevard in Gardena, is the largest- 
volume Oriental supermarket in the U.S. 
Quantity equals choice: more than 200 rice 
cracker products; case after case of 
refrigerated kim chee; rib-eye sliced for 
shabu shabu or sukiyaki; yellowtail, squid, 
sea urchin, 10 kinds of roe ready for sushi. 
Produce clerks explain uses of leek-like 
negi, cilantro-like mitsuba, jicama-like naga 
imo, along with now-familiar Asian items. 
There’s an extensive selection of cookware 
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Handing over sculpted morsel, 
demonstrator of Japanese cookware 
skillfully carves daikon, carrot, and 
cucumber into flower shapes at 
Gardena’s New Meiji Market 


In tiled kitchen classroom above 
Newport Beach's Irvine Ranch 
Farmers Market, Tarla Fallgatter of 
Ma Cuisine cooking school teaches 
simple seafood preparations 

here using salmon 


ra snack 


and tableware. Hours are 9 to 9 daily 
except to 8 Sundays. 


A further sampling: 

the big and the small chains 

'Here are some of the multiple-location 
markets to keep a special eye out for. 
Independent retailers, each with fewer than 
a dozen stores, are innovative in many 
ways. Try these locales: Bristol Farms, 606 
Fair Oaks Avenue, South Pasadena; 
Gelson’s, 10250 Santa Monica Boulevard, 
Century City; /rvine Ranch Farmers 
Market, Atrium Court of Fashion Island 
mall, Newport Beach. 

These retailers each have dozens of 
addresses. We suggest the following: 
Albertson's, 17120 Colima Road, Hacienda 
Heights; A/pha Beta, 19340 Rinaldi Street, 
Granada Hills; Hughes, 14440 Burbank 
Boulevard, Van Nuys; Lucky, 5750 Mesmer 
Avenue, Culver City; Ralphs, 17250 
Saticoy Avenue, Van Nuys; Stater Bros., 
375 N. Azusa Ave., West Covina; Safeway, 
8969 Santa Monica Boulevard, West 
Hollywood; the Boys, 4700 Admiralty Way, 
Marina del Rey; the Giant, 5420 Sunset 
Boulevard, Hollywood; Vons Pavilions, 
9852 Chapman Avenue, Garden Grove. O 





Memories of an L.A. 
visit are made of 
these: Farmers 
Market's big frosted 
strawberries 
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Fanciful | 
peel away |= 
wedges of part 
cut Fuyu-™ 
persimmon. } 
hazelnut-fla 


Persimmons... the soft "rl 


| 
l 
| 
I 
i 


and the hard and the confusing 


Among the West’s great fall pleasures, they 
raise questions: when to harvest, how to eat, how to use? | 


Bright jewels of the fall season, persim- 
mons please the eye whether seen as gold- 
en orange orbs on leafless limbs or 
mounded in glistening plenty at the mar- 
ket. They are also the source of some 
confusion. 


A native persimmon, found in the Eastern 
states, is a seed-filled, rather small fruit 
that is too puckery to eat until the first 
frost. It turns soft and sweet and perishes 
rapidly. Rarely will you see a native per- 
simmon in the West. What you do find 
are the big, showy Oriental kinds. 


Although all Oriental persimmons are 
similar in their rich, very sweet flavor, 
they divide quite cleanly into two groups. 
The first—Fuyu is the predominant mar- 
ket variety—is good to eat while firm and 
ripe; the second, represented mainly by 
the Hachiya, is astringent and inedible 
unless soft-ripe. 





Flat-bottom Fuyu-type persimmons are 
sweet and flavorful while firm and crisp. 
Color indicates ripeness. Fruit above is 
pale and immature; at right, shiny bright 
orange color signifies good eating 

The persimmons that are best when firm- 
ripe have flat bottoms. In addition to 
Fuyu, other flat-bottom varieties are Go- 
sho (or Giant Fuyu) and Maru (or Choco- 
late, because brown streaks run through 
the fruit). These crisp persimmons are 
much easier for newcomers to the fruit to 
like. Even when very ripe, they retain 


more texture than Hachiya types do. 
They also keep their texture when cooked. 
Hachiya-type persimmons have pointed 
tips. Similar varieties, mostly found in 
home gardens, are the Hyakume, 
Tamopan, and Tanenashi. Hachiya-type 
fruit are too astringent (from tannins) to 
eat until soft and ripe. However, they are 
the most intensely flavored persimmons 


Unless handled in specific ways during 
cooking, the sweet, creamy pulp will re- 
vert to bitter astringency. In baking, this 
behavior is neutralized by baking soda, 
but unless soda is added to the pulp before Pointed-tip Hachiya-type persimmons 
it is mixed with other ingredients, the above are still firm, puckery tasting. Let 


resulting product will be gummy. fruit ripen until translucent and soft 
Se ‘ ays enough to scoop from skin. One way to 
Crisp persimmons are the first to appear serve: nest in a glass and eat with a spoon 
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DARROW M. WATT 


Orange-gold purée of Hachiya-typ 
persimmons makes dessert syllabub 
(above) or goes into Indian pudding 
with syllabub sauce. Firm Fuyu- 
type wedges decorate the top 
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DARROW M. WATT 


Oriental persimmon harvest is ready to preserve (see pages 106 and 168). Hachiya types (bag 
and basket) must be soft-ripe to use; they can become astringent when cooked. Fuyu types 
(colander) are sweet, nonastringent while crisp or soft and retain flavor when cooked 


in the fall; soft-ripe ones usually linger 
into December. 


Ripeness: how to determine 

Feel a Hachiya-type persimmon. When it 

gives readily or is actually squishy when 
begins to look translucent 
y dull skin, the fruit is at the 


nons, color is the 
should be shiny, with a 
It should feel 
even when the 
gentle pressure, 


nt eating. 


main c 
bright, ge color. 
solid, like an apple, but 
fruit is ripet 
this variety ma 
black streaks 
; markings 
vhipping 


Frequently you 

on the skin. These a 
caused by bumps o 
against the hard fruit on 


How to store persimmons, 

hasten ripening 

At room temperature, the f: 
slowly—-one reason why many pe 

to keep piles of persimmons in bowl: 

fall decorations. To hasten ripening, esp 
cially of Hachiya types, enclose fruit in a 
paper or plastic bag with an apple for 3 to 
5 days; check frequently. 


104 


In the refrigerator, you can store firm 
persimmons up to about | month; check 
occasionally for spoilage. 

To freeze persimmons, fruit should be at a 
ready-to-eat stage; both types will be soft 
when thawed. Freeze whole fruit in a 
single layer; when solidly frozen, enclose 
in plastic bags. Or scoop soft Hachiya- 
type pulp from skin and pack in small 
containers; cover surface with plastic 
wrap (to reduce darkening) and freeze. 
Held at 0° or colder, fruit will keep up to 
the next season. 


Cooking with persimmons 

Raw or cooked, Oriental persimmons 
make a delicious contribution to the table. 
With more than brief heating, both types 
begin to lose their bright color; handled 
carefully or preserved (canned or frozen) 
as directed here and on page 168, they 
make attractive offerings year-round. 
Two of the simplest and perhaps most 
tylish preparations are shown on pages 
02 and 103. Slice off stem end of a soft- 
pe Hachiya-type persimmon and nestle 
) a stemmed glass. Serve chilled, if you 
ike, to scoop from skin with a spoon; 
squeeze fresh lime juice over the fruit or 


splash with hazelnut-, almond-, or or- 
ange-flavored liqueur. 

Or cut a Fuyu-type persimmon into 
wedges, starting from the bottom without 
cutting into the stem end. Peel back skin 
to create a petal effect (see page 103). 
Lay fruit stem side down on a plate. Serve 
with hazelnut-, almond-, or orange- 
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LINCOLN-MERCURY DIVISION 


SO ADVANCED, IT EVEN PLANNED 


RCT nothing quite like it. 
The performance of its 2.9- 
iter V-6. Its luxurious interior 
vith electrically reclining rear 
COME CRM eT 
handling of its fully indepen- 
ACTS ey | 
course, the security of 
Anti-lock Braking. 


MUR RECT) 
Germany offers advanced 
thinking that will never show 
| up in a road test. It's think- 
ng aimed at making even the 
_ day-to-day happenings of 

automobile ownership a 
EL Mh glee 


SPECIAL CONSIDERATION 
PRM ae Cm DT 
ELAM URS ITA Em 
PLM) ae iC Tica ae 
participating dealers when 
VOTH CM Umma oe 


FOR THE FUTURE. 


PW ame em) 

You deserve something more 
lasting than a wave and a 
smile after delivery. Scorpio. 
ROE eM Um eT! 
CEM CUM AT a AULT) 
RCC a me mL 
reimbursement to custom trip 
OCH HO MT RCM SUE Tl 
OC e Nem Cle 
SU em Le 


LASTING PROTECTION 
SCM Tm d 
longest warranty of any new 
ay er OR 
sold in America. Its 6-year/ 
60,000-mile limited major 
component warranty lasts a 
full two years longer than 
those offered by Audi, 
Mercedes-Benz, Saab, Volvo 
ETM TA A eg eed CoH CLS 
and deductibles apply; 
ask your dealer for a copy. 


A HANDSOME RETURN 
Plans have even been made to 
help ensure a handsome return 

UM Mele OT moe D eT 
TPMT CT 
Guaranteed Resale Program* 


Scorpio. More than a driving 
machine. It's a total driving 
experience. From $24,600 to 
$27,100** For more informa- 
tion, call 1-800-822-9292, or 
visit any one of 700 
Lincoln-Mercury dealers 
SHE NAC COM m Ey 
PLEA Mel ETB 


a UTC MCE CMC Eee) Tem (Tg 
rm My MLM Ue Cte Te 
*“Price as shown—$25,653.00. Manu- 
facturer's Suggested Retail Price 
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flavored liqueur to pour over fruit; serve 
with knife and fork. 


Glazed Persimmon Wedges 


Spicy, glazed persimmon wedges are a 
sweet-savory counterpoint to baked ham 
or roasted pork. 
1% to 1% pounds (see chart below) 
crisp-ripe Fuyu-type persimmons 

Y4 cup (¥ Ib.) butter or margarine 

1 teaspoon ground ginger 

Ye teaspoon ground cumin 

¥Y4 teaspoon curry powder 

3 tablespoons lime juice 

1 tablespoon raisins 


With a sharp knife or vegetable peeler, 
cut off persimmon stems and peel; slice 
the fruit into -inch-thick wedges, dis- 
carding any seeds. 


In a 10- to 12-inch frying pan, combine 
butter, ginger, cumin, and curry powder; 
cook, uncovered, over medium heat until 
mixture foams. Stir in persimmons and 
lime juice. Heat mixture until sizzling, 
then reduce heat to low and cook, turning 
fruit occasionally with a spatula until hot 
and lightly glazed, about 5 minutes. 


Serve warm in a bowl; sprinkle with rai- 
sins. Makes 2 cups, 5 or 6 servings. 


Hachiya-type Persimmon Syllabub 


Use the thick version as a dessert or 
sauce; sip the thin syllabub. 
1¥%2 pounds (see chart below) soft-ripe 
Hachiya-type persimmons 
1 cup each whipping cream and 
powdered sugar 
Y3_ cup dry sherry 
2 teaspoons lemon juice 
1¥2 cups milk, optional 
Pull stems off persimmons, cut fruit in 
half, and scoop pulp from skin with a 
spoon; discard any seeds. You should have 
2 cups pulp. In a food processor or 
blender, whirl persimmon pulp until pu- 
réed; set aside. 


With an electric mixer, whip cream and 
sugar (scrape bowl sides often) until 


mixture will hold soft peak. Stir in per- 
simmon purée, sherry, and lemon juice to 
taste. Serve, or cover and chill up to | day. 


To serve as a dessert, stir persimmon mix- 
ture, then ladle into small bowls or wide- 
mouth wine glasses and eat with a spoon. 


To serve syllabub as a beverage, stir milk 
into persimmon mixture. Pour into wine 
glasses or cups to sip. Makes 6 or 7 dessert 
servings, about %4-cup size, or 6 beverage 
servings, about l-cup size. 


Baked Hachiya-type 
Persimmon Indian Pudding 
If you like, accompany this pudding with 
a sauce of the thick syllabub and a gar- 
nish of persimmon chutney (right) and 
slices of crisp Fuyus. 

Ye pound (see chart, below) soft-ripe 

Hachiya-type persimmons 

2 teaspoons baking soda 

¥4 cup sugar 

Y2 cup (% Ib.) butter or margarine 

Y cup dark molasses 

2 large eggs 

1 teaspoon vanilla 

1 cup all-purpose flour 

¥4 cup cornmeal 

Y2 teaspoon each ground cinnamon 

and ground ginger 

¥Y teaspoon ground allspice 

1 cup raisins 
2 cup chopped walnuts 
Pull stems off persimmons. Cut fruit in 
half and scoop pulp from skin with a 
spoon; discard any seeds. You should have 
1 cup pulp. In a food processor or blender, 
purée pulp with baking soda; set aside. 


With an electric mixer, beat together sug- 
ar, butter, and molasses until blended; 
add eggs and vanilla and beat until 
smooth. In a separate bowl, stir flour with 
cornmeal, cinnamon, ginger, and allspice. 
Gradually stir into creamy mixture along 
with purée, raisins, and nuts. 

Pour batter into a buttered 6- to 7-cup 
loaf pan or ring mold (no deeper than 3 
in.); cover tightly with foil. Put pan in a 
larger pan and place in a 300° oven. To 


— 
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larger pan, add % inch boiling wat 
around loaf pan or 2 inch boiling wate 
around ring mold. Bake until pudding is 
firm in center when lightly pressed, abou 
2 hours. Let stand 10 minutes, then run a 
knife around side of pan to release pud- 
ding. Invert onto a plate. Serve warm or 
coal, cut into slices. Makes 12 servings. 


i 


Berane Chutney 


~ Use crisp persimmons for a chunky chut- 


ney, soft persimmons for a smoother tex- 
ture. The chutney goes well with curries, 
grilled cheese sandwiches, and ham, 
pork, duck, or goose. 


2 pounds (see chart below) crisp-ripe 
to soft-ripe Fuyu-type 
persimmons; or 2 pounds (see 
chart) soft-ripe Hachiya-type 
persimmons 

3% cups water 
Y2 pound (2 cups) dried apricots 
1% cups raisins 

2 tablespoons minced fresh ginger or 
1¥% teaspoons ground ginger 

1 tablespoon mustard seed 

¥4 teaspoon chili powder 
1% cups white wine vinegar 
1% cups firmly packed brown sugar 
Salt 


To prepare Fuyu-type persimmons, cut 
off stems and peel with a sharp knife or 
vegetable peeler. Chop fruit, discarding | 
any seeds; you need 4% cups fruit. 

To prepare Hachiya-type persimmons, 
pull off stems, then cut fruit in half and 
scoop pulp from skin with a spoon; you 
need 2% cups fruit. f 
Set fruit aside. 5 
If using Fuyu-type persimmons, in a 5- to 
6-quart pan combine fruit with water, 
apricots, raisins, ginger, mustard seed, 
and chili powder. Bring to a boil, reduce 
heat to a simmer, then cover and cook 10 
minutes. Add vinegar and sugar. Simmer, - 
uncovered, stirring occasionally, then 
more frequently as mixture thickens, until 
most of the liquid evaporates and chutney 
is reduced to 7 cups, about 45 minutes; 
remove from heat. 


If using Hachiya-type persimmons, in the” 
5- to 6- -quart pan bring water, apricot, | 
raisins, ginger, mustard, and chili to boil- 
ing; reduce heat to simmer, cover, and” 
cook 10 minutes. Add vinegar and sugar, ; 
and simmer, uncovered, stirring occasion- 
ally until reduced to 4% cups, about 5a 
minutes. Stir in Hachiya-type fruit and 
remove at once from heat. ; 


Salt chutney to taste. Serve chutney 
warm, or store in covered jars in the re- 
frigerator up to 1 month; or freeze i 
easy-to-use units. 

To can Fuyu-type chutney, follow direc- 
tions for canning on page 170; use '2-pi 
canning jars. Store in a cool, dark place. 
Hachiya-type chutney is not suitable to 
can as heating makes it very astringent. 
Makes 3'2 pints Fuyu-type chutney, 
pints Hachiya-type chutney. 
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As quick to assemble as a sack lunch,} 
these lunch bag luminarias can create) 
some fanciful magic for Halloween 
spooks en route to your front door. We 
used 7-inch-wide brown paper bags for 
the witch, raccoon, and cat lanterns. The 
rest were fashioned from glazed gift bags 
available at stationery or party supply 
stores for about 50 cents apiece. | 
‘For each luminaria, you'll need a brown, 

. white, or pastel lunch or gift bag; a 62- by 
11-inch piece of cardboard; wide felt-tip 
pens (plus a thinner black one for outlin- 
ing); scissors; a pencil; a craft knife; sand) 
(about | cup per bag); and a small, squat, 
candle about 2 inches high. 


First, slip the cardboard into the bag to 
back your drawing surface and prevent) 
the inks from bleeding through to the: 
other side. Next, mark a design in pencil, 
then color with pens, outlining large areas. 
in black and leaving a few expanses free: 
of color (see faces, crescent moon). ) 
Let ink dry, remove cardboard, then cut) 
top of bag around design (jester’s cap,) 
devil’s horns). Also cut small holes for 
details, such as eyes and teeth. Fill bag) 
with an inch of sand; place candle inside. 
These luminarias were inspired by Carol) 
Heinz and Claire Covington of Menlo! 
Park, California. Bl 









































































PETER CHRISTIANSEN | 





Glowing with the light of tiny candles nestled safely inside, lunch one luminarias bring Halloween to your door. Right, he colors in 
design with felt-tip pen. Light penetrates most brightly through holes cut into paper and areas left free of color 


Lunch bag luminarias for some Halloween magic 
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Why moreand 
more people 
willbe 
decorating 
with yellow 

this year. 




















These two pages make 
it easier than ever to 
make a house a home. 


The new Pacific Bell 
Smart Yellow Pages 
feature our exclusive 
Subject Search” 
sections, like this one 
on home decorating. 


These pages really are 
smart: easy to use and 
fun to use. The picture 
speeds you to the 
appropriate category. 


A quick flip to the page 
indicated, and you'll 
find a wide range 

of businesses eager 
to serve you. 


The new Pacific Bel 
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Soaring with poplars, house occupies steep 
site; decks give outdoor living space 
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DON NORMARK | 
Backed by greenery, quarter-round deck on upper level enjoys visual privacy; 
greenhouse window brings light to kitchen and living areas 








Children’s playroom that 
opens off bedrooms has its 
own deck; railing with 
chicken wire (almost 
invisible) provides security 





| On an “unbuildable’’ lot, 


a tall, narrow house 





on deep, deep piers 


Midlevel entry landing, a wedge-shaped cut in 
corner of house, has translucent sliding-glass door 





A steep lot wit! ing view of Lake hauled it away. We then went down with included two decks. Facing southeast, the 
Washington > of architect concrete piers through glacial till and clay decks are quarter circles, whose round 
Richard Hob! \rchitecture until we struck solid earth.” The piers forms add an illusion of width to the 
Group for the n house. A reach 20 to 25 feet into the ground, an- narrow house. Pipe railings and wire mesh 
house previously e shifted choring the 16- by 48-foot rectangle. ensure security without blocking views. 

in 1929 when its c retaining wall To help hold surface soil, Hobbs restored The top-level deck extends 12 feet from 
gave way, and the lo en by- the original dense ground cover of ivy and the greenhouse window wall; a tall sculp- 
passed as unbuildable. salal, and planted a screen of poplar trees tural pier ties it to the ground below for 
According to Hobbs, ‘“Lanc m with spreading roots along the north prop- support. Cantilevered on extended floor 
previous construction, lying loose on th erty line for privacy. joists, the smaller children’s deck, one 
face of the hill, was our first obstacle. We To open the house to the outdoors, Hobbs — story beneath, extends 8 feet. Oo 
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THE BOLD LOOK 
OF KOHLER. 


Kohler captures the essence of tide and sand dunes in bisque porcelain. This is Serpentine™an Artist Editions™ 
original design by noted porcelain artist Jan Axel. Pedestal lavatory and matching toilet. Shown with Bravura™ 
faucet and Crescent™ spout in polished gold. See the Yellow Pages for a Kohler Registered Showroom or send $3 
for a catalog to Kohler Co., Department AJ9, Kohler, Wisconsin 53044. 


t 1987 Kohler Cc 


OCTOBER 1987 








pening Up The Best 
Views In America 


If you think your patio door opening was meant only for 

sliding glass, think again. The Atrium Door is about to 

change your view. 

Great looks. The obvious reason to own The 

Atrium Door. 

One glance will convince you of its beauty. Just take a look at 

its handcrafted, all-wood construction. Its solid brass 

mortice lockset with hinges finished to match. Its 

optional maintenance-free Polycron exterior finish 

in white or earth-tone with a 10 year warranty 

“ against blistering, peeling, and fading. Detail 

for detail, The Atrium Door outshines sliding 

glass in ways you never imagined possible. 

The hidden beauty of energy efficiency. 

Some of our best features aren't as easy to spot. But 

you don't have to see them to enjoy their benefits. 

Consider The Atrium Door’s high-tech weather 





a . a 
The Atrium Door. & Window Corporation + p06 Box 226957 « Dallas, Texas 75222-6957 YIU 
ee ee ee OKDOFAL 


rege ae eee 
Write for more information on the Atrium Door and The Atrium Lock. 
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stripping and its optional high-performance Comfort-E™ 
glass, designed to reduce energy costs and fabric fading. You 
won't find a patio door that’s as well insulated or as energy 
efficient. 

A secure investment for your home. 

The Atrium Door’ solid brass mortice lockset is more 
secure than a deadbolt lock, providing far more protection 
than sliding patio door locks. 

Clearly America’s best-selling wood swing, patio door. 
When it comes to beauty, energy efficiency, and security 
The Atrium Door stops sliding glass in its tracks. It comes 
fully assembled and sized to fit most standard patio door 
openings. Install it yourself Or call toll-free 1-800-527-5249 
for the names of dealers and authorized installers in your 
area. (In Texas, call 214-634-9663. ) 

But look into The Atrium ) 

Door soon. Because, 0 , 

above all, you'll love 

ee m" The 


Door 
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Light paint and tile, an expanded 

hower and vanity, and a full-length wall 
mirror make the small bath function better 
and seem larger. It measured 5 by 8 

feet both before and after the remodeling 





Before After 


Enlarged ... 
without adding 
an inch 












This plain-Jane bathroom was modified 
by Fresno architect Jack Schutt for his 
teen-age daughter without adding an 
inch. Adobe walls and radiant heating 
pipes made it prohibitively expensive to 
move fixtures or expand. 

The shower stall was doubled in size, but 
its clear glass doors and off-white half- 
jwalls make the room seem larger rather 
than smaller. A vanity expands counter 
space and houses a new clothes hamper, 
but its stepped-back end allows room for 
the shower door to swing open. 

|Above the vanity, glass shelves and verti- 
cal banks of lights were mounted directly 
through a room-doubling mirror. 


Cost of the makeover: about $3,000. oO 
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Opening 
A New Look 
On Interior 
Doors 





When homeowners replaced their 
old aluminum sliding patio doors 
with The “Original” Atrium Door® 
they got beauty, energy efficiency, 
and a secure, solid brass lever style lock ... which 
they fell in love with. 

But when those homeowners tried to find replace- 
ment locks to match ... for their interior doors, these 
elegant locks were not available ... until now. 

Presenting a new look for your interior doors, in 
polished or antique brass, in privacy, passage and 
dummy models. Another “Original” ... The Atrium 
Lock. Replace your old knob style locksets easily and 
affordably. The Atrium Lock will fit securely in its place 
in minutes. 

The Atrium Lock. Now available at better home 
centers, lumberyards, and hard- 
ware stores. Call toll free 
800-527-5249, in Texas call 
214-634-9663 for the names Dyn 


of The Atrium Lock Dealers 0 The 
in your area. ji) 
1 
Atrium 
Lock. 


The Atrium Door: 
& Window Corporation 
PO. Box 226957 * Dallas, Texas 75222-6957 
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Narrow arm of counter 
extends toward the 
wider tile surface 

that overhangs stools. 
Down-venting cooktop 
is built into kitchen 
side of peninsula 






Kitchen 


mi 


A Y-shaped counter was the answer 


Wrapping arou this Y-shaped 
counter divid kitchen from 
the adjacent the sketch 
above shows, | run along 
the walls, and its base . peninsu- 
la that projects from t ava. 
By angling int« fami the pen- 
insula actually | the e of the 
kitchen. 

Although each e! unter is 
almost the same le raries: the 
side against the kite! 4 inches 
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RICHARD FISH 





deep; the peninsula widens to 46 inches; 
and the family room side narrows to 18 
inches. For parties, this last arm often 
serves as a buffet. 

Also on the family room side, the 37'2- 
inch-high counter overhangs the peninsu- 
la’s base by 16 inches. Stools that store 
beneath the overhang make this an infor- 
mal gathering place for snacking or chat- 
ting with owners Lois and Martin Shick- 
man while they prepare meals. 

Design was by Will Sharp, Los Angeles. 0 





SEE KENTILE TERRESQUE AT 
THESE FINE DEALERS: 


NORTHERN CALIFORNIA 


Camino 
DICKS CARPET SALES 
4670 Pony Express Trail 


Carmichael 

CARMICHAEL FLOOR COVERING 
6249 Fair Oaks Blvd. 

FLOORS GALORE 

7520 #2 Fair Oaks Blvd. 


Clovis 
NATIONAL FLOORING CENTER 
1486 Tollhouse #108 


Fresno 
UNITED CARPET CO. 
4950 North Crystal 


Los Altos 
WALTHERS FLOOR COVERING 
5084 El Camino Real 


Menlo Park 
REX FLOOR COVERING 
844 Santa Cruz Ave. 


Mill Valley 
MARIN FLOOR COVERING 
238 East Blithedale Ave: 


Modesto 
JOHNSON RUG 
214 McHenry Ave. 


Mountain View 
CIRCUS FLOORS 
1064 W. El Camino Real 


Oakland 
BERNARDI & EMMONS, INC. 
499 Roland Way 


Redding 

CHESTYS FLOOR SHOP 

2930 So. Market St. 

HABITATS 

1656 Yuba Street 

SHASTA TILE & FLOOR COVERING 
2469 Hartnell Ave. 


Redwood City 
CHILTON FLOOR CO. 
1685 Broadway 
CURRIE MFG. CO., INC. 
800 Warnngton Ave. 
STUART FLOORS 

1455 Veterans Blvd. 


Sacramento 
A & A CARPET 
6700 Folsom Blvd. 
FLOORS TO GO 
2125 Arden Way 
FOSTER FLOORS 
6450 Freeport Blvd. 
H.W. RIVETT CO. 
2300 Broadway 
SIMAS FLOOR COVERING 
3550 Power Inn Rd. 
WALDO BOWERS 
FLOOR COVERING 
1801 Capitol Ave. 


San Francisco 

ARMSTRONG CARPET & 
LINOLEUM CO. 

626 Clement Street 

LINOLEUM LARRY'S INC. 

2598 Lombard St. 


San Jose 
S & G LINOLEUM & CARPET 
505 So. Market 


San Mateo 
CONKLIN BROS. 
FLOOR COVERING 
All Stores 


San Rafael 
RAFAEL FLOOR COVERING 
822 Francisco Blvd. West 


Santa Rosa 
WORLD OF CARPET 
3023 Sant Rosa Ave. 


Stockton 
H.W. THOMPSON, INC. 
3808 No. West Lane 


Yuba City 

TWIN CITIES 
FLOOR COVERING 
678 No. Palora Ave. 


COLORADO 


Aurora 
TILE DECOR - AURORA 
1951 So. Havana 


Boulder 
STAR FLOOR COVERING 
3631 Pearl 


Colorado Springs 
THE FLOOR STORE 
2741 E. Monument 
UNITED FLOOR 

1020 Ford St. Unit A 


Denver 

FLOORS TO GO 
5619 No. Broadway 
METROFLOOR 

1 So. Kalamath 


Durango 
RITEWAY CARPET 
1123 Camino Del Rio 


Englewood 
KOEHLER FLOOR 
COVERING 
4570 So. Federal 
LYNWOOD FLOOR 
COVERING 
3640 So. Jason 


Littleton 
TILE TOWN - LITTLETON 
5241 So. Santa Fe 


Pueblo 
HOBBS LINO 
346 So. Santa Fe 


UTAH 


Cedar City 
C.B. FLOORS 
680 North Main Street 


Midvale 

DESIGNER FLOORS 

7515 South State Street 
OGDEN’S CARPET OUTLET 
7050 South 400 West 


Orem 

PAUL'S DISCOUNT 
INTERIORS 

352 North State Street 


Salt Lake City 

FLOORS BY CERIFIED 

3003 Highland Drive 

SUTTONS WESTERN 
WHOLESALE 

823 South Main Street 


St. George 
MERRILS TILE & CARPET 
665 East St. George Blvd. 


Hi 
FASHONS MOOS 


Kentile Floors Inc., Brooklyn, N.Y. 11215 
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Kentile Terresque Solid Vinyl Tile. 
The way they go together really sets them apart. 









ile 
@CISION. 


It's the easiest one you'll ever make. 


Put together a floor with Kentile* 
‘Terresque and you have more than 
a floor. Each of our earthy colors 

is made in four subtly different 
shades. So your floor reflects a rich, 
natural-looking design. 

‘This durable work of art will 
beautify your home for years. 
Because the Tan, Almond, Adobe, 
Desert Red and Terra Cotta colors 


harmonize with any decor. 

And Kentile’s resilient Terresque 
tile, unlike ceramic tile, is quiet and 
comfortable underfoot, and easy to 
maintain. 

Ask your Kentile dealer about 
‘Terresque tile. Floors that really 
stand apart. 


RENAE, 


Kentile Floors Inc., Brooklyn, N.Y. 11215 


Lap desk or 
sturdy but 


A removable top turns this portable lap 
desk into a bed tray that rests comfortably 
on your legs. Its appearance is deceptive: 
its thick cloth base is filled with light- 
weight styrene foam beads that keep the 
overall weight at about 5 pounds. The 
beads let the tray conform to uneven sur- 
faces while keeping the top level. 

Its top is a 14- by 20-inch tray that’s like a 
slender box. When you use it as a writing 
desk, you can store pen and paper under 
the top. Since a pair of short dowels holds 
the top in place, it tends to stay on even 
when you carry the tray vertically by one 
of its handles. 

A fabric store, lumberyard, foam or plas- 
tic store, and hardware store will supply 
all the materials that you need. Total 





bed tray 
lightweight 


cost is about $25. 

For the cloth base, buy: 

¢ % yard 45-inch-wide fabric, enough to 
make the base and two matching napkins 
¢ 14 quarts of styrene foam beads (sold in 
3-cubic-foot bags for about $9) 

For the wooden desk-tray, you'll need: 
¢ 6 feet of 1-by-2 fir 

¢ Two 14- by 20-inch pieces of %-inch birch 
plywood 

e 4- and %o-inch hardwood dowels 

¢ 15-inch-long piece of 2-inch quarter- 
round molding 


¢ Two wooden drawer handles, about 4 
inches wide, with screws 


¢ Eight 1%4-inch (3d) finishing nails 
¢ Eight %4-inch-long #6 woodscrews 
You'll also need thread to match the fab- 









For writing outdoors or eating in bed, i 
dual-function desk-tray has a contour 
fabric bag base filled with styrene fol 
beads. The plywood top lifts off to turn® 
desk into a tray with wooden si} 


ric, woodworker’s glue, white craft glue, 
masking tape, wood putty, light-colored * 
stain, satin-finish polyurethane or var- | 
nish, and both medium- and fine-grade 
sandpaper. 


Tools include a sewing machine, saw, 
nailset, and an electric drill with a 4-inch } 
bit and a long-shanked pilot bit for coun- 
tersinking the woodscrews (this bit has a } 
“Yie-inch-wide upper flange). 


After 25,000 meals 





Fabric base 
Exploded view shows pattern for fabric 
base and plywood pieces that sandwich the 
1-by-2 frame. Holes in top of frame are for 
countersunk woodscrews and keeper dowels 


Building the wooden tray 

Start by cutting the 1-by-2 into two pieces 
12% inches long and two 20 inches long. 
Center handles and drill holes for their 
screws in the shorter 1-by-2s. Then glue 
and nail the sides together as shown in the 
sketch above; countersink the finishing 
nails and fill with wood putty. 

Position and tape this frame under the 
plywood top. Mark two holes in the top 
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After the chop, scrape, bang and scrub of preparing daily 
aterm ALUN ACMA SATA ALAR UALR TON OL0 LI [OILY 
eeceista tech rics VAAN iva aetna s=-l0 lye 
sinks are made of tough stainless steel with a satin 
al aM Ula taelcoce el aia) ceed ei anlelecdiltclA 
Elkay craftsmen put the stainless steel through 
an exclusive process to ensure a beautiful, 
durable finish that never fades, chips or cracks. 
And Lasting Beauty sinks complement 
any decor, making Elkay the smart way to 
build an elegant kitchen. 
See your kitchen and bath dealer, 
remodeler or plumbing contractor. 
Or write Elkay Manufacturing Company, 
2222 Camden Court, Oak Brook, IL 60521. 
We'll show you beautiful sinks that stay beautiful. 
Meal after meal, year after year. 


ELKAY 


Where Great Ideas Flow. 











Fill the fabric base with styrene foam 
beads after gluing three of its sides to the 
plywood bottom. To catch runaway beads, 
work over a plastic-lined garbage can 


for the keeper dowels, then use the %4-inch 
bit to drill through the plywood and just 
slightly into the frame. Remove the ply- 
wood top and tape on the plywood bottom. 


To make a visual 






stopping point on Tape 
the pilot bit when 

drilling screw 

holes, place the bit 

against the side of 1x2 
the box so the bit’s — 


tip will slightly 
penetrate the ply- 
wood bottom; 


Plywood Veu 


FEAR AA 





Seal unattached fabric edge with glue 
(cloth should extend '2 inch onto the 
plywood). Before mounting the frame to the 
base, cover seam with a top coat of glue 


wrap tape around the shank, level with 
the top of the wood. Then finish drilling 
the two holes into the frame for the keeper 
dowels and drill six holes for the other 
woodscrews. 

Cut two l-inch lengths of 4-inch dowel 
and glue them in the holes drilled in the 
plywood top. These keeper dowels will slip 
into two slightly oversized “6-inch-wide 
holes drilled in the frame to hold the tray 
top in place. 

Center and glue the quarter-round mold- 
ing along the edge of the desk top opposite 
the keeper dowels (this is a pencil rail). 
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In sets and individual knives. 
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WILKINSON® 
ora NSON 


Seer 


TheWilkinson Sword’ Self-Sharpening Knife. It$a gift that stays sharp long after its received. 
Made ot heavy, stainless steel and hollow ground for durablility, it is the calibre of cutlery 
| that is worth keeping sharp. 
\nd its unique case will keep it sharp. Smoothly and 
xpertly, every time the knife is used. 
youcan be sure it will be used often. It the kitchen 
‘ople really need. And the one gift they'll really like. 
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Secure frame to the base with woodscrews — 
that run through predrilled countersunk 
holes and into the plywood bottom. 


Glue-covered seam is sandwiched between 


When the glue has dried, sand all the | 
wood pieces, rounding the corners slight- 
ly. Affix the wood handles. Then stain © 
and seal all surfaces with polyurethane. 


Sewing the fabric base 


Referring to the diagram on page 115, cut 
a 22- by 28-inch rectangle from the fab- 
ric, then cut 34-inch squares from each 
corner. Mark a 2-inch seam around each 
cut-out section; clip corners. Sew fabric 
seams right sides together to create the 
shallow fabric ‘“‘bag” for the base. 


Next, on the bottom plywood piece, pencil 
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WILKINSON 


CBSwor Died 


THE NAMEON THE WORLD'S FINEST BLADES.™ 
©1987 Wilkinson Sword, Inc. 
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t ¥is-inch-diameter dowels fill holes 
be all but two of the countersunk 

bvs. Cut dowels flush with frame top, 
» smooth, then seal with polyurethane 
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onvert tray into a desk, dowels glued 
PP slip into frame to keep top in place. 
‘e-bought oak handles woodscrewed 
hort sides make carrying easy 


| 
; 


Margin ‘2 inch in from the outside 
ses. Slip the plywood inside the fabric 
i; then glue the edges of the cloth to 
top of the plywood on one long side 
the two short sides, aligning fabric 
les with the margin. Let glue dry, then 
ithe bag with the styrene foam beads 
b picture at far left, opposite) and glue 
junattached side to the base. 
ition the frame on the plywood and 
ic base so the predrilled holes align 
n the holes beneath the cloth. Check 
i no cloth extends past the margin into 
| center of the tray; trim if necessary. 
}e and screw the frame to the bottom, 
ng all eight woodscrews. 


» of the holes in the frame receive the 
per dowels. The other six are filled 
n %s-inch dowels glued in place and 
‘flush with the top. Fill any voids with 
od putty. Sand, then seal exposed dow- 


nds with polyurethane. 


i will have enough fabric left over to 
ike two small (about 13- by 13-inch) 
ykins, if you wish. Turn under the raw 
ves “4 inch and zigzag-stitch around 
imeter. Oo 
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or convenience and affordability, nothing comes close 

oh ta Mal=\) Me AAle-lM Ula Os2]lo] am mOltarol (coma om(e\~] 
environment for storing your wines with features like 
Ele] Usit10)|-neela (cone man'eliait-llaliaa@easilale(ciaselorlt0l ors 
between 40°65° humidity control for damp cork 
Storage, a vibration-free design to guard against sedi- 
ment suspension, and protection from strong light. 
Plus The Wine Cellar’s 40 bottle capacity lets you stock 
up on your favorite wines. 

Options include an under-counter kitfor built-in 
installations and a panel trim-kit(selid:door model) to 
match surrounding decor.\Optional display 
cabinet (shown) houses unit plus glassware, books, 


ir-lb le (okee)anie)e)a)-10| cra -) (Crm 


See the Admiral Wine Cellar today. For more 


_information or nearest dealer 


Home Appliances 


=e Admiral La 
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1914 Vintage photograph shows part of first 
family to own the house gathered in the living 
room. Note corner windows, built-in bench 





Restoration brought much of original woodwork and Craftsman-era details 


Portrait of house’s original architect, Mullgardt, graces mantel 


Oral histories and old fami 

helped unlock the past of this ‘ 

era house in Piedmont, Califor: 
in 1907 by architect Louis Christi 
Mullgardt (1866-1942), the house ha 
suffered various remodelings that had al- 
tered and diminished its character. 
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house’s roots 


When owners Anita and Robert Stein 
ought the house in 1971, nearly all of the 
nterior board-and-batten redwood walls 
had been painted white or covered with 
psum board. In the process, many of 
riginal battens had been removed. 


(he kitchen, pantry, and maid’s room 


1975 Gypsum board and paint cover redwood 
walls and ceiling. Shelves and French doors to patio 
replace original corner benches and windows 
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On frieze, introduced by current architect, 
painted squares form stylized dragonflies, 
echoing a popular art nouveau motif 








Go on, cut. You'll be brilliant. 
Armstrong guarantees it. 


Install your new Armstrong 
sheet vinyl floor with a Trim 
and Fit™ kit, and if you goof 

* while cutting or fitting, your 
Armstrong retailer will re- | 
place both the flooring 

and the kit. ¢ 

Free. That's the Fail-Safe" 
Guarantee. Just see your local 
home center or building ¢ 

supply retailer for details. & 


For the name of your nearest 
Trim and Fit retailer and a free 
Floor Project Planning Pack, call 


toll-free between 9:00 a.m. and 
8:00 p.m., Mon. thru Fri., E.S.T. 
Ask for Dept. 7AGSN 


If you’d like only the Planning 
Pack, write: Armstrong, Dept. 
TAGSN, P.O. Box 3001, 
Lancaster, PA 17604. 
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Because we ve developed a cooking system that eliminates the need for one. Itscalled = 
Multi-Wave* cooking, yet another in a long line of Litton innovations- like Recipe Saver, ~~ 
touch control wii variable power control, Auto Defrost and 3 
others. All designed io niake microwave cooking easier than. 


ever. All designed by on \e foremost names 
in microwave ovens. O\ cestion? You 
should Shea the i ici turn to. Litton. 


USA 





See quality Litton 
products at the following 
Litton dealers. 


CALIFORNIA 
All Macy's Stores 
Auburn 


Authorized Appliance 916/885-8237 
Hal's Appliance 916/823-8686 


Berkeley 

Sattier’s 415/843-7262 

Whole Earth Access 415/848-3600 
Capitola Built-in Dist. 408/462-1911 
Chico 


Filco TV, Appliance & Camera 916/894-1999 
Gordy’s Appliance 916/345-9064 

Handy Andy TV & Appliances 916/891-0404 
Concord Sattler’s Appliance 415/685-8100 
Daly City C.G. Electric 415/756-3931 

Dublin 

Airport Appliance 415/833-0223 

Sattier's Appliance 415/828-0700 

Eureka Hi-Value TV & Appliance 707/443-6903 
Fremont Western Appliance 415/795-7117 
Fresno 

Alco Service 209/233-2444 

Bedrosian Building Supply 209/275-5000 

Central Distributing 209 276-1500 

Grass Valley Authorized Appliance 916-272-4050 
Gridley Gridley TV & Appliance 916/846-2493 
Hayward Airport Appliance 415/783-3494 
Hollister Fortino’s TV & Appliance 408/637-0061 
Jackson Motherlode Appliance 916/223-0315 
Los Altos Gregg’s 415/948-3150 

Marysville SBS Building Supply 916/742-2325 
Menlo Park Gregg’s TV & Appliance 415/326-9790 
Modesto Bedrosian’s 209/579-5000 

Monterey Dore’s Superstores 408/373-4418 
Oakdale Bordona’s Oakdale Furniture 209/847-0351 
Oakland Western Appliance 415/633-0655 
Pacific Grove Ford's 408/646-1515 

Petaluma McPhail’s 707/762-3526 

Placerville Unlimited TV & Appliance 916/622-2876 
Red Bluff A-Z Appliance 916/527-7103 

Redding Best Price Company 916/221-7996 
Sacramento 


A&A Appliance 916/452-4721 

Capital Wholesale Electronic, all locations 916/446-5500 
Filco TV, Appliances & Camera, all locations 916/484-1507 
Handy Andy TV & Appliances, all locations 916/971-1700 
Jon's Furniture 916/452-3347 

Lamco, all locations 916/483-4341 

McPhail’s Contract Supply 916/482-6436 

Walker Cordova Hardware 916/363-4896 

Salinas 


Built-in Dist. 408/422-7632 

Burdick's 408/757-3777 

Dore’s Superstores 408/443-1906 

San Francisco 

Bob's Supply 415/626-6246 

House of Louie 415/621-7100 

Whole Earth Access 415/285-5244 

San Jose 

Miller's Home Appliance 408 / 288-5000 

Western Appliance 408/297-2440 

San Leandro Airport Appliance 415/276-0952 

San Rafael 

McPhail’s 415/453-6070 

Whole Earth Access 415/459-3533 

Santa Clara 

University Electronic 408/244-6500 

Western Appliance 408 / 249-7200 

Santa Cruz 

Burdick's 408/426-1010 

Dore’s Superstores 408/423-6333 

Haber's 408/426-1640 

Santa Rosa McPhail's 707/545-1282 

Seaside 

Built-in Dist. 408 / 899-2666 

Burdick’s 408/899-2777 

Sowth Lake Tahoe Handy Andy TV & Appliance, 
916/474-7625 

Stockton Handy Andy TV & Appliance 209/474-7625 

Ukiah Pardini Appliance 707/462-7525 

Visalia Ruddy's Inc. 209/732-4545 

Watsonville 

Ford's 408/722-2002 

Watsonville Appliance 408/722-3391 

Williams Bill's Furniture 916/473-5405 

Woodland Karistad’s TV & Appliance 916/662-2878 


NEVADA 
Fallon Winan's Furniture 702/867-2244 
Reno Handy Andy TV & Appliance 702/827-3770 


UTAH 

Bountiful 

Duerden’s Appliance & TV 801/295-9413 
Lakewood’s Home Furnishings 801 / 393-5365 
Cedar City North East Furniture 801/586-9489 
Logan Consumer Tech 801/753-8310 

Ogden Boyle Appliance Center 801/393-5365 
Orem Monsen Brothers Video 801/225-7062 
Salt Lake City 

Carlos Smith Showkase 801/278-0421 

R.C. Willey Home Furnishings 801/262-6671 
St.George Boulevard Furniture 801/673-9657 
Syracuse R.C. Willey Home Furnishings 801/773-4510 
West Valley City 

John Paras Furniture 801/973-7051 

R.C. Willey Home Furnishings 801/967-9190 
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Leaded-glass cabinet doors and heart redwood paneling in 
dining room date to 1907, plate rails are faithful reproductions 


were gutted by remodeling in the 1950s, 
while other portions of the house suffered 
from general neglect. 


Tracing the structure’s previous owners, 
the Steins were able to locate all five, 
invite some to the house, and learn first- 
hand of past alterations. These contacts 
unearthed photographs of the first owners 
and confirmed numerous architectural 
details that had been lost, including cor- 
ner benches with wing-wall bookshelves in 
the living room. 


Berkeley architect William R. Dutcher 
helped restore much of the house to its old 
glory. In the living room, he pulled off the 
gypsum board and found “ghosts,” out- 
lines of the missing wing walls, on the 
redwood beneath. Other ghosts identified 
the basic pattern of the kitchen area. Fol- 


lowing these faint lines and the vintage 
pictures, Dutcher was able to draw a re- 
constructed floor plan (Mullgardt’s plans 
no longer exist), then restore elements like 
the benches, dentils on fireplace hearths, 
and plate rails in living and dining rooms. 


The kitchen area was revived with a more 
functional, open plan. A half-wall sepa- 
rates cooking and breakfast spaces. New 
French doors lead to a wooden deck. A 
built-in desk and a new fireplace—replac- 
ing an original, small brick hearth—-set 
off a library and sitting area beyond. In 
the basement, Dutcher created two bed- 
rooms, a bath, and a recreation room. 


Work remains in upstairs bedrooms and 
on the exterior, where the Steins hope to 
replace the aging staircase and better in- 
tegrate a 1938 garage addition. 
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The 
Changing 
Western 


Home* 


RUSS A. WIDSTRAND 


Even without fries, this is 
a handy drive-through 


The lot above Malibu, California, 
where Jean and Jack Spencer built 
their house is so steep that getting a 
car in and out might have proved 
treacherous. The house’s design- 
er—their son, Tony ‘orporated 
a looping driveway, with part of the 
curve passing under the house 

The house-long car corridor is wide 
enough in two spots for ltered 
parking that doesn’t block the 
drive. You can enter the hou om 
two points: the driveway passes the 
front door, then continues down to 
the right and under the house to a 
back door. 

















Almost anywhere you turn these days, 
you see the sign of the cellular phone: 
those little pigtail antennas on cars. Al- 
though the phones are sold primarily as 
business tools, people are also using 
them to order pizza while stuck in traffic 
jams, make last-minute hotel reserva- 
tions for weekend getaways, and call for 
help. But are they for everyone? 


Even dealers acknowledge that they’re 
expensive for everyday use. Purchase 
and installation together generally cost 
between $1,000 and $2,000 (quality of 
parts and voice transmission vary, some 
units have less power than others, and 
some have extra features). Monthly bills 
average $125; you’re charged for all air 
time you use, even incoming calls. 


But cellular phones certainly beat old 
walkie-talkie-type car phones: you no 
longer have to use a mobile operator to 
make or receive calls, you can dial direct 
to any number in the world, and—if 
you're within reach of any cellular net- 
work—people can call you directly in 
your Car. 

Using high-frequency radio channels, 


A cellular phone: you can take it with you 


GLENN CHRISTIANSEN 


Entry wall opens wide for 
easy access to the back, 





A bright, covered walk leads fron 
the garage to the front door oF 
Jenny and Michael Miller’s housi! 
in Kent, Washington. Clear co 
rugated fiberglass panels slope uj 
| from a post-and-beam structuré 
/ on the house’s entry side to a freer 
| standing wall that runs betweer! 











































the phones communicate within broad- 
casting “cells”; groups of cells form 
“cellular geographic servicing areas.” 
Only now beginning to cover rural areas, 
CGSAs vary in size: Denver’s 
stretches from Loveland to Colora- 
do Springs and from Evergreen to 
Bennett; L.A.’s_ 10,000-square- 
mile area is triangulated be- 
tween Santa Barbara, San 

Clemente, and Indio. 


When you dial a number in 
your car, the signal is 
transmitted to the cell’s 
antenna, then to a cel- 
lular switching cen- 
ter (the switching 
may cause a 
slight time lag). 
If you’re cal- 
ling a num- 
ber in the 
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e two buildings and ensures pri- 
cy in the back garden. 
rchitect Dennis Neifert built a 
rge sliding panel into the free- 
anding wall. When rolled open 
n barn-door hardware, the panel 
a throughway for gardening 
pplies and guests. 


me CGSA, the signal is sent to the cell 

earest its destination. Such “local” calls 

yst the same— in most cases, between 20 

d 60 cents a minute—regardless of dis- 

nce. For long-distance calls, the signal is 

layed from the switching center to regu- 

rt telephone lines; you pay cellular fees 
lus standard long-distance charges. 

When you buy the telephone (look in 

the yellow pages under Mobile Tele- 

phone Equipment and Supplies), 

you subscribe to a mobile service 

and your dealer gives you a 

number, including area code. 

In addition to per-minute 

charges for calls, 
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Wood windows reopened 


Our August 1987 article titled 
“Why wood windows?” brought 
readers up to date on a big and 
complex subject. It also raised some 
questions and may have created a 
few misimpressions we’d like to 
clarify. 

We mentioned reports of condensa- 
tion between removable-pane vent- 
ed window systems. But readers 
have also reported condensation or 
fogging with failed seals on insulat- 
ed glass units. (Most manufactur- 
ers will warrant seals.) Also, con- 
trary to our report, aluminum or 
vinyl-clad windows can be painted 
if properly sanded, and the cladding 
does not necessarily add to a win- 
dow’s cost. 

When buying aluminum-clad 
wooden windows, we suggested that 
you look for extruded cladding. 
However, if the cladding is non- 
structural, both extruded and rolled 
aluminum are acceptable. 

We also suggested that, in extreme- 
ly cold climates, vinyl cladding 
might become brittle and crack; 
properly formulated vinyl should 
perform without problems. 


you pay a flat monthly rate ranging from 
$15 to more than $100; some rates are 
state regulated, and some include blocks 
of air time. And if you “roam” beyond 
your home CGSA boundaries, you may 
be charged premium rates. 

As cellular phones become more popular, 
systems may occasionally —and briefly 
reach handling capacity; you may have to 
redial to get through. A shift from analog 
to higher-capacity, higher-quality digital 
technology—due to occur within the next 
decade—should alleviate this problem. 


In any event, don’t let the forest of anten- 
nas intimidate you; faux versions cost less 
than $10 at auto accessories stores. 


ALICE GRULICH 





Ceiling panels rest on, 
complement wood beams 


The striking wood ceiling in Myra 
Reese’s Tucson bedroom isn’t as 
solid as it looks. Drop-in panels rest 
atop new ceiling beams. 


Architects Penny and Tom Posedly, 
with Rick Evans, fitted a plywood 
jig with '-inch spacers. They 
aligned strips of %4-inch-thick alder 
of varying widths (%, 1%, 2, 2%, 
and 3 inches) in the jig, topped 
them with 2- by 3-foot, %-inch ma- 
hogany-faced plywood, then nailed 
strips in place. Insulating fiberglass 
batts were stapled to the backs of 
the plywood panels. Angled into 
place between the beams, panels 
rest on a stepped edge cut into the 
beams; they were inserted so the 
strips line up across the room. 
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Burning curtain and poncho-clad 
observers await a dousing 

from overhead sprinkler system. 
Outside windows, spectators crowd 
around 8-foot-wide trailer 

for a close but dry view 





Parked at an office complex, fire safety 
trailer attracts visitors on their lunch break 


COMMUNITY ACTION: 


Fire safety 
trailer in 


Walnut Creek 


Fire prevention in and around the house 
gets special emphasis this month with Na- 
tional Fire Prevention Week, October 4 


through 10. “Play it safe, plan your es- 
cape” is this ~’s theme, and the simple 
message reminds us how important it is to 
have emerge: routes in mind. 
Coupled with ti -ptionally dry year 
that has plagued the West, awareness of 
fire should be at an all-time high. 

To promote year-ro safety con- 
sciousness in one California 
community, Soropti: national of 
Walnut Creek and the ‘ sta Con- 
solidated Fire District hav: und a 
fire education and safety trailer. The mo- 
bile unit is set up at fairs, schools, special 
public gatherings, even at shopp cen- 


ters within the fire district. 

The Soroptimists donated $8,000 toward 
the purchase of the trailer. The Sprinkler 
124 


Advisory Board and local Sprinkler Fitter 
Union 483 gave additional money and 
materials. Fire department personnel did 
electrical work, cabinet finishing, and in- 
stallation of displays. 

The trailer is presumably the first to 
house both a fire sprinkler display and fire 
prevention information. The display area 
draws crowds because the small room, 
which can be closed off from the rest of 
the trailer, puts on a brief “show” that is 
both terrifying and reassuring. 

A fire is lit in a wastepaper can with a 
ceiling-hung section of drapery dangling 
above. In seconds, the fabric catches fire 
and sends flames to the trailer’s ceiling. A 
sprinkler system with a “‘life-safety head” 
senses the heat and trips to extinguish the 
fire. From start to finish, the sequence 
averages about 17 seconds, but it drives 
home how fast fire can spread and the 


DARROW M. WATT 


effectiveness of home sprinkler systems. 
The value of these systems has been rec- 


ognized and praised by more than fire © 


fighters. Contra Costa County’s Board of 
Supervisors has passed legislation man- 
dating that new tract homes offer sprin- 
kler systems as an option. Nationally, 
about 20 insurance companies give dis- 
counts (up to 20 percent) on homeowners’ 
premiums for houses with such a system. 
The rest of the trailer displays important 
fire safety concepts. “Stop, Drop, and 
Roll” shows what to do for burning cloth- 
ing. EDITH (Exit Drills in the Home) 
ties in with the Fire Prevention Week 
program. “Is Your Number Up?” pro- 
motes having house numbers visible from 
the street. These and other displays and 
information are free to visitors. For more 


details call the Contra Costa Fire District 


at (415) 930-5500. Oo 
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Of 50 State Fairs - Rolled Into On 


All the excitement, sights, sounds and 
smells of an authentic State Fair begin: 
on Main Street; USA: and stretch 
throughout the Magic Kinedom: 
‘Try: your luck at our Disney Midway, 
call the odds at our Thunder Ranch 
Pig Races,-or sample the corn dogs, 
candied apples, cotton candy and 
other country culinary creations. 


You're going to love the “Come to 
the Fair’ Parade with the most 
musical mix of Characters you've ever 
seen or heard. You can even learn to 
square dance at our very own Block 


| grandest Ferris Wheel in the 


Happiest State Fair 0 on n Eartht 




















Party, ai ee the | 


50, get downand hoe down at 
great party from September 19- 
Noveniber 15 and be part of the 





- feels brand new. And theres always Be 
something to explore that you just” 
didn't have the time for on your last 
trip. Come try one of our new 
restaurants, take your picture 
with Mickey Mouse or sit down 
and let one of our many live. 


See 





I love Perris in the springtime 


The first thing you learned about California was: 

“It’s a place where you can ski down a mountain, dive in an Ocean, tan your 
body in the desert sun, and dine in a fancy, big city cafe. All on the same day.’ — 

True. But you have to be in the right California. Here, in the Inland Empire. 

You've probably been through here. This is where most of the world came 
to California first: on the Spanish Trail, on the i 
Topeka & Santa Fe, on the freeway. 

And what did the folks around here do when they met you? They gave you 
a big smile, a helping hand and sent you on your way, right? 

And all you missed was a hundred gorgeous little towns with lots of 
country in between. All you missed was two centuries of history, valleys full of 
orange groves, hillsides covered with vineyards, a dozen championship golf 
courses — some with as many as twenty players on them—and mountain lakes, 
mountain meadows and mountain ¢ folks. 

If youd like to see the California 4 that Californians saved for themselves, 
come to the Inland Empire. 


oe Arrowhead 
Discover Winter 


Blessings on thee, «Big Bear ooo. any pero "7 a la Carte. 
yuppie camper. ‘ 1 Spend the day at 
Stemware, brie and _gpooincscae - et — wm = Big Bear or Lake 
wicker hamper. ( Pr“ ee. a > Arrowhead. Then 
Picnic mid the eon. Tc : i oP) com come on down 
gourmet wine, Ontario Yl ri rae aan SAS a tt e gg Se js aes BY the mountain 
Where Two Fifteen > * i) aR in time for an 
hits Seventy Nine. } = evening Swim. 
Sa of @ Piverside 

om ) . Most towns around 

a aoa here have an elegant 
Victorian gingerbread 
house or two, built by 
the folks who planted 
the first orchards and 


\ Honore mma | turned orange juice 


> 
‘ @ Perris 


_ 
“ay 





into gold. 


a y e 
£ Temecula 


| “\. San Diego 


A al a (ile Empire: | 
=) One of The Californias: 





The Perris Valley 

is Southern California 
headquarters for the 
big balloons — the 
nicest way ever devised 
for looking down on 
your friends. 


You want to get 

into show business? 
Move to Hemet. 
Ramona, the annual 
springtime pageant 
of Early California, 
has openings for 350 
actors. 


Californias, here I come! 

Now there's a free 144-page 
travel guide that takes a fresh 
look at California— divides it 
into a dozen different regions, 
each with its own special 
surprises. 


Name 


Address 


City 


State Zip 
Call toll-free 1-800-TO-CALIE 
Extension 1020A, or write for 
yours today: 
California The C 
Office of 
Tourism, PO. 
Box 9278, 
Dept. T10-20A, 
Van Nuys, CA 


© 1987 California Department of Commerce. 
All rights reserved 
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FlyDelta lo Sunny Southern California 
For TheViacation OFA Lifetime. | 


Shimmering beaches. Pounding surf. 
Mountains. Deserts. Orange groves. Hollywood. 
And, of oe wonderful Disneyland. 

Just a few of Southern California’s extra- 
ordinary attractions, which you can enjoy ona 
Delta Dream Vacation® 

Delta Air Lines flies you to more of 
Southern California. Serving San Diego and all 





Delta has led all major US. airlines in passenger 

satisfaction, according to government records. 
With our Delta Connection® partner, 

SkyWest, we poet incomparable service 


throughout the Southwest. 
See your professional Travel Agent or call 
Delta at 1-800-221-1212. 
When you visit Disneyland, or any of 
Southern California’s other exciting places, 
travel with someone who really cares. Delta. 
We love to fly and it shows. 


A 
DELIA 


5 Los Angeles area ana Los Angeles Inter- 
national, Long Be Ontario, Burbank and 
Orange Cou el always with the best 
service i > sky. Every year since 1974, 

© 1987 Delta Air Lines, Inc 

Dream Vacation is a registered trademark 

of Delta Air Lines, Inc 


[he Official Airline Of WaltDisneyWorld . 






















thern California. The Best of All Worlds. 


Southern California is a vacation world 
in itself and Disneyland is in the center. 
of it all. There’s no better holiday deste 
nation around, and right now during ~~ 
Disneylands State Fair is the perfect 
time to join the fun. 

If you'd like to make a reservation 
right now ask your travel agent about 
the Walt Disney Travel “Disneyland 
Vacations” brochure or call 

(714) 520-5050. 


[your two or threeday visit 

are d extend into a wonderland 
2atio ec Sataen Catoris 

sit historic old missions in San Juan 
pistrano or in Old Town, San Diego. 
ik the golden walk of Hollywood 

‘sor shop on glamorous Rodeo 





Knott's Berry Farm, The Queen 
Mary/Spruce Goose and Sea World 
make great day trips from Anaheim, 
all a short drive away. 


Take a trip to our scenic mountains, or 
to the desert. Or you can sit and sun 

on our world-famous beaches— 
Laguna, Venice and Malibu. 










Why Wait? 


SEND FOR YOUR FREE 
« DISNEYLAND/SOUTHERN CALIFORNIA VACATION PLANNING KIT 
today and prepare for tomorrow. All you need to know about transportation, 
accommodations, special tips and more is included in your kit. There's no time like 
now, during State Fair at Disneyland. Just fill out this coupon and mail it to Disneyland 
Vacation Services, 11080 Talbert Avenue, Fountain Valley, CA 92708. 
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Please allow 4 weeks for delivery of your Vacation Planning Kit. 
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It may not 
do a loop-the- 
loop or defy gravity, 
| but it can make your Disney vacation 
more enjoyable. Because if you take 
| seam advantage of a Disney/ 
es National rental pack- 
age, you'll get a lot of 
__ benefits you'd be miss- 

1° ing out on otherwise. 
ot 2 For example, we 
can save you up to 
$150 on your vaca- 
tion. Including up to 
$70 in the finest hotels and resorts 
throughout the Disneyland area. 
~~, And this Disney/National 
\ package comes with an- 
other useful pack- 
age. Rather, a handy 
- tote bag. Where 
you'll also find such 
thoughtful tidbits as 
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© 1987 National Car Rental 





is ls Becomin 
Opular Ride 
At Disneyland. 


1 w= 
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maps of Anaheim 
verewrcwione and Southern 
California, gen- 
eral information about Disneyland, and 
an invaluable assort- | 
ment of children’s 
supplies and vaca- 
tion necessities. 
‘To receive a 
catalog of Disney/ 
National vacation 
packages, send in the coupon below. 
And prepare for one heck of a ride. 


Mail to: National Car Rental 





P.O. Box 14023 
Orange, California 
92613-9943 

Address —— = eS City 


i National Car Rental. 


The Official Car Rental Company of Disneyland. 


r 64-square grid, mark 36 |-inch squares 
h pencil (extend lines 2 inches at each 
d); overlay lines with tape or retrace 
th a felt-tip pen. Dark paper frame 
Wl define outer rows of squares 
NORMAN A. PLATE 
er 
a 
ao 
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me board’s five layers include cardboard 
se, paper graph grid, dark paper frame, 
etate sheet, and clear plastic picture frame 


fold paper frame around cardboard base, 
t out triangle (left) in each corner of 13'2- 
16'2-inch rectangle; broken lines indicate 
ring. Next, fold and glue corners (right) 











2arning is fun—and easy—with inter- 
hangeable games that teach children to 
sociate numbers or fractions with corre- 
onding dots and shapes. 


clear plastic picture frame holds the 
ume sheets in place. To store the frame, 
yu can hang it on the wall as artwork 
tow game pieces and dice in a hole cut in 
we corner of the cardboard base). You 
ay already have on hand many of the 
aterials you'll need to make the game 
bout a 2-hour project); buy what you 
pn’t have at art supply and stationery or 
ifiety stores. Cost will be lower if you 
‘aw the grids, numbers, and shapes with 
It-tip pen. For both games, you'll need: 


CTOBER 1987 












Two meet the challenge of the fractions game. Their goal is to move game pieces 
(each youngster is playing with two) from center squares marked with black dots to 
nearest corners. Here, she matches ‘‘l” on die with full circle on board to win 


Fractions as fun 


Two interchangeable board games are easy to make 


¢ One 11- by 14-inch clear plastic picture 
frame with cardboard insert, about $11 

¢ Two pieces lightweight drawing paper in 
contrasting colors—one light, one dark— 
about $1 per 22- by 32-inch sheet 

e 4-point-width black mat tape (optional), 
about $1.60 per roll 

* One sheet medium-weight clear acetate, 
about $2 per 25- by 40-inch sheet 

e Self-adhesive 34-inch-diameter round 
labels, about $4.50 per package of 1,000 

° One sheet rub-on or lift-transfer 48-point 
numerals (optional), $5 to $9 per sheet; 
choose an easy-to-read typeface 

e Two lI-inch dice (about $1 each) and 4 
game pieces 

e ¥%-inch-wide cloth tape (95 cents per roll) 


You'll also need a ruler, pencil, glue stick, 
scissors, and permanent black felt-tip pen. 


Making the game board. First cut a 13'2- 
by 16'2-inch rectangle from the darker 
drawing paper. Draw an 8-inch square 4% 
inches in from the rectangle’s short sides 
and 2% inches in from its long sides; cut 
out square. Score a border 14 inches in 
from the outer edges; cut corners as 
shown in the drawing at left above. 

Next, cut an I1l- by 14-inch rectangle 
from the lighter drawing paper. Center it 
under the dark paper. Using the 8-inch- 
square as a frame, draw on the light paper 
a grid of 64 1-inch squares (see upper left 
photograph). Mark a large black dot 
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BEAUTY REPORT 









It’s exasperating. The very shampoo that 
has left your hair so silky and clean, the 
shampoo you depend on—subtly, then 
noticeably stops working. That fresh soft- 
ness you prize so much in clean hair is 
gone. Your hair looks limp... dull... blah. 

Why why why? ‘‘Shampoo build-up” 
is the reason. Each washing, even by fine 
shampoos, leaves a shampoo ‘‘residue*’ 
Sadly, certain cleansing mixtures, and 
conditioning agents, if they are effective, 
leave a telltale residue that has been 
measured precisely in laboratory studies. 

Recent tests on 15 quality shampoos 
show that residues keep accumulating 
each time you shampoo. It’s a fact of 
hair life! 








Getting t Duild-up. Make no 
mistake. Y. temporarily, switch to 
ashampoo per rinsability. One that 
has gently | ver to revitalize 
the hair. Anc it off. Shampoo 
build-up is mc tractive: it can 
impair the soft y hair. . . its 
manageability...and it « tually 
harm your hair. 
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©!984 Neutrogeno Corp 


WHY YOUR : 
FAVORITE SHAMPOO 
WILL WORK BETTER — 
IF YOU STOP USING 

IT FOR 14 DAYS. 


Which shampoo rinses the best? 
According to laboratory tests of 15 quality 
shampoos, Neutrogena® Shampoo 
ranked No. 1, and ‘demonstrated con- 
sistently superior rinsability with almost no 
build-up itself!’ 


A single wash reduces residue by 
70% to 90%. ‘‘Test results indicate 
a single wash with Neutrogena 
Shampoo was adequate to remove 
inexcess of 90% of the residue. Even 
with conditioners, which are far 


more substantive to the hair, a single 
wash with Neutrogena removes 
70% of the residue!’ Shampoo Rins- 
ability Study, Neutrogena Skin 
Care Institute. (Excerpt from lab 
report). ° 


The clincher: in addition to freeing you 
from most build-up in a single washing, 
Neutrogena leaves a scant residue, a 
negligible trace compared to the other 
shampoos tested. 

If you feel you want to revitalize your 
hair, try Neutrogena Shampoo for 14 
days. Think of it as a freshening ‘‘vaca- 
tion’’...and afterwards, your hair will 
respond again happily to your favorite 
shampoo. If you use your Neutrogena as 
often as needed, your favorite shampoo 
will keep on being your favorite! 


Neutrogena Shampoo is sold with a satis- 
faction-or-your money-back guarantee. If 
you would like to receive a ] ounce sample 
of Neutrogena Shampoo, send $1.00 with 
name, eddies and zip to: Neutrogena 


Shampoo Offer, Department U, P.O. Box 
45062, Los Angeles, CA 90045. Send check 
or money order only to cover handling and 
mailing. 


Offer expires April 30,1988 
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Change games on versatile board by 
swapping one acetate sheet for another; slip § 
box frame over acetate to secure. You can 
copy our game sheets or invent your own 


in the middle of each of the four cente 
“start” squares. 


To create pattern for Game 1, set aside I 
self-adhesive round labels, then cut addi 
tional labels into quarter, half, and three! 
quarter circles for 15 of each shape. Next 
cut an 11- by 14-inch acetate sheet, cente 
it over the grid, and distribute the 6) 
shapes on all but the four center squares 
For Game 2, randomly distribute rub-o 
numerals | through 6 (about 10 of eac 
on another 11- by 14-inch acetate shee 
or mark numbers with felt-tip pen. 

To assemble the game board, glue grid t 
cardboard base and dark paper frame 0 
top; let dry. Place acetate sheet on top an 
plastic frame over that. 

Making the dice. For Game 1, cover di 
with cloth tape; affix round labels to a 
six sides. Mark two sides with a 1, tw 
with 4, one with %4, and one with %4. Fo 
Game 2, use a regular die. 

How to play. The goal of each game is t 
reach the corner nearest to the blac 
starting dot. Two to four can play. 

For Game 1, toss die and match fractio 
or number with corresponding shape 0 
board. For Game 2, match dots on di 
with numerals on board. Move pieces vel 
tically or horizontally—even backward- 
but not diagonally across the board. Don 
move if die doesn’t match figure in aj 
adjacent square. 

These game boards were created by to 
designer Judy Bracha of Palo Alto, Cal 
fornia. | 
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aysi3 FIRST WORD IN COOKING—THE LAST WORD IN CONVENIENCE: 


INTRODUCING THE GAS 
SELF-CLEANING WALL OVEN. 


You asked for it. Modern Maid made - 
it. And made it to give you the 
energy efficiency, instant response 
and precise control of gas cooking 
plus the convenience of 
self-cleaning. 


This exclusive oven features two 
oversized 3.3 cubic foot oven 
cavities, yet it installs in a standard 
27” cabinet space. Both ovens have 
Modern Maid’s exclusive Gourmet 
Broiler™ which not only gives the 
flavor of outdoor grilling but cooks 
30% faster than conventional 
broilers. And for complete flexibility, 
the ovens are independent. You can 
even clean one while you bake or 
broil in the other. 


For more information about the 
first self-cleaning gas wall oven, 
see your Modern Maid dealer Ra 
or write: Modern Maid i 
Ores ne ey W Arco ome att| 
Main St., Topton, PA 
19562-1499. 
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Gas. The number one - 
choice of America’s cooks. 
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In_full swing, play structure 


Wisteria 
and children 
are both 
welcome 


Is it a garden structure with play equip- 
ment, or a play structure with planting? It 
could be either, and that’s the point. Seat- 
tle builder Michael Hesch designed and 





built this 1-legged hybrid for his ac- 
tive daughters and gardening wife. 

Hesch used clear cedar throughout. “We 
wanted somet! in the tiny garden that 
would weather like a fine old teak garden 
bench.” To extend the life of the posts, he 
put 4 inches of gravel in the bottom of 
each post hol en poured the concrete 


so it came 
from the pos 


and sloped away 


The trellis and 1rea measures 2 feet 
wide, 7 feet lo: eet from ground 
to the swing at! its. The trellis was 
built from 4-by- ed with 4-by-4s, 
then 2-by-3s. 

The covered two-story p 1 measures 
9'4 feet to the roof pea! square. 
128 


As the diagram shows, it’s 


is handsome garden focal 








point and trellis, too. 


supported by seven legs 


Skip sheathing over 2-by-4 rafters allows 
the roof shingles to be seen from below, 
giving the structure a rustic look. A sand- 
box sits on ground level, sheltered by the 
floor 4 feet above. Two-by-four joists sup- 
port the 1|-by-4 fir floorboards, which are 
spaced '’ inch apart to allow drainage. 

Reached by a ladder, the lofty shelter is 
the site of numerous summer sleep-outs. 
When the children outgrow the structure, 
the floor and sandbox will come out and 
the roofed space will house a glider swing. 


The children’s swings have clear fir 1-by- 
8 seats. Dark gray inch-wide nylon web- 
bing (bought at a mountaineering store) 
runs through holes in the seats and up to 
eye bolts in the overhead 4-by-4s. 


Eventually, the unsealed structure will 
weather to a handsome silvery gray. To 
improve appearance and reduce splinter- 
ing, Hesch belt-sanded away grading 
stamps and rounded the lumber’s edges. 
Wisteria floribunda ‘Longissima’, plant- 
ed between posts, twines up from the side 
opposite the shelter and makes its way 
across the trellis. Fast-growing and un- 
fussy, wisteria recovers quickly if a climb- 
ing foot breaks a few branches. Oo 
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PEACHTREE WINDOWS & DOORS 


DEALERS 


CALIFORNIA 
Auburn: Goss Window (916) 878-1950 
Benica: Capital Glass (707) 745-4570 
Campbell: Economy Lumber (408) 378-5231 
Citrus Heights: Window & Kitchen Design 
(916) 723-2688 
Hathaway Pines: Select Door (209) 795-4340 
Hayward: Window World (415) 537-0646 
Healdsburg: Healdsburg Lumber (707) 433-3394 
Lodi: Doors Plus (209) 369-5866 
Menlo Park: Rayberg Lumber (415) 323-4148 
Mill Valley: Mill Valley Lumber (415) 388-3532 
Modesto: American Lumber (209) 578-5200 
Morgan Hill: L & M Windows (408) 779-4141 
Nevada City: Goss Window (916) 265-9011 
Novato: Novato Builders Supply (415) 892-1651 
Pacific Grove: Hayward Lumber (408) 373-1326 
Placerville: Sierra Door (916) 626-3500 
Pleasanton: Richert Lumber (415) 846-0666 
Redding: Finish Up Materials (916) 365-0177 
Roseville: Atlanta Door & Trim (916) 782-5581 
Salinas: Hayward Lumber (408) 758-8271 
Hicks Lumber (408) 424-8068 
San Carlos: Bruce Baver Lumber (415) 591-9631 
David Marsh Co. (415) 594-1648 
San Francisco: Beronio Lumber (415) 824-4300 
Sierra Point Lumber (415) 468-5620 
San Jose: Fire House West (408) 379-0222 
San Rafael: Rafael Lumber (415) 453-3043 
Santa Rosa: Bergy Door Co. (707) 584-7200 
Mead Clark Lumber (707) 576-3333 
South Lake Tahoe: South Shore Glass 
(916) 541-2691 
Vacaville: Western Home Supply (707) 447-6989 
Vallejo: O'Connor Lumber (707) 642-8921 
Walnut Creek: Piedmont Lumber Co. 
(415) 935-8400 
Williams: Mid Valley Lumber (916) 473-5341 


COLORADO 
Brush: Ackley Building Center (303) 842-4832 
Colorado Springs: Crissey Fowler Lumber Co. 
(303) 473-2411 
Widefield Supply, Inc. (303) 392-9838 
Durango: Building Specialties (303) 247-8487 
Ft. Collins: Wickes Lumber Co. (303) 226-5110 
Golden: R & K Glass, Inc. (303) 279-2002 
Littleton: ZMW Windows & Doors (303) 797-3618 
Pagosa Springs: Pagosa Glass Co. 
(303) 731-5535 


NEVADA 
Carson City: Carson Building Materials 

(702) 882-8388 
Las Vegas: E.M. Allen Supply (702) 873-1885 


UTAH 
Bountiful: Anderson Lumber Co. (801) 295-3465 
Layton: Anderson Lumber Co. (801) 544-4293 
Ogden: Anderson Lumber Co. (801) 394-7725 
Provo: Standard Builders (801) 373-1063 
Salt Lake City: All Purpose Glass (801) 487-8807 
Olympus Glass (801) 262-2461 
Standard Builders (801) 487-7731 
St. George: Anderson Lumber Co. (801) 628-3601 
West Jordan: Anderson Lumber Co. 
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PEACHTREE DOORS INC /BOX 5700 NORCROSS, GA 30091/404/497-2000 




































ADD SOMETHING SPECIAL TO YOUR HOME. 
ADD PEACHTREE INSULATED WINDOWS. 


Peachtree’s Ariel insulated windows are indeed special. They are the only 
windows available today that combine an interior made of first-quality 
wood with an exterior made of strong, weatherproof tubular aluminum. 
This unique construction provides home- 
owners with a warm, naturally beautiful 

— interior and a trouble-free, maintenance-free 
. exterior. Ariel windows will provide a 

a.” lifetime of energy savings, living comfort, 
convenience and beauty. For information 
on Peachtree’s complete line of exceptional 
windows, entry doors and patio doors, call 
this toll-free number: 


| Ne 

3 800-447-4700 
i IN ALASKA: 800-447-0890 
Send $1.00 for brochure. 
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A COMPANY OF THE INDAL GROUP 





























GENERAL @@ ELECTRIC 


SEE GENERAL ELECTRIC PRODUCTS AT THE FOLLOWING DEALERS: 


CALIFORNIA LOCATIONS 


ALAMEDA 

EAST BAY APPLIANCE CENTER 1330 Park Street 
ALBANY 

GALVIN APPLIANCE 619 San Pablo Avenue 
ANGELS CAMP 

MIDDLETON'S 374 No. Main Street 
ANTIOCH 

AUTOMATIC APPLIANCE 2908 Delta Fair Blvd. 

STEWART'’S APPLIANCES 808 G Street 
ATASCADERO 

IDLER'S NORTH COUNTY 9330 El Camino Real 
AUBURN 

NELTHORPE & SON 288 Palm Avenue 
BAKERSFIELD 

ANDY JUDD’S TV & APPLIANCE 600 Kentucky St. 

CASA MOORE APPLIANCE 614 Kentucky Street 

URNER'’S 212 21st Street 

WESTWIND APPLIANCE 2001 Westwind Drive 
BERKELEY 

SATTLER’S APPLIANCE & TV 2440 Shattuck Avenue 

WICK’S APPLIANCE & TV 2524 Shattuck Avenue 
BURLINGAME 

GENERAL APPLIANCE 1333 Howard Avenue 
CARMEL 

STANLEY APPLIANCE CO. 26380 Carmel Rancho Blvd. 
CARMICHAEL 

ROY’S TV & APPLIANCE 3933 California Avenue 
CARUTHERS 

CLEVENGER MERCANTILE Tahoe & Oak Streets 
CERES 

YOUNGDALE'S 3058 Fourth Street 
CHICO 

FILCO DISCOUNT CENTER 864 East Avenue 

HANDY ANDY TV & APPLIANCE 1927 E. 20th St. 

NORTHERN VALLEY DISTRIBUTORS 849 W. 8th St. 
CITRUS HEIGHTS 

FILCO DISCOUNT CENTER 7925 Auburn Bivd. 

HANDY ANDY TV & APPLIANCE 7151 Greenback Lane 

MANUEL JOSEPH VIDEO & APPL. CENTER 5419 Sunrise Blvd. 
CLOVIS 

CLOVIS APPLIANCE & TV 602 5th Street 
CONCORD 

AUTOMATIC APPLIANCE 1815 Willow Pass Road 

SATTLER’S HOME APPLIANCE 2400 Willow Pass Road 
CORDELIA 

PEARSON'S APPLIANCE, INC. 4685 Central Way 
CUPERTINO 

GORDON & SILVA 10297 South De Anza Blvd. 

JOHNSON & SCANLAN APPLIANCE 20007 Stevens Creek Blvd. 
DALY CITY 

C.G, ELECTRIC APPLIANCE 6422 Mission Street 
DOS PALOS 

BRESSLER’S 2035 Blossom Street 
DUBLIN 

AIRPORT APPLIANCE 6920 Amador Plaza Rd. 

AUTOMATIC APPLIANCE 6854 Village Parkway 

SATTLER'S APPLIANCE 7704 Dublin Blvd. 
EUREKA 

NOEL'S TV & APPLIANCE 341 West Harris 

THE WHITE HOUSE FURNITURE 4th & H Streets 
FOLSOM 

FILCO DISCOUNT CENTER 313 E. Bidwell 
FREMONT 

AIRPORT APPLIANCE 3744 Mowry Avenue 

AUTOMATIC APPLIANCE 37383 Fremont Blvd 
FRESNO 

BEDROSIAN BUILDING SUPPLY 4285 North Motel Drive 

BILSTEN'S 4477 North Blackstone 

HANDY ANDY TV & APPLIANCE 4224 West Shaw Avenue 

THE SUPER STORE 4940 North Blackstone 


GILROY 

GILROY APPLIANCE & TV 7565 Monterey Street 
GRASS VALLEY 

GRA-NEVA APPLIANCE 127 C Bank Street 
HANFORD 


CROSSROADS 122 W. 7th Street 
HAYWARD 

AIRPORT APPLIANCES 20286 Hesperian Bivd 

RALPH'S APPLIANCE & TV 24975 Mission Bivd 
HEALDSBURG 

SOLEM'’S 25 North Street 
HERCULES 

GALVIN APPLIANCE 1611-G Sy: 
HOLLISTER 

ENTERPRISE ELECTRIC 542 San Benito Stree 
JACKSON 

MOTHER LODE APPLIANCE 619 S. HWY 49 
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KING CITY 

VILLAGE TV & APPLIANCE 432 Broadway 
LAFAYETTE 

AUTOMATIC APPLIANCE 3458 Mt. Diablo Bivd. 
LAKEPORT 

PARDINI APPLIANCE 930 N. Main Street 
LIVERMORE 

ATOM APPLIANCE 2417 1st Street 
LODI 

KUNDERT & BAUER 6 West Oak Street 

LES APPLIANCE 225 East Kettleman Lane 

VALLEY APPLIANCE & TV 401 West Lockeford 
LOOMIS 

NELTHORPE & SON 3650 Taylor Road 
LOS ALTOS 

GREGG'S TV & APPLIANCE 400 South San Antonio Road 
LOS BANOS 

BRESSLER’S 7201 St. 
LOS GATOS 

MEYER ELECTRIC 100 S. Santa Cruz 
MADERA 

MASSETTI BROS., INC. 622 Lilly St. 
MANTECA 

CENTER APPLIANCE & TV 2001 North Main Street 
MARYSVILLE 

MCNALLY APPLIANCE 314 G Street 

S.B.S. BUILDING & HOME CENTER 1415 North Beale Road 
MENLO PARK 

BOUCHER’S 719 Santa Cruz Avenue 

GREGG'S TV & APPLIANCE 850 Santa Cruz 
MERCED 

CENTRAL APPLIANCE WAREHOUSE 120 West 16th St. 

H & H APPLIANCE 1033 West Main 
MILLBRAE 

MILLBRAE FURNITURE & APPLIANCE 1781 El Camino Real 
MODESTO 

HANDY ANDY TV & APPLIANCE 3250 Dale Road 

J.S. WEST & COMPANY 820 H Street 

MODESTO APPLIANCE CO. 3113 McHenry 
MONTEREY 

DORE'S SUPERSTORES 2259 Fremont Avenue 
MORRO BAY 

DE SOMER TV & APPLIANCE 935 Main Street 
MOUNTAIN VIEW 

BOUCHER'’S 690 Showers Drive 

MEYER ELECTRIC CO. 278 Castro Street 
NAPA 

HARBISON APPLIANCE 333 3rd Street 
NEWARK 

WESTERN APPLIANCE 5789 Mowry Ave. 
NOVATO 

TRESCH ELECTRIC CO. 1026 Machin Avenue 
OAKLAND 

BAY APPLIANCE 4207 Broadway 

FRIEDMAN'S 1923 San Pablo Avenue 

REED SUPPLY CO. 1328 Fruitvale Ave. 

WESTERN APPLIANCE 48 Hegenberger Court 


ORANGE VALE 

ROY’S TV & APPLIANCE 8944 Greenback Lane 
PALO ALTO 

BOUCHER'S 249 California Avenue 
PETALUMA 

MCPHAIL'S, INC. 1000 Lakeville Street 
PINOLE 

AUTOMATIC APPLIANCE 1573 Tara Hills Dr. 
PORTERVILLE 

ACTION CENTER 1306 West Olive 
RANCHO CORDOVA 

WALKER CORDOVA HDWE 10121 Folsom Bivd. 
RED BLUFF 


A-Z APPLIANCE WAREHOUSE 900 Antelope Blvd. 
REDDING 

A-Z APPLIANCE WAREHOUSE 3071 Bechelli Lane 

BEST PRICE 810 Industrial St. 

LARSON'S SUPER STORES 1880 Park Marina Dr. 
REDWOOD CITY 

ATHERTON APPLIANCE 122 5th Avenue 

DAVIES APPLIANCE 1580 El Camino Real 
SACRAMENTO 

ROSCOE D. COOK, INC. 2125 Del Paso Blvd. 

FILCO DISCOUNT CENTER 4970 Freeport Blvd. 

FILCO DISCOUNT CENTER 1433 Fulton Avenue 

G/W CARPET & APPLIANCE 6626 Franklin Blvd. 

HANDY ANDY TV & APPLIANCE 7202 Florin Mall Drive 

HANDY ANDY TV & APPLIANCE 2620 Fulton Avenue 

JON'S HOME FURNISHERS 4995 Stockton Blvd. 

MANUEL JOSEPH VIDEO & APPLIANCE CENTER 1212 J Street 





SALINAS 
BURDICK’S 136 East Alisal 
DORE'S SUPERSTORES 2035 North Main Street 
SALINAS VALLEY APPLIANCE & TV 143 John Street 
SAN FRANCISCO 
. AYOOB BROS. 2500 San Bruno Avenue 
B.P. DEOVLET & SONS 1660 Pine Street 
CHERIN FURNITURE 727 Valencia 
HOUSE OF LOUIE, INC. 1045 Bryant Street 
STRAND SERVICE 344 Connecticut Street 
SAN JOSE 
GORDON & SILVA 305 Meridian Avenue 
GORDON & SILVA 966 Blossom Hill Road 
MILLER’S HOME APPLIANCE 966 So. Bascom Avenue 
WESTERN APPLIANCE 1976 West San Carlos Street 
SAN LEANDRO 
BAYFAIR CLEARANCE CENTER 15110 E. 14th St. 
SAN LUIS OBISPO 
GENERAL APPLIANCE CENTER 952 Higuera 
WESTWIND APPLIANCE 271 South Street 
SAN MATEO 
STRAIT APPLIANCE 2240 El Camino Real 
TELECENTER APPLIANCE 1830 So. Delaware Street 
SAN PABLO 
BUD & RAY'S APPLIANCE 2846 El Portal Drive 
SAN RAFAEL 
MARTIN & HARRIS 739 A Street 
MCPHAIL'S, INC. 530 Francisco Blvd. West 
SANTA CLARA 
UNIVERSITY ELECTRIC CO. 1391 Franklin Street 
WESTERN APPLIANCE 2225 El Camino Real 
SANTA CRUZ 
BURDICK'’S 902 Soquel Avenue 
DORE’S SUPERSTORES 325 Soquel Ave. 
HABER'S FURNITURE 812 Pacific Avenue 
SANTA ROSA 
ASIEN'S APPLIANCE 1800 Piner Road 
MCPHAIL'S, INC. 1st & A Streets 
SEASIDE 
BURDICK’S 680 Broadway 
SONORA 
ALGEO’S SIERRA SERVICE 1426 Mono Way 
HALES & SYMONS 730 South Washington 
SOUTH LAKE TAHOE 
HANDY ANDY TV & APPLIANCE 1950 Lake Tahoe Blvd. 
STOCKTON 
APPLIANCE CENTER 6455 Pacific Avenue 
CENTER APPLIANCE & TV 2125 Pacific Avenue 
HANDY ANDY TV & APPLIANCE 1108 East March Lane 
VALLEY APPLIANCE & TV 5756 N. Pacific Ave. 
SUNNYVALE 
MEYER ELECTRIC COMPANY 101 East El Camino Real 
TAFT 
KOONTZ APPLIANCE 425 Center St. 
TRACY 
ATOM APPLIANCE 118-A West 10th Street 
BOB SHAW SR. & JR. APPL. 314 W. Grant Line Rd. 
CENTER APPLIANCE & TV 206 West 11th Street 
TULARE 
CANBY'’S 1434 East Tulare 
TURLOCK 
YOUNGDALE'S 250 Market Street 
UKIAH 
PARDINI APPLIANCE 1204 North State Street 
VACAVILLE 
LLOYD CHANDLER FURNITURE CO. 218 Dobbins Street 
VALLEJO 
HAL'S APPLIANCE 1825 Springs Road 
VISALIA 
DEAN'S APPLIANCE 715 South Bridge 
HANDY ANDY TV & APPLIANCE 3515 S. Mooney Blvd. 
RUDDY'S 1411 So. Mooney Blvd. 
WALNUT CREEK 
BANDUCCI'S 2323 Boulevard Circle 
WASCO 
WESTERN FURNITURE COMPANY 706 7th Street 
WOODLAND 
A-1 APPLIANCE 6 West Main Street 
YUBA CITY 
FILCO DISCOUNT CENTER 732 Plumas 


NEVADA LOCATIONS 


CARSON CITY 
BAKER APPLIANCE & VIDEO 910 East William 
RENO 
HANDY ANDY TV & APPLIANCE 75 East Moana Lane 
STATEWIDE TV SOUND & APPLIANCE 159 Gentry Way 
SPARKS 
OSBORNE & DERMODY 506 E. Glendale Avenue 
















Were either very foolish 


or =r confident. 


the best of ire a And 
while we do everything 
humanly possible to make 


after all, only teste Gurts 5 
why we're plese reer 
Satisfaction Guaranteed. Avie Bie Blee-e ets 
tion to our warranties. 

SPI Pare Mente retail eee yo Tie 


with our wr appliances* for Nae ber NS 


And if you're not absolutely Tet itere Manvel 


take them back. Whatever: the reason—from i 
a refrigerator light that goes on the pele ce cae 


range-top burner ar pe out.: 
ge-top 


You see, we're simply not satisfied until you 
are. So we also offer factory-trained service 
professionals and the Quick Fix® System 


for do-it-yourselfers. And our 24-hour 


GE Answer Center® service. (You could call 
VKH mel Ono yAs me LO YOU mer TEI CaE Coon 
Guaranteed right now.) 

_ Of course, you may never need to use our 
Satisfaction Guarantee. But ism’t it satisfying 


to know it’s there if you need it? 
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washers, dryers, microwave ovens and cooking products purchased from 


; an authorized GE retail dealer. 





We bring good things to life. 
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From a new Sunset book, eee eee 


Decorations ; 


musical instruments to make 
| ahead for Christmas 





Handcrafted percussion and rhythm instruments—a drum, xylophone, bell stick, Boon, rattle, and clack! The whole family » 
and rasp—make great gifts to jazz up Christmas or any festive day can become a rhythm band with simple 
Sa S TES HEN MARLEY musical instruments made from wood, 
leather, and bells. None requires any mu- 
sical skill, and they’re all fun to play. 
These and other holiday projects appear 
in Sunset’s new 256-page Christmas ° 
Treasury (Lane Publishing Co., Menlo. 
Park, Calif., 1987; $19.95 paperback, — 
$25.95 hardbound). The book contains 
182 recipes and 136 crafts projects repre- — 
senting the magazine’s best ideas over a | 
60-year period. (If you don’t find the book | 
in a bookstore, you can order a copy di- — 
rectly from Lane Publishing; include + 
$1.75 for postage and handling.) 
The musical woodworking projects range « 
from simple (the bells and rasp) to slight- 
ly complex (the xylophone and drum). 
Let’s look at three. 


Hand bells: just shake your hand 

To get a “Jingle Bells” sound, all you 
need to do with these is shake your hand. 
To make them, you'll need: 


¢ 12 inches of %-inch hardwood dowel 
¢ Three bells (1- to 14-inch diameter) 
¢ Three %4-inch eye screws 
¢ Clear sealer or paint 

¢ Sandpaper 









Large bells 
attached with eyescrews 


7" dowel 


Sand and round dowel ends. Seal or paint 
the wood; when it’s dry, mark the loca- 
tions for the eye screws (about 2 inches 
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HOW DO YOU DRESS 
A NAKED WINDOW? 


Let’s face it. Windows don’t always 
come into this world dressed to suit 
you. So when you move, or things 
wear out, or just plain “ugly” out, 
you start the search for something 
special. Confess. How many times 
have you put that perfect room 
together, looked at the windows 
and said, “Now what am | going 

to do?” 





Can be custom-tailored to fit any size or shape. 


Start with new and wonderful 
Duette® window fashions. 

This exciting new window fashion 
from Hunter Douglas does a lot 
more than cover your windows. It 
dresses them in style, with a rich, 
distinctive look that enhances any 
room, any decor. 


Get the luxurious feel of fabric. 
A marvelous thing happens when 
you first see a Duette window. You 
can’t take your eyes off of it. Light 
filters through the soft, translucent 
fabric in a warm, radiant glow. 
Then you touch it. 





Suddenly, its incomparable texture 
delights your senses. And you can’t 
take your mind off the possibilities. 


Enjoy the perfect blend of 
beauty and function. 
Like any truly smart fashion, the 
Duette look is as versatile as it is 
beautiful. The exclusive honeycomb 
design adds strength, and allows 
Duette beauty to be custom tailored 
to windows of unusual shape or size. 
This unique construction makes 
Duette products highly energy effi- 
cient. It also lets you choose from 
a full range of designer colors which 
face inside, while maintaining a 
consistent, uniform white outside. 


Innovative honeycomb design provides strength 
and energy efficiency. 





Count on lasting, timeless beauty. 
Rarely is something this precious 

so easy to care for. What’s more, 
Hunter Douglas guarantees* Duette 
products. 

Once you’ve seen a Duette- 
dressed window, you won't be satis- 
fied with anything else. So call us 
today. And dress those naked win- 
dows with Duette window fashions. 





Versatile top-down/bottom-up operation. 


Duette products are available at 
custom window covering and fine 
department stores. For your free 
fabric sample and catalog, call 
1-800-32-STYLE, or write to 
Hunter Douglas Window Fashions, 
Department A, P.O. Box 5505, 
Peoria, IL 61601. 


® 


’HunterDouglas 


* Contact Hunter Douglas for more information on the Duette 
three-year Limited Warranty 


This product is covered by one or more of the following U.S. patents 
in addition to many foreign patents and other pending US patents 
4,450,027 4,603,072. Made in USA 


© 1987 Hunter Douglas 


®A Hunter Douglas product 
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Elegance. 


al 


WOOD WINDOWS 


Call 1-800-821-1016 to receive 
detailed full-color product literature 
and dealer information. 


A Division Of Bend Millwork Seca 
A Nortek Company. 





Local Availability. 


Pozzi Window Co. 
6412 Tupelo Dr #C 
Citrus Heights, CA 
95621 
916/721-1300 


Pozzi Window Co. 


10594 S. De Anza Blvd. 


Cupertino, CA 95014 
408/225-9300 

Pozzi Window Co. 
115-D Railroad Ave. 


Danville, CA 94526 

+15 ST 

Pozzi Window ( 

4057 V 

Unit 106 

Fresno, CA 937] 

209/276-0207 
Pozzi Wood \V 


Pozzi Window Co. 
5850 Commerce Blvd. 
Suite B 


Rohnert Park, CA 94928 


707/584-4244 


Pozzi Window Co. 
2571 Main St. 
Suite C 

Soquel, CA 95073 
408/476-1261 


Lone Star Plywood & 
Door Corporation 


4460 S. Windermere St. 


Englewood, CO 80110 
303/761-5400 


ws. Beautiful Because They Work. 





Pozzi Window Co. 
243 Freeport Blvd. 
Sparks, NV 89431 
702/359-9995 


Houston Lumber Co. 
P.O. Box 1390 
1220 S. Commerce 
Las Vegas, NV 89102 
702/384-9346 


Alumaline Corp. 

57 E Truman Ave. 
Salt Lake City, UT 84115 
801/487-0631 











| 
apart starting at one end). Open each eye 
screw slightly with pliers and screw into 
the dowel. Slip the loop of the bell 
through the open end of the screw and 
close the eye with pliers. 
For other jingly sounds, you can make 
hand bells with 12-inch lengths of Y-inch 
dowel and 6 medium or 12 small bells and 
V4-inch eye screws. 


Rasp: like a musical washboard 


“You get an exotic washboard grating 


sound when you rub a smaller dowel over 
the rows of notches cut in a larger dowel. 


To make this background rhythm ma- 
chine, you'll need 16 inches each of %- 


7 dowel 





inch and 44-inch hardwood dowel, a hand- 
saw, sandpaper, and clear sealer. 

Sand the dowels, rounding the ends slight- 
ly. With a fine-toothed handsaw, cut shal- 
low angled notches across the length of 
the larger dowel; the sound will vary ac- 
cording to the amount of space between 
the notches. File and sand the notches; 
seal both dowels. 


Hand drum: bang with your hands 

Use your hands to make this instrument 
resonate. To build one, you'll need a saw, 
needlenose pliers, a crafts knife, an awl, 
wood glue, sandpaper, and clear sealer. 
For supplies, purchase: 

¢ 3 feet of 2-by-6 pine 

¢ Enough medium-weight leather for two 
9-inch octagons 

¢ Leather bootlaces: enough for eight ties 
14 inches long and four ties 10 inches long 
e Finishing nails 

For the body of the drum, cut the pine 
into four 8-inch-long rectangles and four 
1-inch squares. Cut squares in half diago- 
nally; triangles will be used to reinforce 
corners. Glue and nail sides of the drum 
together using butt joints; glue triangles 
into the top and bottom corners. Let glue 
dry overnight; sand. 

If you want to decorate the sides, now’s 
the time to paint on some words or sym- 
bols. For a more rustic look, use an elec- 
tric wood-burning tool. Seal drum’s sur- 
face with the clear sealer. 

For the top and bottom of the drum, cut 
two 9-inch leather octagons, using the 
crafts knife. With the awl, punch 16 even- 
ly spaced holes about 2 inch in from the 
edges of each octagon. 

Next, soak octagons and leather laces in | 
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pe your carpet’s 
worst enemy! — 


Wear-Dated* Gold Label Carpet 
with locked-in StainBlocker keeps 
them lovable... all the time! 


The great loves of your life...your kids 
and your pets...can do the most 
damage to your carpet! They trip 
and track, spill and spoil, leaving 
scores of ugly spots and stains in 
their wake. 


Now there’s Wear-Dated” Gold 
Label Carpet. The only carpet 
with amazing locked-in 
StainBlocker applied by the 
fiber producer. When you buy 
—, Monsanto Certified Locked-in 
“? ata StainBlocker™ Carpet, you get 
pn locked-in, long-lasting protection 
from stains. You don’t have to worry 
about the ones you love. With easy blot-up, 
stain resistant features, Wear-Dated Gold 
’ Label Carpet lets you eliminate 
== “4 ~~. most common household stains 
if < "© # — ) they dish out. 


Shen 
y 


=. 
GA 
ws 


bytes me 
AO Qe ~  Wear-Dated Gold Label 
is = > se 
r \ Carpet...it’s as easy to love 
stig 
i ees as the ones you love most. 
ate . om 
Look at th household stains... Le EOLA Slee Te See, ad ee oat aT 
; a [Sayoud like to know more about Wear-Dated® Gold El 
| Label Carpet with the amazing locked-in StainBlocker. | 
| Please send me your brochure. S10 | 
CATSUP MOTOR OIL ORANGE SODA GRAPE JUICE LOO aTIBRINK | Narada | 
| Addicsenaeas Sieben Seen Oe eel fees SOAS | 
City | 
and how you can get them out even after 24 hours! | | 
| Of course, the faster you get to a stain, the easier it is to | State eee ZipCode | 
clean. While no carpet is absolutely stain-proof, no matter 
how long these stains are in new Wear-Dated Gold Label | Mail to: Monsanto Company, Department G5W, 800 N. | 


Carpet, you can clean it dramatically better than 
the best carpet previously available! 





® Registered trademark of Monsanto Company. "MMonsanto Company certification mark for carpets Monsanto Company 1986. WDC-7-101D 
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water for an hour. Position the tops and 
bottoms over the frame so one of the 
points is centered on each side (see draw- 
ing at left). Knot one end of each 10-inch 
lace; run the other end through the top 
hole at each corner of the drum and down 
through the corresponding hole in the bot- 
tom. (Use needlenose pliers to pull the 
laces through the holes.) Adjust all the 
corner laces to center the top and bottom 
leather pieces on the frame; then, pulling 
laces tight, tie knots at bottom. 

Using eight longer laces, tie and knot the 
remaining sides into V shapes, as shown. 
Cut off excess bootlace leather above the 
knots, and let the drum dry completely. 


Xylophone: mallets catch its tones 


Different lengths of hardwood have their 
own resonance when struck with wooden 
mallets. For the family member with per- 
fect pitch, this xylophone may prove a bit 











It's 
Ameritone P 
genuine Am«¢ 
Ameritone, you 
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ce you show the world. The place your kids come 
Dack to, And maybe the biggest investment you'll ever make. 


Make it beautiful. And make it last. With 

You may have to pay a little more to get 

Paint. But when you cover your home with 
ig ON protection that lasts. 





ACOA A 
When it’s worth doing right.” 
©1987 ©@member. Grow Group, Lac 
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sac 


_ weatherstripping 



















unsettling: tonal differences between the 
keys may not conform to any known scale. | 


To make the xylophone, you’ll need access 
to a table saw and an electric drill with an 
s-inch bit. You also need the following: 


¢ 5 feet of /2-by-4 pine 
* 9 feet of '2-inch-thick, 1-inch-wide hard- 
wood (for keys) 

* 30 inches of self-adhesive foam 


*Two 12-inch lengths of %-inch hard-| 
wood dowel 


¢ About 26 44-inch wooden beads 

¢ Two |-inch-diameter wooden beads 
¢ One skein pearl or heavy crochet cotton 
¢ |-inch finishing nails 

¢ Wood glue, sandpaper, clear sealer 


Wooden beads 


v2" pine 


Ys" x 1" hardwood 





























ya" pine 


Foam weatherstripping 


To build the frame, first cut the 2-by-4 
pine into 2- and 3-foot lengths. Next, rip 
the 2-foot length to measure 2% inches 
wide, the other to measure 2 inches wide. 
For xylophone ends, cut the 2'/2-inch-wide 
strip into one 7-inch length and one 12 
inch length. Starting an inch in from each’ 


cuts so sides will be flush with ends. Glue 
and nail together the sides and the end 
pieces, taking care not to cover drilled 
holes. Sand and seal wood. 


To make the keys, cut the hardwood into 
11 pieces, in 42-inch increments from 7 to 
12 inches; sand. Center and drill a hole 
horizontally through each key, | inch i 
from each end. (If you like, cut ends of 
keys at an angle as shown in drawing: 
mark and drill holes at same angle.) 


Glue weatherstripping along the top of 
each side piece and position keys on top. 
Starting at the narrow end of the frame, 
thread a long piece of pearl cotton 
through the end and drilled keys, adding 
%-inch beads between keys (and extras, as 
needed, between end keys and frame). 
Loop the cotton through other end of the 
frame as shown, then thread it back 
through the other ends of the keys. Pull 
both ends tight and tie in a knot. 


To make mallets, glue dowels into the 
holes in l-inch wooden beads. of 
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HARDWOOD FLOORS 
4 


Hardwood floors have changed. 
They're better than ever. More 
beautiful, more affordable, and 
easier thanevertocarefor \ 


TGSY-Cit€ “aig 
Oak Flooring =f r 
The new Bruce finishes make 
floor care a mye In fact, the new 
generation of Bruce floors are 


just as easy to care for as any 
other floor covering. 


Affordable, Lasting Value 


Bruce makes floors for most any 
budget. Floors that add beauty, 
excitement and value to your 
home. Value that lasts. Beauty 
that endures, 


Sale Ends October 14, 1987 






For the name of your nearest Bruce retailer call toll free 1-800-722-4647 Bru C e 


the New Generation of Lasy-Care Floors hardwood floors 


A division of Triangle Pacific Corp 
























Trellis and screen 
for front-yard privacy 


Privacy and an entry garden replaced the exposed approach to 
this U-shaped ranch-style house at the end of a Seattle cul-de- 
sac. Before, cars could drive almost up to the front door. 

To block direct views of the house, landscape architect Thomas 
L. Berger ran a 37-foot-long screening fence between the ends 
of the U. Capped with a slender trellis, the richly textured fence 
doesn’t actually connect the wings; it stands 6 feet in front of the 
end of the garage. This provides a side entry to a new 18-foot- 
deep garden and patio area. 

Layers of wood give the fence depth and create shadow pat- 
terns. Pairs of 6-by-6s, spaced 5 inches apart, break the fence 
into three 8-foot-long sections and form a jamb for the 6-foot- sl 
wide entry-walk opening. Each section is framed with 2-by-6s 
on edge; within each frame, an inner frame of out-facing 2-by- 

6s sandwiches a grid of 1-by-3s. 

The posts rise 30 inches above the 6-foot-tall fence. Horizontal 

2-by-10s faced with 1-by-6s flank the posts. Spaced 6 inches 

apart, short 2-by-6s with pointed ends sit on edge across 











Pairs of posts space fence sections and rise to support 3-foot-wide trellis 












Farberware cookware has been a fixture in 
American kitchens for over 40 years for some very 
good reasons. 

There’s its classic design in beautiful stainless 
steel. Superior construction with thick aluminum 





Wi spans entire recessed portion of house's front; fence creates entry garden inside, keeping it private from parking area 


PETER O. WHITELEY 











gauge body provid- * oo Zig 
‘ing quick and even See 
heat distribution. >» jm G 
‘Comfortable, heat as 


Tesistant handles. = > “a 
Firmly rolled rims . Sie Je 


for safety and easy : 
Cleaning. The range a 

hugging bottoms. F 
_ They all add up toa 
‘quality cookware that 
people can’t wear out and 
don’t throw out. 
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bonded to a heavy i While people often add to their Farberware 
? cookware collection, they don’t replace it. 


SO we gave 
Farberware stainless 
steel cookware a 
lifetime guarantee. 
Because as our 
customers have 
shown us — 
FARBERWARE LASTS 
A LIFETIME. 


FARBERWARE 


Subsidiary of Kidde, Inc. 


Get In The 
Fashion Swim 


WATERBED SHEETS 
AND COMFORTERS 
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Make a spectacle 
of yourself 
... for Halloween 


or birthdays 


Is that a car on your nose? Well, with 
custom specs, anything goes. Make the 
basic frame (above), then add cutout 
shapes of your choice. It’s an enjoyable 
party project for Halloween or birthdays. 
For each pair, you'll need tracing and 
carbon paper, railroad board or heavy art 
paper, felt-tip pens, scissors, a craft knife, 
craft glue, and paper clips. 

First, enlarge the frame pattern by draw- 
ing a grid of l-inch squares on tracing 
paper. Use carbon paper to transfer the 
pattern onto the railroad board; cut out 
frame and fold back at broken lines. Place 
tracing paper over frame and sketch de- 
sired adornments (allow room for eyes 
and nose). With carbon paper, transfer 
sketched shapes to railroad board or art 
paper; cut out shapes. 

Add details with pens. Glue on decora- 
tions and paper-clip them in place until 
the glue dries. Oo 





~—————\—-\ equals I inch), then added artful 


NORMAN A. PLATE 







Four-eyed flock above used basic 
frame pattern at left (each square 


embellishments to create a dozen 
pairs of custom “‘glasses”’ 





bs 


Palm-tree boy’s tropical specs are easy 
to make. He sketched curving trees 

on tracing paper, transferred 

them onto railroad board, colored 
them, then glued trunks to frame 










Cantering steed’s broken lines mark 
cutouts (use craft knife) for eyeholes and 
bridge; fold the temples back out of the 
way, then glue decoration to frame 
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Bear Gee pees ae 
It's not a bad case of dandruff. 
It's not a joke. 


Psoriasis is a crippling disease 
ater aie 
It afflicts more than six million 
people in this country alone. It 
can strike anybody at any time. 
And they'll have it for the rest of 
their lives, unless a cure is found. 
BUD eee OP owe le eb fetirie ica 
is a unique research foundation 
solely dedicated to seeking a cure. 
If you have psoriasis or want to 
help someone who does, write 
for more information: 
SU sceecocpeceireeBreciancs 
Post Office Box V 
Stanford, California 94305. 
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Weve Refined The Art Of 


Pastas And Sauces Down Ilo 


22. Roll out the dough. 
23.When the dough is almost 
translucent, stop rolling. 

24. Now the dough is ready 
to be cut or shaped. 

25. For tortellini, its time 


1. First things first. So first 
comes the pasta. Remember, 
pasta looks simple but it's 
only great 
when it’s 
: done 





mg le right. to make the fillings. 

- Mee Use 26. For cheese fillings, select 
nothing awheel ofimported Parmesan 
but the cheese. Grate it fresh. Don’t 

| g finest in- use Romano... it's too strong. 
e gredients 27. Blend the Parmesan 


cheese with a little 

egg to make a 
smooth filling. 
28. Cut the flat 

sheet of dough 


» into two-inch 


* available. And use 
no short cuts. 

2. Open a bag of extra fancy 

durum wheat flour... it has 

the most protein. And that 

makes for a better “bite? 

3. Select the very freshest 






circles. 





whole eggs available. Two per 29. Put at 
pound of flour. wil? least a half 
4. Mound up the © teaspoon 


flour, then make of the cheese 
a small well in 
the middle. 
5. Crack the eggs 
into the flour well. e 
6. Don’t add water or oil. 

| It will make the dough easier 

| to manipulate. It certainly 


filling into the 
middle of a circle. 
30. Moisten the 
™@ edge of the pasta 
circle with water. 
31. Fold the circle of dough 
in half over the filling. 













won't make it taste any better. 
7. Gradually push the flour 
into the eggs. Stir to form a 
paste inside the well. 
8. Continue to mix the flour 
and eggs until they become 

a firm dough. 

9. Ona flat, lightly floured 

| surface, begin to knead the 


SATE SLE ELAINE RA 









dough 
i0. Press the dough flat. 
11. Fold the dough. 
12. Press the dough flat. 
13. Fold the . 
dough. =f 
<= 14. Press the 
: dough flat. 


5. Fold the & 


roy} 
won 


When the 


out, the dough 
is halfway don« 

17. Divide the dough : 
portions about the size © 4 fist 
18. Roll out each portion 
onto a lightly floured surtac« 
19. Turn the dough around. 
20. Roll out the dough. 

21. Turn the dough around. 
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32. Grasp 
ach half ¥ 
noon along its folded upper- 


st edge and curve around 
until the ends almost touch. 
33. Pinch the ends of the 





re rey 
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curled halfmoon nish 
together to secure the ring. 
34. Repeat steps 29 through 33. 











35. Repeat 


36. And so on. 

37. Now it's time to make 
the marinara sauce. 

38. Select fresh onions. The 
fresher the sweeter. 

39, Search out whole | 
anchovy fillets. aa 
40. Mince 
fresh garlic. 
41. Choose 
whole 
plum to- 
matoes from 
San Marzano, 
Italy, if posit 


42. Search for 
olive oil from 
the Lucca region 
of Italy. Virgin oils | 
are good but can 
be too strong. 
43. Heat olive oil in a heavy 
pan until cloudy. 

44. Sauté onions until they're 

a perfect golden brown. 


45, Add garlic and anchovies. 


46.Add tomatoes. Simmer 
with parsley and spices 
such as freshly cracked 
pepper and oregano. 
How much? Sorry. 
Some things just 
aren't talked about. 
47. Simmer gently. 
48. Alfredo sauce. 
49. Find some 
fresh heavy cream. 
50. Select some fresh 
sweet butter. 

51. Grate some 
Grana Padano 
Parmesan cheese. 

52. Heat the 
heavy cream to 
a boil. Don't 
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Tob Fresh 


steps 29 through 33. 
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6 Easy Steps. 


burn it. Don't let it boil over. 
53. Stir gently. 
54. Add the Grana Padano 
cheese and the sweet butter, 
55. Stir a little while longer. 
56. Add a touch of nutmeg | 
and a dash of white pepper. | 
57. Stir a little while longer. 
58. Taste. 
59. Stir a little while longer. 
60. Taste. 
61. When it’s perfect, 
stop stirring and 
tasting. 
62. Now for the 
Bolognese sauce. 
63. Brown beef 
and veal bones. 
64. Prepare mixed 
fresh vegetables: 
onions, Carrots 
and celery. 
65. Combine 
the browned So 
beef and veal bones with © 
the fresh vegetables. 
66. Stir gently. 
67. Simmer for ten hours, 
creating beef stock. 
68. Chop fresh carrots. 
69. Chop fresh celery: 
70. Chop fresh onions. 
71. Wipe tears. 
72. Braise beef chuck. 
73. Add tomato sauce. 
74. Mix carrots, 
celery, mush- 
rooms and 
braised 
chuck 
with tomato 
sauce, cream, butter and a 
splash of red wine. 
75. A sip of wine is accept- 
able. And by now, deserved. 
76. Simmer awhile. 
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77 Add salt or cracked peppet 


78. Add a large bay leaf. 

79. Taste. 

80. Add a little more pepper. 
81. Taste. 

82. Simmer for three hours. 
More or less. 

83. Take a break. With the 
red wine preferably. 


SUNSET 
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You May Want To Skip 1 Through 83. 
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84. Boil pasta. 
85. Heat sauce. 
86. Serve. 


o Game. 
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MARINARA SAUCE 


You'll find Contadina Fresh pastas and sauces in the 
refrigerated section of your supermarket. 
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occupies old laundry space. Double 
doors lead to new deck 


DON NORMARK 
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Three lazy Susans make efficient 
use of corner cabinet. Appliances 
slide into countertop garage 


This big, open kitchen replaced 
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1932 one: small, dark, crowded 


It was 1932 when Shirley and Robert 
Ludeman’s clapboard-and-stucco house 
in Portland was built. Its rooms were gen- 
erously sized and pleasant—all except the 
small, dark, crowded kitchen. 

The Ludemans wanted a bigger, better, 
more hospitable kitchen with access to 
outdoor living space. Designer Don 
Betker worked with them to achieve a 
livable kitchen—yet one in keeping with 
the fine old house—that opens onto a 
new deck. 


New deck off kitchen has stairs to 
reach lower-level deck, rear garden 





Reason to smile: remodeled kitchen—once a 6-drawer, 1-sink, 1-oven cubbyhole—has 22 drawers, 
2 sinks, 3 ovens, ample counter space. New room takes in old pantry, laundry, and kitchen 


To enlarge the available space, Betker | 
removed the laundry room and pantry 
partitions. Two double-hung windows 
now let light stream in above a breakfast 
table; flanking corner bookcases hold 
cook books. The back door was relocated — 
to the breakfast room; double doors with 
glass panels lead to the deck. 

An island with built-in cooktop directs 
traffic; family members can raid the re- 
frigerator without bothering a busy cook. 
Counters at 36-inch height wrap around 
three sides of the kitchen. Next to one 
sink, a dropped section of counter with a 
maple top makes it easy to knead bread or 
roll out pastry. 

To maintain the style of the house, the 
raised ceiling above the island is beamed 
and coffered. The angled corners outlin- 
ing the raised section echo the shape of 
the counters below. New recessed lights 
illuminate the island. 

All woodwork—including counter mold- 
ings, cabinets, drawers, and flooring—is 
white oak. All original windows were re-— 
placed with oak-framed ones. fe) | 
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$ 
_ headboard alive with the sun and moon. What a dream Outside, you may have maintenance-free aluminum in Th Pella 
made of a big beautiful Pella Archtop Window. Obvious- —_ dark brown or white. Inside, you have the warmth and beauty e 

it's enough to make you spend the day in bed. At least of wood to paint or stain. Optional wood windowpane dividers Wi d 

ough breakfast. are removable for easy window washing. In OW 
Pella has windows to fit most any dream. And weather- For a new home or remodeling, bring your dreams to our Stor 

t construction makes Pella the window you're comfort- experts at the Pella Window Store. We can help you make any re 
e next to. Any quality building or remodeling a space a favorite place with Pella Windows, Doors, Skylights or 
i tell you that. You can even choose Pella Heatlock™ or a Sunroom. Look for us in the Yellow Pages under “Win- 
block™ glass to suit your climate. dows”. Or send the coupon below. 


The pillow-and-pastry window 


Pella makes your home a better place to live. 


Sener ae & Skylights 


















Free Pella 
idea book! 


Please send me a free booklet or 
Pella Window and Door ideas. 


| plan to 
LJ build, (J remodel, L] replace. 
Name 

Address 

City 

Slate eens Beene = = LID 
Telephone 


This coupon answered in 24 hours. 


» Mail to: Pella Windows and Doors, Dept. C06J7, 100 Main Street, 
Pella, lowa 50219. Also available throughout Canada. © 1987 
Rolscreen Co 





COOKS LIKE THE 
BEST CHEFS COOK. 


The new KitchenAid” Superba , 
is America’s first oven that 
cooks either conventionally or by 
true convection heating—the 
faster, more even cooking method 
that the best chefs in the world use. - 
It has a rear-wall heating element 
and fan, which quickly spread 
currents of heat evenly over every- 
thing you cook for results that will 
= m= delight you. 
You'll roast turkeys golden- 
brown all over without turning. Bake 
three racks of cookies at once, 
with every one beautifully done. And 
sear steaks fast, for more juice 
and flavor. 
See the better-built, better- 
cooking KitchenAid Superba oven. 


For literature write KitchenAid, Dept. C-4T, PO. Box 3900, Peoria, IL 61614 Mitek 2emAid. 


KITCHENAID —_ 
FOR THE WAY IT’S MADE. 


SEE THEFULLLINEOFKITCHENAID = =| 
APPLIANCES AT THE FOLLOWING DEALERS: ; 
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CALIFORNIA 

Albany Grass Valley Pleasant Hill 

GALVIN'S APPLIANCE AUTHORIZED TV & APPLIANCE BREUNER'S 

619 San Pablo Avenue 11671 Maltman Dnve 3250 Buskirk Avenue 

Auburn Hanford Redding P th h 

AUTHORIZED TV & APPLIANCE ISEMAN'S LARSON’S - 

937 Lincoln Way 1519N. 11th Avenue 1880 Park Marina Drive a SS r O Uu = 

Berkeley Hercules Redwood City 

SATTLER’S APPLIANCE GALVIN'S APPLIANCE DAVIES APPLIANCE 

2440 Shattuck Avenue 1611 G Sycamore Avenue 1580 El Camino ea en h ° l . 

Burlingame Los Gatos ATHERTON APPL/MD: 

GENERAL APPLIANCE COMPANY MEYER APPLIANCE 3120 Middlefield Road a S re u l t UE I } its 

1333 Howard Avenue 100 S. Santa Cruz Avenue Richmond i 

Campbell Menlo Park BREUNER'S ; 

BREUNER'S BOUCHER'S Be Pierce eet 

525 E. Hamilton Avenue 719 Santa Cruz Avenue acramento 

Carmel Merced LAMCO APPLIANCE & TV a b O V Cc a I ] d b el OW 

STANLEY APPLIANCE CO CENTRAL APPLIANCE WAREHOUSE 2525 El Camino Ave 

26380 Carmel Rancho Lane 120 W 16th Street BREUNER'S 

Ceres Modesto 5400 Date Avenue 

YOUNGDALE'S BREUNER'S HANDY ANDY TV & APPLIANCE 

3058 4th Street 4835 Sisk Road 7202 Florin Road 

Chico HANDY ANDY TV & APPLIANCE LAMCO ae &IV 

HANDY ANDY TV & APPLIANCE 3250 Dale Road i * 

1927 E. 20th Street MODESTO APPLIANCE CO HANDY ANDY TV & APPLIANCE “It looks custom-made, but isn’t,” says 

GORDY’S APPLIANCES 3113 McHenry Avenue 2620 Fulton Ave . : : | 

2520 Dominic Drive Mountain View BREUNER'S designer Chakorn Phisuthikul about the | 

Citrus Heights EMPORIUM ‘ ; 

LAMCO APPLIANCE & TV 701 El Camino Real Salinas | pass-through he added between the kitch- 

7628 Greenback Lane MEYER APPLIANCE BURDICK’S as : 3 

HANDY ANDY TV & APPLIANCE 278 Castro Street 136 E. Alisal en and dining room of this Seattle house. 

7151 Greenback Lane BOUCHER'S San Bruno : y ae s 

Concord 690 Showers Drive EMPORIUM Part of a major remodel, the wall includes | 

SATTLER'S APPLIANCE Napa anforan 3 a 

2400 Willow Pass Road BROOKS APPLIANCE cra ake built-in storage above and below the 30- 

i 1941 Iroquois Street ‘: . 

BREUNERS Nowak 1133 Industrial Road by 60-inch opening. 

301 Gellert Bivd WESTERN APPLIANCE COMPANY San Francisco d | 

Dublin 5771 Mowry Avenue HOUSE OF LOUIE Rather than have cabinets made to order, 

SATTLER'S APPLIANCE Oakdale 1045 Bryant Street ‘ : : 

7704 Dubiin Bivd BORDONA'S OAKDALE FURNITURE PARKSIDE APPLIANCE SERVICE Phisuthikul stacked less expensive pre- 

Eureka 102 West F Street 2418 28th Avenue R : ; ‘i FR 

CARL JOHNSON COMPANY Oakland CHERIN FURNITURE built cabinets in an innovative way. For 

3950 Jacobs Avenue WESTERN APPLIANCE COMPANY = 

HI/VALU TV & APPLIANCE 48 Hegenberger Court, EMPORIUM at the top of the pass-through, he ordered a 

800 West Harris Street BAY APPLIANCE & SERVI . . z _ 

Fortuna 4207 Broadway Pees bank of cabinets with doors on both sides. 

SE a UNSC SS. BOB'S SUPPLY COMPANY ath the 29-inch-wid he i 

926 Main Street Broadway, 20th & Telegraph IBES NIGER Stent Beneath the 29-inch-wide counter, he in- 
Palo Alto Fs a 

BREUNER'S EMPORIUM San Jose aaa stalled a 12-inch-deep, 25- by 48-inch 

40500 Albrae Street #1 Stanford Center WESTERN eo “abi hat is all lh Th 

Freanc BOUCHER'S 1976 West San Carlos cabinet that is normally wall hung. e 
249 Califomia A é . te 

3020 East Dayton Pte 966 South Bascom Avenue cabinet faces the dining room. Bathroom 

ROSCA es Mai AKASHIMA TV & APPLIANCE anity dr mounted on top, open 

860 Fulton Mall 1000 Lakeville Street ae Mae vanity Tawers, ounte re) p, p 

VENTURA TV & APPLIANCE CENTER Placerville . . ‘, 

3619 E. Ventura KARLSTAD'S dba UNLTD TV/APPL WHSE San Mateo onto the kitchen, where alder plywood 

HANDY ANDY TV & APPLIANCE 555 Pierroz 40 Hillsdale Mall lines the cabinet sides and back. 

BREUNER'S : 

1732 €. Shaw Avenue Owners are Linda and Don Lorentz. O 
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pass-through cut into an interior wall 
corporates cabinets that project from the 
ining room (above) into the kitchen 
below). Near the ceiling, a header beam 
placed 2-by-4 studs. Below the beam, 
o-way cabinets span the opening 
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ROLL-OUT SHELVES 


WITH BUILT-IN QUALITY. 


For literature write KitchenAid, Dept. C-4G, P.O. Box 3900, Peoria, |L 61614 






TMK 


Now, KitchenAid makes 
refrigerators. And the KitchenAid 
name tells you that they're built 
with outstanding quality and 
workmanship. 

For example, the exclusive 
Roller Trac 
baskets glide out smoothly on 
rollers, instead of scraping along 
as in other refrigerators. 

Everywhere you look, there's 
more quality. From sturdier door 
handles to a freezer light. 

See the only refrigerators built 
with the famed KitchenAid rep- 
utation for quality and durability. 


KitchenAid. 


shelves, crispers and 


KITCHENAID —_ 
FOR THE WAY IT’S MADE. 


SEE THE FULL LINE OF KITCHENAID 
APPLIANCES AT THE FOLLOWING DEALERS: 





CALIFORNIA 


San Mateo Continued 
DAVIES dba R. STRAIT APPLIANCE 
2240 South El Camino Real 
San Rafael 

MARTIN & HARRIS 

739 "A" Street 

McPHAIL'S INC 

530 Francisco Bivd West 
Santa Clara 

UNIVERSITY ELECTRIC 
1391 Franklin Street 
EMPORIUM 

3051 Stevens Creek Bivd 
WESTERN APPLIANCE COMPANY 
2225 El Camino Real 
Santa Cruz 

BURDICK’S dba HABER'S 
812 Pacific Avenue 
BURDICK'S 

902 Soquel Avenue 

Santa Rosa 

BREUNER’S 

3550 Industnal Drive 
McPHAIL'S INC 

Ist & A Street 

HOBART SALES AGENGY 
905 West College Avenue 
EMPORIUM 

555 Coddington Center 
Seaside 

BURDICK’S 

680 Broadway 

South Lake Tahoe 
HANDY ANDY TV & APPLIANCE 
1950 So Lake Tahoe Blvd 
Sonoma 

SONOMA APPLIANCE SALES & SERVICE 
20525 Broadway 

Sonora 

MODESTO APPL dba ALGEO’S APPL CENTER 
1426 Mono Way 
Stockton 

MAZZERA'S 

501 North Baker Street 
BREUNER’S 

7676 Pacific Avenue 
HANDY ANDY TV & APPLIANCE 
1108 E. March Lane 

St. Helena 

SAINT HELENA APPLIANCE 
360 McCormick 

Suisan City 

PEARSON'S APPLIANCE 
4685 Central Way 
Sunnyvale 

MEYER APPLIANCE 

101 E. El Camino Real 
Tulare 

CANBY’S 

1434 E. Tulare Ave 
Turlock 

YOUNGDALE’S 

250 Market Street 


Ukiah 

APPLIANCE CENTER 

512 South State Street 
Vallejo 

BREUNER'S 

100 Admiral Callaghan 
Visalia 

RUDDY'S 

141! S. Mooney Bivd 
HANDY ANDY TV & APPLIANCE 
3515 S. Mooney Bivd 
Walnut Creek 

CONTRA COSTA APPLIANCE 
1100 Boulevard Way 
Watsonville 

BURDICK’S dba WATSONVILLE APPLIANCE 
433 Main Street 
Woodland 

KARLSTAD'S TV & APPLIANCE 
702 Main Street 
COLORADO 

Aspen 

THE MINER'S BLDG 

319 East Main Street 
Aurora 

BELL PLBG & HEATING 
16985 East lliff 

Boulder 

BOULDER VALLEY APPLIANCE 
3600 Arapahoe Avenue 
Burlington 

CALDWELLS, INC 

1712 Rose Avenue 
Colorado Springs 
SHOUSE TV & APPLIANCES 
3965 North Academy Blvd 
Delta 

MODERN APPLIANCE 

152 Main Street 

Denver 

LEFTY MARTIN APPLIANCE & TV 
2816 Colorado bivd 

BELL PLBG & HEATING 
4201 East Evans Street 
AL'S REFRIG & APPLIANCE 
3519 Tejon Street 
Durango 

NORTHPOINT INTERIORS 
1315 Main Avenue 
Englewood 

ROBOHM APPLIANCE & TV 
3445 South Broadway 

Ft. Collins 

OPERATION ELECTRIC 

150 West Oak 

Grand Junction 

NORTH AVENUE FURNITURE 
945 North Avenue 
Greeley 

ONORATO TV-APPLIANCE-ELECTRIC 
2508 6th Avenue 


Littleton 

KITCHEN DISTRIBUTORS, INC 
1309 W., Littleton Bivd 
Ordway 

ORDWAY BUILDING SUPPLY 
218 Main 

Pueblo 

MARTIN MUSIC CO 

1405 Santa Fe Drive 


NEVADA 


Reno 

HANDY ANDY TV & APPLIANCE 
75 E. Moana Lane 

CABINET & LIGHTING SUPPLY 
6970 So Virginia 

BREUNER'S 

4015S Virginia Street 

LUBRA APPLIANCE COMPANY 
2660 Wrondel Way 


UTAH 


Bountiful 

CHARLIE FULLER TV & APPLIANCE 
360 South 200 West 

Logan 

THOMSON ELECTRIC ENTERPRISE 
127 South Main 

Midvale 

PETE VRONTIKIS & SON 

1100 East Fort Union Bivd 

Mt. Pleasant 

BECK’S APPLIANCE 

130 West Main 

Ogden 

KIESEL SALES & SERVICE 

3109 Washington Bivd 

Orem 

MONSEN BROS VIDEO & APPLIANCE 
971 South State 

Richfield 

CHRISTIANSEN’S FURNITURE 

19 South Main 

Roy 

SURE APPLIANCE 

4484 South 1900 West, #1 

Salt Lake City 

COLEMAN SALES 

3410 South 300 West 

CARLOS SMITH SHOWCASE 

4675 South Holladay Blvd 

SURE APPLIANCE 

153 West 900 South 

PETE VRONTIKIS & SON 

2010 South State 

Sandy 

SURE APPLIANCE 

8475 S. Sandy Pkwy #167 

St. George 

BOULEVARD HOME FURNISHINGS CENTER 
176 E. Saint George Blvd 
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For literature write KitchenAid, Dept. C-4M, P.O. Box 3900, Peoria, IL 61614 

These beautiful new KitchenAid” Ultra able KitchenAid planetary mixing action that 
Power mixers are as powerful as they arehand- —_ mixes thoroughly to the sides of the bow! without 
some. They actually have 20% more power having to scrape. 
than our popular K-45 mixer, to knead the For quality, performance and durability, see 
toughest dough easily and without the strain the mixers especially designed for serious 
that can shorten the life of lesser makes. cooks who demand the best. The strong, stylish 


Besides the heavy-duty motor and trans- KitchenAid KSM90 Ultra Power mixers. 


mission, they feature a solid-state speed S @ 
control, all-metal construction and the remark- shtcher: Mick 


KITCHENAID —_ 
FOR THE WAY IT’S MADE. 
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Countryware, fine white bone china 


Coalport Cou ntryware from Coalport of the Wedgwood 
Fine: White Bone China leoe 
40 Pc. Set Reg. 600.00 Aidt bere ae we 
NOW 400.00 | 0% set 00005 400001687 Under the eaves, 


Coffeepot 100.00 80.00 


Two Interest-Free. | cream;sugar 73.00 58.00 
Giftware access / "es at simile 
YearS TO Pay | savings Brochure available the found room 
| ) All major credit cards accepted. No sales 
At AC GI. S. tax outside Louisiana. Limited 

quantities available at this price ° 

Adler's. 722 Canal Street Postage and insurance not included fi r a big bath 

: Call Toll Free 
New Orleans, La. 70130 1 3005357012 in continental U.S O 
(504)523-5292 1-800-662-7713 in Louisiana 


A dated design element—flat roof eaves 
that project 3 feet past the exteriol 
walls—became an advantage when Judy 
and Tom Thompson decided to expand 
their hillside house. They used the wide 
eaves to roof several room expansions. 
gaining a total of about 1,000 square feet 
of new space. 


To update the master bath, they opened } 
the exterior wall and built outward from 
the eaves, creating a 5-foot-wide green- | 
house-like space with a shed roof and 
walls of tempered glass. A framework of | 
4-by-4s supports the glass; silicone caulk 7 
seals the joints. 

A new perimeter foundation supports this 


S @ A ty bs P O R AE extension. 
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Suds explorers play 
in big tiled tub that 
fills glazed addition 


under eaves 


Outside, sloping glass 
roof projects beyond 
original overhang. 
Cantilevered catwalk 
makes window-washing 
chores a lot easier 


vhe custom-built 4- by 6-foot tub uses a 
newly installed solar water heater. Rim 
sedges hold bathing supplies and a collec- 
sion of plants that thrive in humid air and 
past light. 

Marca Weston Whitfield Architecture of 
.aguna Beach, California, designed the 
nouse expansion. 














OCTOBER 1987 


THE LONGER IT LASTS, 
THE LESS IT COSTS. 


A KitchenAid" dishwasher 
is an investment in remarkable 
durability as well as superb per- 
formance. 

It is built with the quality and 
workmanship that discerning 
buyers insist upon. And over the 
years, the wholehearted enthusiasm 
of KitchenAid owners has built 
a reputation for KitchenAid dish- 
washers that the rest of the industry 
can only look upon with awe. 

Since the longer a dishwasher 
lasts, the less it costs, you owe 
it to yourself to see the Iincompar- 
able KitchenAid Superba. 


KitchenAid. 








For literature write KitchenAid, Dept. C-4D, PO, Bc 


300, Peoria, IL 61614 





KITCHENAID 
FOR THE WAY IT’S MADE. 











THE RICE 






Just plug it in, and let it go. 
Whether its white or 
mixed rice, every single grain 
is perfect, every single time. 
But Rice-O-Mat does so 
more than make the vs 
world’s greatest rice. It 
also boils, fries, and keeps 
a wide array of dishes 
serving-hot. 

And the exclusive see- 
through lid lets you check 
the cookers progress without 
losing steam. 

Look into the Rice-O- 
Mat. Nothing could be easier. 


aa) National 

hi Rice-O-Mat® 
Please send me 
more information 


National Home Appliance, Victoria Business Par a 3 East Lane, Carson, CA 90746. 








: Name aoe {eee 
about the National 
Rice-O-Mat. Address i is ‘ ie or ee 
Dept. SM Cy ee a eee Zip 
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Do You Sleep In The Nude? 


¢ 
Muh ade To A. GAUANOGMeaenss < 


Sheets and pillowcases in luxurious no iron 200 thread count Mostly Cotton™ percale. Fully coordinated with bedspreads, 
pillowshams, comforters, bedruffles, decorative pillows, draperies and towels. For information call 1-800-845-8471. 





You Must Have Discovered The Feel Of Springmaid 
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Brick-rimmed firepit, ringed by benches of matching design and materials, creates a comfortable 
atmosphere—especially on cool evenings. Short-leg add-on oval table sits on firepit rim to transform 
the space into an outdoor dining room for a dozen people. Table stores under cleats on side of house 











Big table slips 






over the firepit 






















It can be chilly near the ocean at any time 
of year. This was discouraging to Cindy 
and Jeff Taylor of Huntington Beach, 
California, who enjoy entertaining out- 
doors. The gathering spot pictured here, 
built into a corner of their back garden, 
solved the problem. 


Made of concrete block faced with brick, 
its firepit houses gas jets set beneath a bed 
of large lava rocks. Like the surrounding 
benches (also brick-faced concrete block), 
the pit is 16 inches tall. 


The Taylors built a redwood table to suit 
the firepit. Five feet wide, 8 feet long, a 
mere 11 inches high, and topped with five 
coats of marine varnish, it perches on 4- 
by-4 legs on the rim of the pit; 12 people 
can fit around it comfortably. When din- 
ner is over, it can be lifted off and stored 


The mood is contem- 
porary. Sleek lines and 
functional style. High- 
fashion colors in an easy- 
care, semi-matte finish that 
never needs waxing. The 
NATURA Designer Series. 
Designed to accentuate 
your taste and style. 
perience the mood. 
1-800-FLA-TILE. 













Ana ras under pivoting cleats mounted under the 
FN Sa eaves. The hinged legs fold flat. Oo 


SUNSET 








All you need is the idea and the know-how. Sunset home 
improvement books give you both. You'll find thousands of 
innovative and adaptable design ideas and the detailed, 
step-by-step instructions that let you complete most any 
home remodeling and repair project. Over 80 different 


Sunset titles cover everything from add-ons to zig-zag 
fences. Make your dream a reality. Buy Sunset. 


Sunset Books 


Lane Publishing Co., 80 Willow Road, Menlo Park, CA 94025-3691 





© Lane Publishing Co 
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Projecting over part of deck, second-story 


addition provides shade and rain shelter | 


below while opening upstairs to sun 


New sun-catcher 
for this 
1926 house 


As winter approaches, many of us are 
anxious to catch a little more sun. That’s 


exactly what prompted Rich Berner and 
Temy Kennedy to add this second-story 
sun-catcher to their 1926 Seattle house. 


The 56-square-foot addition faces south- 
east. Morning sunlight streams in, warm- 
ing air that can be let into the bedroom or 
a northeast study through interior glass 
doors (shown in photograph at right). 
When the heat isn’t wanted, 
left closed and the sunro¢ 
dows opened. 


the doors are 
yutside win- 
Double glazing and heavy insulation in 
the addition’s walls, roof, and floor hold in 
heat. But to avoid overheating, « 
ing was chosen over tile or other high- 
mass materials. 
Architects: Pat Emmons and Bill Curtis. 5 
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Glass doors let new sunroom share daytime 
brightness and warmth with bedroom. At 
night, they close to form insulating air lock 
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THESE DISTINCTIVE BUILDERS 

OF FINE HOMES | 
FEATURE QUALITY JENN-AIR\| 
KITCHEN APPLIANCES 


ALTMANN CONSTRUCTION, INC. 
DANVILLE, CA. 

Custom Homes, Blackhawk, CA. 
Featuced in the 

Toue D’Etegance 

Blackhawk, CA. 


*-AMJ CONSTRUCTION, INC. 


DAVIS, CA. 

Quail Ridge, Davis, CA. 

BAS HOMES, INC. 

CUPERTINO, CA. 

Bas of Pleasanton, Pleasanton, CA. 
Azule Springs, Saratoga, CA. 


CALPROP 
SAN MATEO, CA. 
Gleneagle, Blackhawk, CA. 


DAVID HOMES, INC. 
LIVERMORE, CA. 
Parkside Estates, Livermore, CA. 


DEBENE INC. 

BLACKHAWK, CA. 
Cottonwood-Collection, Blackhawk, CA 
Kingswood, Blackhawk, CA. 

The Terrace-Canyon Lakes, San Ramon, CA. 
DIVIDEND DEVELOPMENT 

SANTA CLARA, CA. 

Cuernavaca, Mt. View, CA. 

Lantern Bay, Alameda, CA. 

Peacock Point, San Rafael, CA. 

Stone Valley Oaks, Danville, CA. 


DURA STYLE 

SAN JOSE, CA. 

Sylvan Greens, Mt. View, CA. 
Sunnyvale Tract, Sunnyvale, CA. 


GRANDA LAND DEVELOPMENT 
WALNUT CREEK, CA. 

Rancho Moraga, Moraga, CA. 
KIPER DEVELOPMENT CO. 
LODI, CA. 

The Greens, Blackhawk, CA. 
Village Green, Blackhawk, CA. 


LEDSON CONSTRUCTION 
KENWOOD, CA. 

Countryside Estates Ill, Santa Rosa, CA. 
Eastside Estates |, Sonoma, CA. 


PORTOLA VALLEY ASSOCIATES 
PORTOLA VALLEY, CA 
Portola Valley Ranch, Portola Valley, CA. 


SHEA HOMES 

SAN JOSE, CA. 

Villas of Almaden, San Jose, CA. 
VINTAGE PROPERTIES 
ALAMEDA, CA. 

Marina Village, Alameda, CA. 

WATT INDUSTRIES (RIDGEMONT) 
OAKLAND, CA. 

Bay Crest Il, Oakland, CA. 

Skyline Ill, IV, Oakland, CA. 

LEO WILSON CONSTRUCTION 
FRESNO, CA. 

Quincy Estates, Fresno, CA. 
WOOLWORTH CONSTRUCTION 
LOS ALTOS, CA. 

Custom Homes, Santa Clara, San Jose 
ZANKICH CONSTRUCTION 

LOS GATOS, CA 

Cupertino Estates, Cupertino, CA. 
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Beene you buy a orill-range, 
make sure the flavor doesnt 
~ goupin smoke. 





There are lots of indoor grill-ranges With Jenn-Air, you also get a convertible 
on the market these days. But how can yoube cooktop with a wide choice of cooking 
sure of getting true “outdoor” flavor ? accessories plus our self-cleaning convec- 
| Choose the one and only Jenn-Air. tion/radiant oven. 
~ — Jenn-Air’s 2800 watt grill element (the Compare Jenn-Air with the look-alikes 
tee hottest) seals in juices and “bathes” at your nearby Jenn-Air dealer. 
he meat in smoke, like in an outdoor cooker. Granted, you may pay a little more for 
| Then our famous surface ventilation Jenn-Air quality. But if you love that real 


system eliminates the smoke and cookin outdoor flavor, it’s | Air 
) enn-Air. 


odors. You don’t even need an overhead hood. worth every penny. 
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KMART. YES, KI 


People think your typing’s really improv 
typewriter that's really improved. It's the S 
with a 50,000-word electronic dictiona 
system. And you found it at Kma 


On sale September 27-October 24 
at all USA Kmart Stores. 


“America’s Favorite Store 


owe <—e eH 
the SAvvng Place \ 


Exquisite furniture that 
will bring warmth and 


romance to your life. 
italian craftsmen first designed a superior quality woodstove, 
ised it in Italian handmade ceramic tiles accented with solid brass trim. 
The stunnit es Piazzetta more than just a quality 
woodburni ‘0 an elegant piece of fine 
furniture that nt any decor or room 


So if beaut uch as efficient heat 4)" handmade Italian majolica 


check our Pia st ( ceramic files available in 
today. ‘ , 7 stunniny colors 
For more info 
toll free 1-800-25 
Outside California 
1-800-423-3145. 
Or write BSW, Inc. 
4680 East Second St., 


Benicia, CA 94510 on Cj (PLAZZETTA } 
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Contemporary add-on, stairwell | 
brings light and increased floor 

space indoors; it includes outdoo 
access, garden-level tool storage 


Stairwell gives 
them play area 
and storage 


What does a staircase do besides gettin 
people from one floor to another and tal 
ing up a lot of space? 

Seattle architect Mark Millett added th 
striking new stairwell off the side of 
1930s bungalow to give children a brigh 
elevated play area and at the same tir 
provide their parents with garden storag 
and a sunny roof deck with a view. TE 
addition also opened up valuable room j 
the center of the house, where the origin: 
stairs were removed. 

No two of the stairwell’s walls are para 
lel; instead, the space they enclose is 
trapezium measuring 14 feet on the livin 
room or inside edge, 13 feet on the outsic 
edge, and 3 and 7 feet on the ends. 
Raising the stairwell’s floor 15 inches a 
lowed comfortable headroom in the ga jj 
den storage area below and put playin 
children closer to adult eye level. Whe 
the children outgrow the space, the owl 


i 
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DON NORMARK 


"s will build a corner couch into the area 
) convert it into a reading nook. 

the open staircase, which leads to ex- 
anded second-story bedrooms, lets light 
iream into the addition and adjoining 
oms. Reached from the master bed- 
pom, an outside landing has stairs lead- 
ig up to a deck that stretches over the 
bof. All stair treads are fir 2-by-12s cov- 
red with vinyl flooring. 

Millett sheathed the new exterior in a 
ombination of marine-grade aluminum 
Neeting and painted marine-grade ply- 
rood. Rails inside and out were custom- 
nbricated from %- by 1-inch steel bar, 
nen painted. The sliding aluminum win- 
jows are double-glazed. o 
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Recondition the furniture. 
Condition the wood. 


ee 
Pond =| ee 


FURNITURE REFINISHER 


Model 
SD2023W 


aan dato 


With four-head recording for special effects, remote on- 
screen programming, and cable-ready 157-channel tuning, 
they're the newest technology. And you wouldn't trust ela 
old favorites to anything else. They're Zenith. And =~ 


' - you found them at Kmart. Yes, Kmart. 


Op RMB toes ee Ole tl aye | A Oe ea ae hed 
at all USA Kmart Stores. y 


Simulated TV reception. 





Model KX-124 
$128.88 — 


K MART. YES, K MART. 


You got’ as new Panasonic telephone and answering machine 


Peon hee abel iG 


ORs) tonllow ee elas aes sali Bos cor pe 
at all USA Kmart Stores. 











Gamemsnesnes “ “a ee ee ee 
Books, dolls, dresses & ehis, 
Created exclusively for ; > 6-2 
Available only through o. ‘y catalogue. 
Call toll free 1-800-845-0005 ;. =) lovue, Or write: 
Pleasant Company, Dept. 8102, Goe 360. /<adison, WI 53701 
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STEPHEN CRIDLAND 


L-shaped shelf of 2-by-4s and 
%-inch plywood anchored to studs 
appears to float above the floor 























DON NORMARK 


Triangular counter is also attached to 
studs, not to decorative iron leg. Molding 
trims lightly stained plywood top 


Serving shelves 
for corners 


In dining rooms, corners are often lost or 
wasted spaces, with little in the way of 
functional furniture that can fit them. But 
here you see two dining room corners 
where wall-hung serving surfaces work 
hard without taking up much room. 


In both cases, fir 2-by-4s form supporting 
frames. These are secured to wall studs 
with lag screws. 

The 18-inch-wide L-shaped counter in the 
top photograph measures 45 inches along 
one wall, 48 along the other. The triangu- 
lar counter measures 30 inches along the 
wall sides and 43 inches on the hypoten- 
use. Its two outer corners have been cut 
off, and a decorative cast-iron leg stands 
under the front lip. 

Each top was cut from a single piece of %4- 
inch plywood, which was screwed and 
glued to the 2-by-4 frames. In the L- 
shaped counter, all exposed surfaces are 
covered with walnut veneer. In the trian- 
gular counter, the front edge is capped 
with a strip of molding. Both are finished 
with several coats of clear polyurethane to 
resist stains. oO 
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_ The Melitta’ Elan” coffeemaker, the 
finest in all creation. Here, model 
SCM-10TI, with its sleek, contem- 
porary design. Automatic digital 
timer and clock. Patented high 
extraction cone filter. Automatic 
drip stop. Perfect coffee tem- 
perature. Built-in coffee mea- 
suring scoop. Easy to 


clean coated warming plate. 

The SCM-10TI is just one in the 
complete line of automatic and 
manual coffeemakers, accesso- 
ries, filter papers, and premium 
coffee—from the only company in 

§ the world devoted solely and 
completely to the art of fine 
gezey COffee in all its aspects. 


Melitta makes it all so easy, because Melitta makes it all: 





. ui Diamon 


| 

Ru 

pert 

ite “cari 

pea.” And ji 
gested $24.95 
any three Diam 
vegetable labels. 

Carrots, beets, beal 
Diamond A vegetabl 
cious. Grown in the ferti 
Valley, picked and packed 


Look for i 
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flavor—they’re Oregon's very finest. 
And now the more you enjoy the Dia- 
mond A goodness, the more labels you 
can peel. And the more huggin’ in store 


To get your 
Teddy Bear pick 
up an order form 
at your favorite 
grocery retailer. 
Or send a card with 
your name, address 
and phone number; 
three Diamond A vegeta- 
ble labels and a check or 
money order for $16.50 to: Diamond A, 
c/o MB&C Direct Marketing, P.O. Box 
2250, Portland, Oregon 97208-2250. 
Allow 6 weeks for delivery. 
*Fork not included. 


cery store nearest you. 
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Like a glade in an enchanted forest, small garden behind multistory city house contrasts 
with workaday world. Shade-tolerant plants frame a driftwood fountain 


In just 425 


square feet, 


a shady green retreat 


A refuge from the rush of everyday life: 
that’s what landscape designer Josephine 
Zeitlin created in this 17- by 25-foot back 
garden in San Francisco. Entered from 
the owner’s home office, the garden is a 
sanctuary where homeowner, clients, and 
guests can read, work, or contemplate 
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nature. “Some neighbors drop in just to 
“sit for a few moments,” says the owner. 

Two sun decks already jutted from the 
upper levels of the house, so there was no 
need for a sunny patio. “We really wanted 
to enhance the feeling of privacy and 
make the garden a retreat,” says Zeitlin. 


To that end, she kept the existing trees—a 
poplar and two pittosporums, which form 
a canopy one story above the ground— 
and planned the new garden around them. 
Under their limbs, she created a shade 
garden with plantings you might find on a 
forest floor. 

From the house, French doors open to- 
ward the west onto the shorter leg of an L- 
shaped deck. Here, clusters of plants in 
containers direct garden visitors toward 
the L’s longer leg—a 5- by 14-foot red- 
wood platform enclosed on two sides with 
lattice screens. 


This roofed sitting area has just enough 
room for a slat-backed bench and a varie- 
ty of planters, turning the little platform 
into a front-row seat for garden-watching. 
From the corner of the L, five successively 
longer wooden steps angle down into the 
garden proper. 

Containers filled year-round with ferns, 
mimulus, astilbe, and clivia sit at the 
edges of the steps, forming tiers of green- 
ery that lead the eye to similar plantings 
along a path of redwood rounds on the 
garden floor. To keep plantings moist, 
misters attached to the lath walls and to 
the poplar tree run on a time clock. Basic 
watering is done by a drip system at- 
tached to the same clock. 

Zeitlin created a Japanese feeling by us- 
ing just a few contrasting elements to 
carry out her design. Opposite the sitting 
platform, the old brick wall—with its 
cracks, wavy grout lines, and soft ruddy 
colors—forms a simple backdrop for lush 
greenery and stark tree trunks. 

A fountain shaped from driftwood also 
contrasts with the brick and recalls trick- 
ling waterfalls found on the floor of a rain 
forest. From the fountain, a dry stream of 
black and white stones seems to flow back 
toward the covered deck. oO 


Angled steps lined with mimulus and 
astilbe extend from lath-walled corner of 
sitting deck down into garden 
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Kitchen Cabinet 





Offer cream cheese flecked with radishes 
to spread on vegetables and crispbread 





Diced tomatoes garnish cheese and chili 
egg custard; season with salsa to taste 





1 with 
epper 


Lightly flavor this vex 
oil, vinegar, mustard, basil 
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Familiar flavors and easy preparation 
highlight these recipes, which ceuld 
well become family favorites. 

When you want a quick brunch entrée, 
layer chilies and cheese to make an 


oven-baked version of huevos ranche- 


Red Radish Cheese Spread 
Bits of crisp radish add texture to this 


smooth spread. 


1 large package (8 oz.) cream 
cheese or neufchatel cheese 
v2 cup (% Ib.) butter or margarine 
1 tablespoon prepared 
horseradish 
1 teaspoon Worcestershire 
Salt or celery salt 
cups finely chopped red 
radishes 
Va cup finely chopped green onions 
Thin rye crispbread 
About 2 pounds rinsed, trimmed 
raw vegetables such as 
celery, cucumber, radishes 
(choose 1 or several) 


Huevos Rancheros Custard 
Serve this cheese custard for brunch. 
2 cans (7 oz. each) whole green 
chilies, split 
2 cups (8 oz.) shredded longhorn 
cheese 
2 cups (8 oz.) shredded jack 
cheese 
Pepper 
3 large eggs 
1 cup sour cream 
1 medium-size firm-ripe tomato, 
cored and diced 
Prepared salsa (optional) 
Arrange half of the chilies, spread 
open, in a single layer on the bottom of 
a shallow 2'2- to 3-quart baking dish. 
Evenly sprinkle half of the longhorn 


Broccoli, Pasta, and Bean Salad 


For a colorful dish, mix pasta shells 
with bright green broccoli, red kidney 
beans, and a mustard vinaigrette. 
1 pound broccoli 
Water 
2 cups large dry pasta shells 
1 can (1 Ib.) kidney beans, rinsed 
and drained 
v2 cup Olive oil 
Vs cup red wine vinegar 
1 tablespoon Dijon mustard 
v2 teaspoon dry basil 
Salt and pepper 
Trim tough ends off broccoli stalks and 
discard. Thinly slice tender part of 
stalks crosswise, then cut, if needed, 
into '2- by l-inch pieces. Cut flowerets 


ros. Family members will often request 
the crisp, light oat waffles. And the 
broccoli salad will likely become a de- 
pendable sidekick to sandwiches and 
grilled or broiled meats. 


For family or guests, try the fresh 


Let cheese and butter warm to room 
temperature. In a small bowl, beat 
cheese, butter, horseradish, and Wor- 
cestershire with an electric mixer until 
creamy. Beat in salt to taste. 

With a spoon or fork, stir in chopped 
radishes and green onions until well 
distributed. Transfer to a small serving 
bowl. Serve, or cover and chill as long 
as 4 hours. If made ahead, let mixture 
warm to room temperature, 

Offer radish cheese to spread onto 
crispbread and raw vegetables. Makes 
2’ cups spread, enough for 10 to 12 
appetizer servings.—Jane Ingraham, 
Laguna Beach, Calif. 


and jack cheeses over chilies. Lightly 
sprinkle with pepper. Repeat layers, 
using remaining chilies and cheeses. 
In a bowl, beat together eggs and sour 
cream until blended. Pour evenly over 
chilies and cheese. Bake in a 350° oven 
until custard is set and jiggles only 
slightly in center when gently shaken 
and edges have begun to brown, about 
30 minutes. Let cool 5 to 10 minutes. 
Garnish with a band of diced tomatoes 
on top. To serve, cut through all the 
layers with a knife or spoon. Offer 
salsa to pour over individual portions. 
Makes 8 to 10 servings.—Kathy De- 
giorgio, Honolulu. 


into pieces roughly the same size. 

In a 5- to 6-quart pan, bring about 3 
quarts water to boiling over high heat. 
Add pasta; cook until just barely 
tender to bite, 10 to 12 minutes. Drop 
in broccoli and cook just until broccoli 
turns bright green, | to 2 minutes long- 
er. Drain; rinse with cold water to cool. 
Drain well. In a large bowl, mix pasta, 
broccoli, and beans. 

Combine oil, vinegar, mustard, and 
basil. Add to pasta mixture and stir 
gently. Season to taste with salt and 
pepper. Serve, or cover and chill up to 
2 hours. Makes 6 to 8 servings.—J. 
Heflin, Kirkland, Wash. 
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appetizer spread, Western-style curry, 
and two-toned brownies. 


o share your original recipes, send 
them to Sunset Magazine, 80 Willow 
Rd., Menlo Park, Calif. 94025. We 
pay $25 for each recipe published. 


Oat-Wheat Waffles 


Serve these crisp, wholesome waffles 
topped with yogurt and fruit or, if you 
prefer, with butter and syrup. 


¥% cup all-purpose flour 
¥, cup whole-wheat flour 
¥2 cup instant rolled oats 
4 teaspoons baking powder 
1 tablespoon sugar 
Y4 teaspoon salt (optional) 
6 tablespoons salad oil 
2 large eggs, separated 
2 cups milk 
Unflavored or fruit yogurt and 
sliced bananas, or butter and 
syrup 
Freshly grated or ground 
nutmeg (optional) 


Curry Chicken with Currants 
Serve this mild curry with rice. 


3 pounds chicken thighs 
About % cup all-purpose flour 
tablespoons salad oil 
large onion, chopped 
large bell pepper, stemmed, 
seeded, and chopped 
cloves garlic, pressed or minced 
tablespoon curry powder 
can (14% oz.) tomatoes 
teaspoon liquid hot pepper 
seasoning 
Y2 cup currants 
Salt 
Ya cup chopped salted almonds 


Coat chicken with flour: shake off ex- 
cess. Pour oil into a 12- to 14-inch 
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White and Dark Chocolate Brownies 


These brownies are chewy and rich. 
¥% cup all-purpose flour 
Ya teaspoon baking soda 
Yq teaspoon salt (optional) 
¥Ya_cup butter or margarine 
Y4 cup sugar 
2 tablespoons water 
1 cup (6 oz.) semisweet chocolate 
baking chips 
1 teaspoon vanilla 
2 large eggs 
1 cup (6 oz.) chilled white 
chocolate baking chips 
In a bowl, mix flour, soda, and salt. 
In a 2- to 3-quart pan, combine butter, 
sugar, and water. Bring to a boil, stir- 
ring, over high heat. Remove from 
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Two-toned brownies, cheese-custard brunch, 


light oat waffles... easy to prepare 


In a bowl, mix all-purpose flour, 
whole-wheat flour, oats, baking pow- 
der, sugar, and salt. Add oil, egg yolks, 
and milk; stir until smooth. In a small 
bowl, whip egg whites until they hold 
stiff, moist peaks; fold into batter. 
Heat a greased waffle iron to 375° or 
medium-high; half-fill with batter. 
Cook batter until crisp and golden, 4 to 
5 minutes. Lift out waffle and repeat 
to bake remaining waffles. 

Serve hot. Offer yogurt and bananas, 
or butter and syrup to spoon over waf- 
fles. Dust with freshly grated nutmeg. 
Makes 7 or 8 waffles (8-in. size).— 
Irene Lilja, Corvallis, Ore. 


frying pan over medium-high heat. 
Cook chicken, a portion at a time (do 
not crowd pan), turning until browned 
on all sides; remove from pan. Add 
onion, bell pepper, garlic, and curry 
powder; stir over low heat until vegeta- 
bles are limp, about 5 minutes. 

Add tomatoes (break up with a spoon), 
including juices, hot pepper seasoning, 
chicken, and currants. Cover and sim- 
mer over low heat until chicken is 
tender when pierced, 35 to 45 minutes. 
Add salt to taste. Skim and discard fat. 
Spoon onto dish and sprinkle with al- 
monds. Makes 4 to 6 servings. —Glad- 
ys Kent, Port Angeles, Wash. 


heat and add semisweet chocolate 
chips and vanilla. Stir until chocolate 
melts and mixture is smooth. Add 
eggs, | at a time, beating well after 
each. Stir in flour mixture. Let cool to 
room temperature. Stir in white choco- 
late chips. Spread into a greased 8- or 
9-inch square baking pan. 

Bake in a 350° oven until sides are 
firm and center springs back when 
gently pressed, 35 to 40 minutes. Cool 
on a rack. Cut into pieces. Serve warm 
or cool. If made ahead, cover and store 
at room temperature until the next 
day. Serves 9 to 12.—Mary B. Brock, 
Grass Valley, Calif. 





Top oat-and-wheat waffle with orange 


banana, and grated nutmeg 





Brown chicken thighs, then braise with 
curry powder, tomatoes, and vegetables 





Chewy dark chocolate brownies are 
studded with white chocolate chips 
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If there’s a 


successful hunter 
around your 


house 


Here are four ways to put 


wild venison to good use 


Draped with bacon, venison loaf sports a 
layer of sliced carrots through its middle. 
Serve cold with pickles, bread, and butter 


The hunter was successful. The freezer 
holds another season’s worth of venison, 
and it’s time to consider ways to use this 
special treat. 


However, venison from the wild throws 
the cook a few challenges, because its 
quality is unpredictable. The diet of these 
free-roaming creatures varies, size differs 
considerably, age can only be estimated, 
and the amount of exercise each animal 
gets is anybody’s guess. Dressing and han- 
dling of the venison can also affect its 
taste and texture. 

So each season, and with each deer, you 
may find yourself dealing with a seeming- 
ly different animal. These recipes are de- 


Chinese pea pods simmer in sauce 
until tender-crisp; add cooked, 
sliced venison and stir-fried onions 
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signed to get the best from any situation 
you encounter. 


For scrappy or tough pieces, grind them 
to make the base of a flavorful meat loaf, 
which can also be served cold and be more 
elegantly called a terrine or paté. You can 
also thinly slice any part of the venison 
and quickly stir-fry it for tender results. 


Very lean, less tender cuts from the shoul- 
der and leg make a fine stew. Tender cuts 
from the loin grill well. Chop sizes from 
one deer vary, but if cut the same thick- 
ness, they cook at about the same rate. 


For best-quality meat with little loss of 
juices, thaw frozen venison in a micro- 
wave oven according to the manufactur- 
er’s directions. This takes only a few min- 
utes. We also recommend that you rinse 
venison cuts and pat dry to remove any 
stale odors; scrape off any bone crumbs 
left from cutting up the carcass. 


Venison Loaf 


2 tablespoons butter or margarine 

1 large onion, finely chopped 

1 tablespoon minced fresh ginger 

1 teaspoon each fennel seed and dry 
marjoram leaves 

1 large carrot, peeled 

Water 

2 large eggs 

pounds ground venison 

Y2 pound ground lean pork 

1 cup fine dry bread crumbs 

¥3 cup milk 

%4 teaspoon each salt and pepper 

8 to 10 slices bacon 


In a 10- to 12-inch frying pan, melt butter 
over medium heat. Add onion; stir often 
until golden, about 10 minutes. Add gin- 
ger, fennel, and marjoram. Scrape mix- 
ture into a large bowl; set aside to cool. 

Meanwhile, cut carrot into 3-inch lengths; 
then cut each section lengthwise into 4- 
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inch-thick slices. Rinse frying pan; add 2 | 


inch water and bring to a boil over high 


heat. Add carrots and cook, covered, until © 


tender when pierced, about 5 minutes. 
Drain and set aside. 


To cooled onion mixture, add eggs and 
beat to blend. Add venison, pork, crumbs, 


milk, salt, and pepper; mix well with your 


hands or a fork. Set aside 2 slices bacon; 
arrange remaining slices side by side 
across the width of a 5- by 9-inch loaf 
pan, lining it. Cut 2 reserved slices in half 
crosswise and use to line ends of pan. 


Smoothly spread half of the meat mixture — 


in the pan. Lay carrot slices parallel to 
length of pan, covering meat layer. 


Spread remaining meat mixture evenly © 
over carrots. Fold bacon ends over meat © 


and pat level. 


Place loaf pan in a 9- by 13-inch pan. Put 
both pans into a 350° oven. Pour boiling 
water into the larger pan to a depth of at 
least 1 inch. Bake loaf until meat feels 
firm in center when pressed and edges 
begin to pull from pan sides, about | hour. 
Remove loaf pan from water and let meat 
cool at least 20 minutes. 


Tilt pan to drain off juices. Invert a plat- 
ter over pan; hold together and flip over. 
Lift pan off loaf. Serve loaf warm or cold. 


To chill it, lightly cover and refrigerate at — 


least 2 hours. If made ahead, wrap air- 
tight and chill up to 5 days. Cut into thick 
slices. Makes 8 to 10 servings. 


Barbecued Venison Rib Chops 
8 venison rib chops, cut %4 to 1 inch 
thick (2 to 2% Ib. total) 
V4 cup fresh rosemary leaves 
About 2 tablespoons olive oil 
Salt and pepper 


Rinse venison and pat dry. Trim most of 


the rim fat from chops and discard. Sprin- — 
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Gently pound rosemary leaves into each 
chop, then brush lightly with oil. 
From one deer, chop sizes vary 


kle 2 the rosemary onto meat on | side of 
each chop. With a flat mallet, firmly 
pound meat to hold herb in place. Turn 
chops over and repeat. Lightly brush 
chops all over with oil. 


Place chops on a grill 4 to 6 inches above a 
solid bed of hot coals—you can hold your 
hand at grill level for only 2 to 3 seconds. 
Arrange smaller chops near outside edge 
of coals, larger ones in the center. Cook 
until browned and done as you like; turn 
as needed. Chops should be red (cut to 
test) for medium-rare, about 4 minutes 
total; pale red for medium, about 6 min- 
utes total (well-done venison is dry and 
firm). Season with salt and pepper. Serves 
4 to 6, depending on size of chops. 


Venison Stir-fry 
About 2 cup regular-strength beef 
or chicken broth 
2 tablespoons soy sauce 
3 tablespoons orange marmalade 
1 tablespoon cornstarch 
1 pound boneless venison, fat 
trimmed 
spoons minced fresh ginger 
D00Ns salad oil 






1 size onion, sut into 1-inch 
Ved ge > 
About % pound edible-pod peas, 

ends and s > removed 
Combine % cup broth, soy sauce, and 
marmalade. In an nix remain- 
ing broth with corn: | blended. 
Rinse venison and pat dry. Cui meat 


Slant- 


Mix 


across the grain into \-inch 

ing slices, each about 2 inches jong 
pieces with ginger. 

Place wok or 10- to 12-inch frying p: 
over high heat. When wok is hot, add | 
tablespoon oil. When oil is hot, add onion 
Stir-fry until onion is just lightly tinged 
with brown but still crisp, about 2 min- 
utes; pour onion from pan and set aside. 
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Add another | tablespoon oil to pan; when 
hot, add half the venison mixture and stir- 
fry until meat is lightly browned, about 2 
minutes; add to onions. Repeat, using re- 
maining | tablespoon of oil and venison 
mixture; add to meat and onions. 


Pour marmalade mixture into wok, add 
peas, and stir until they turn bright green, 
about 2 minutes. Add meat, onions, and 
cornstarch mixture to pan; stir until boil- 
ing. Pour onto a platter. Makes 4 servings. 


Braised Venison with Vegetables 
2¥%2 pounds fat-trimmed and boned 
venison round steak (or other leg 
or shoulder cut) 
About 3% cups regular-strength 
beef or chicken broth 
tablespoons olive or salad oil 
tablespoons distilled white vinegar 
large can (7 oz.) diced green chilies 
tablespoon mustard seed 
small (about 2-in. diameter) thin- 
skinned potatoes, scrubbed and 
cut in half 
4 small (about 3-in.-wide) turnips, 
peeled and cut in half 
4 medium-size (about % Ib. total) 
carrots, peeled 
2 tablespoons cornstarch mixed with 
3 tablespoons. water 
Mustard greens (recipe follows) 
Salt and pepper 
Rinse venison, pat dry, and cut into 1%- 
inch cubes. In a 5- to 6-quart pan, com- 
bine venison, 2 cup broth, and oil. Cover 
and bring to a boil over high heat; reduce 
heat and simmer for 30 minutes. Remove 
lid and boil over high heat until meat 
starts to sizzle and brown, about 7 min- 
utes; turn heat down to medium and stir 
frequently until drippings are dark brown 
and meat is glazed with brown. 


Add 3 cups broth, vinegar, chilies, and 
mustard seed; stir to release browned bits 
in pan. Lay potatoes and turnips on top of 
meat, and then lay carrots on vegetables. 
Bring to a boil, cover, and simmer over 
low heat until meat and vegetables are 
tender when pierced, about 40 minutes. 


With a slotted spoon, lift vegetables and 
meat from pan and arrange on a platter; 
keep warm. Skim and discard fat from 
pan juices. On high heat, boil the juices 
until reduced to about 2 cups. Stirring, 
add cornstarch mixture to juices. When 
boiling resumes, pour into a small bowl; 
keep warm. Cook mustard greens as di- 
rected below; add to platter. Serve stew 
with sauce, salt, and pepper to taste. 
Makes 4 to 6 servings. 


Mustard greens. Wash | pound mustard 
greens; drain well. Break or cut off coarse 
stems and discard. Stack greens and cut 
into wide strips. If made ahead, enclose in 
a plastic bag and chill up to 6 hours. 

\fter venison and vegetables (preceding) 
are cooked, bring 4 cup water to boiling 
in a 4- to S-quart pan over high heat. Add 
greens and stir until limp and wilted, 
about 3 minutes. Lift out with a slotted 
spoon and add to meat platter. Oo 
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Morton Salt 


“American Originals” 


Sweepstakes 
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~ OFFICIAL RULES 


No Purchase Necessary 


To enter, hand-print your name and 
address with zip code on an official 
entry form or on 3” x 5” paper. Also, 
enclose the UPC code number from 

a Morton: Salt 26-0z. package, or 

on another 3” x 5” paper hand-print 
the words “Morton Salt American 
Originals Sweepstakes: Enter as 
often as you wish but mail each entry 
separately to: 


Morton Salt 
“American Originals” Sweepstakes 
P.O. Box 8465 


Chicago, IL 60680-8465 


Sweepstakes starts 8/24/87; closes 
3/31/88. Entries must be received by 
3/31/88. Morton Salt is not respon- 
sible for lost/late/mishandled mail. 


Winners will be drawn at random 

on 5/16/88 by an independent judg- 
ing firm from all qualifying entries 
received. Number of qualifying entries 
received determines winning odds. 
Judges’ decisions are final in all 
matters. Winners will be notified by 
mail by 6/16/88. One prize per 
person. All prizes will be awarded. 


. Prizes are: One Grand Prize: 1988 


Dodge Grand Caravan (with V6 engine, 
air conditioning, automatic transmis- 
sion, power steering/brakes, AM/FM 
stereo radio, speed control, power 
windows/door locks), value $16,263. 
5 First Prizes: Norman Rockwell 
signed and framed Lithographs, 
approximate value $3,000/each. 

20 Second Prizes: RCA 26” Color 
Televisions, value $660 each. 100 
Third Prizes: Columbia (lady's or man’s) 
10-speed Bicycles, value $150 each. 
1,000 Fourth Prizes: Morton Salt 

Tote Bags, value $9.95/each. 


If a prize is not available at the time of 
awarding of the prize, a substitution 
of equal or greater value will be made 
at sponsors option; otherwise, no prize 
or cash substitutions or transfers will 
be allowed. 


4. Entries become the property of Morton 


Salt Division of Morton Thiokol, Inc., 
Chicago, Illinois. None will be returned. 
By entering, winners consent to the 
use of their names and/or likenesses 
for promotional purposes without addi- 
tional compensation. 


Sweepstakes open to U.S. residents, 
18 years or older; void where restricted 
or prohibited by law. All Federal, State 
and local laws apply. All Federal, State 
and local taxes are winners’ respon- 
sibility. Employees of Morton Salt 
Division of Morton Thiokol, Inc., its 
affiliates, advertising agency, and their 
immediate families living in the same 
household are not eligible. Proof of 
eligibility and release from liability 
may be required. For major prize 
winners list, send stamped, self- 
addressed envelope to: “American 
Originals” Winners, P.O. Box 8228, 
Chicago, IL 60680-8228. 
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Spoon confetti dressing over butter lettuce 
“rose” for light luncheon salad 


A salad that 


looks like a rose 


Loosely reshape butter lettuce leaves into 
a head to create the rose shape that distin- 
guishes the look of this salad. 


Confetti Rose Salad 
4 large oranges 
¥%, pound thinly sliced cooked ham, 
cut into about %4-inch squares 
3 tablespoons salad oil 
4 small heads (5 to 6 oz. each) butter 
lettuce, cored, rinsed, dried, and 
crisped 
1 pound jicama, peeled and cut into 
thin (2- by 3-in.) wedges 
16 cherry tomatoes, halved 
4 hard-cooked eggs, peeled and 
coarsely chopped 
1 can (32 02.) pitted ripe olives, diced 
Confetti dressing (recipe follows) 
Salt and pepper 
Cut off and discard peel and white mem- 
brane from oranges. Slice fruit crosswise, 
then cut rounds in half. Set aside. 
In a 10- to 12-inch frying pan, cook ham 
in oil over medium heat (or lower, if meat 
pops out of pan), stirring often until ham 
is lightly browned and crisp, about 15 
minutes. Drain ham on paper towels. 
Reserve for another use 2 or 3 of the 
largest lettuce leaves from each head. On 
each of 4 dinner plates, arrange 3 or 4 
medium-large leaves from each head to 
form a cup. In center, arrange smaller 
leaves to resemble a rose. Arrange jicama, 
Orange, and tomatoes around lettuce. 
Sprinkle 4 of ham, egg, and olives over 
each salad, then moisten equally with 
dressing. Add salt and pepper to taste. 
Serves 4.—Bill Maldonado, Pasadena, 
Calif. 
Confetti dressing. Mix * cup olive oil, 4 
cup white wine vinegar, | tablespoon thin- 
ly sliced chives or green onions, and 1 
teaspoon chopped fresh thyme leaves or 12 
teaspoon dry thyme leaves. 
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“Your honey will love 
you for it. 









Be especially good to those 
you love this polly season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 
Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 Ib. box, we’ ll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 
Send your order — with street addresses — and your check or 
money order to: 


Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Winters, California 95694 





NUT COMPANY 





Spoon goat and cream cheese filling into dough-lined frying pan to make Russian bread. Pat 
filling smooth and top with a dough round. Brush top with egg yolk and crimp to seal; bake 


From Russia, Germany, 


and Krance come three hearty 
(and unusual) peasant breads 


Hearty flavors and textures unite these 
peasant breads from three different coun- 
tries. The first, a cheese-filled quick bread 
from southern Russia, is substantial 
enough to serve as an entrée. 


The sour pumpernickel, a German bread 
that’s good with soup and for making 
sandwiches, gets its crunch from sunflow- 
er, flax, and sesame seeds. 


The dense French walnut loaf is one ver- 
sion of a bread often served with the 
cheese course in France. 

Both the dense-textured pumpernickel 
and walnut doughs use yeast, but they are 
kneaded rather briefly—just until they 
feel smooth. Longer kneading, required to 


make wheat-flour doughs springy and 
elastic, isn’t sary, since both these 
breads contain a high proportion of rye 
flour. (Rye-based dough doesn’t become 
as elastic as wheat-based dough.) 


Russian Cheese Bread (Khachapuri) 


You need a total o} cheese. 


For boldest, most authen vor, use I 
pound goat cheese. Tradi: wcompa- 
niments include parsle) lantro, or 
green onions, and dry, fruity wiite wine. 


Ya2 to 1 pound goat cheese, suc 
bdcheron or montrachet 

1 to 2 packages (8 oz. each) 
neufchatel cheese (if using 1 !b 
goat cheese, use only 8 oz.) 

About 3 cups all-purpose flour 
Ya teaspoon salt 
1 teaspoon baking soda 
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1 tablespoon baking powder 
1% cups sour cream 
1 large egg yolk beaten with 1 
teaspoon water 

In a large bowl, mix goat cheese and 
neufchatel until well combined; set aside. 
In a large bowl, mix 3 cups of the flour, 
salt, baking soda, and baking powder. 
Add sour cream and stir until evenly 
blended. Gather dough into a ball and 
gently knead on a well-floured board until 
fairly smooth, 20 to 30 turns. 

Divide dough in thirds; set aside | portion. 
On a well-floured board, roll remaining 
dough into a 14-inch round. Trim edges to 
make even; add scraps to reserved dough. 
Fold dough round in quarters; set in a 
greased 10-inch cast-iron frying pan (or 
other oven-safe frying pan). Unfold 
dough to line pan and extend beyond rim. 
Evenly pat cheese mixture into dough- 
lined pan. On a floured board, roll re- 
maining dough into a 9-inch round; set on 
top of the cheese filling. Brush dough top 
with yolk mixture. Fold extended rim 
down over dough top, crimp, and brush 
rim with yolk mixture. Prick top in 12 
places with a fork. Bake in a 400° oven 
until well browned, about 30 minutes. Let 
stand 5 minutes, then run a knife between 
pan and bread. Turn bread out of pan 
onto a plate, then turn upright onto a 
rack; cool for at least 10 minutes. Serve in 
wedges, warm or at room temperature. If 
made ahead, cool completely; chill air- 
tight up to 2 days. Makes 9 or 10 servings. 





Sour Sunflower Pumpernickel Bread 


For sourest flavor, let the beer mixture 
ferment the maximum time. Cracked rye, 
flax seed, and sunflower seed are sold in 
some supermarkets and most health- 
food stores. 
2 packages active dry yeast 
¥4 cup warm water (110°) 
¥%4 cup stout (dark, strong beer) at 
room temperature 
1 tablespoon sugar 
%¥%4 cup cracked rye 
1¥%2 cups rye flour 
¥%4 cup unsalted sunflower seed 
Ya cup flax seed 
1 teaspoon salt 
2 tablespoons salad oil 
About 1¥2 cups all-purpose flour 
3 tablespoons sesame seed 


In a large bowl, let 1 package yeast soften 
in 2 cup of the water. Mix in beer, sugar, 
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heese-filled Russian quick bread, seed-crusted German pumpernickel, and French walnut loaves served with soft, ripe cheese 


cracked rye, and 2 cup of the rye flour. 
Cover with plastic wrap and let stand at 
room temperature until bubbly and sour 
smelling, 15 to 48 hours. 


In a bowl, soften remaining yeast in re- 
maining water. Stir into beer mixture 
with sunflower seed, flax seed, salt, and 
oil; mix. Stir in 12 cups all-purpose flour; 
add remaining rye flour and mix with 
hands until evenly moistened. On a well- 
floured board, gently knead briefly until 
smooth and no longer sticky; add flour to 
prevent sticking. Shape dough into a 
round about 6% inches in diameter. 
Sprinkle sesame seed on board, then gen- 
tly roll dough in the seed, pressing lightly, 
until all sides are coated. Place on greased 
12- by 15-inch baking sheet. Cover lightly 
with plastic wrap and let rise in a warm 
place until puffy, about 40 minutes. 
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Bake in a 350° oven until well browned, 
about 40 minutes. Remove from pan to a 
rack and let cool completely. Serve, or 
store airtight up to 3 days; freeze to store 
longer. Makes | loaf, about 2 pounds. 


French Walnut Bread (Pain aux Noix) 


Chef-owner Michel Lorain serves this at 
La Cote Saint Jacques in Joigny, France. 


1 cup coarsely broken walnuts 
1 package active dry yeast 
1 cup warm water (110°) 
¥4, teaspoon salt 
1 teaspoon sugar 


.1¥%2 cups each rye flour and all-purpose 


flour 
1 tablespoon melted butter or 
margarine 


Place walnuts in an 8- or 9-inch wide pan. 
Bake in a 350° oven until lightly toasted, 
10 to 12 minutes; shake often. Let cool. 


In a large bowl, soften yeast in water. Stir 
in salt, sugar, rye flour, 14 cups all- 
purpose flour, and walnuts. Mix well. 
Scrape dough out onto a board coated 
with remaining all-purpose flour. Knead 
briefly until smooth and no longer sticky 
when lightly touched. Divide dough in 
halt. Shape each portion of dough into a 
2- by 10-inch log; place loaves about 4 
inches apart on a greased 12- by 15-inch 
baking sheet. Cover lightly with plastic 
wrap; let rise in a warm place until slight- 
ly puffy, 30 to 40 minutes. 


Brush top of loaves with melted butter. 
Bake in a 425° oven until loaves are well 
browned, about 20 minutes. Remove from 
pan and let cool on a rack. Cut into thin 
slices to serve. Or store airtight up to 3 
days; freeze to store longer. Makes 2 
loaves, each about *%4 pound. 
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Preparing preserves to enjoy year-round, she scoops pulp from soft-ripe persimmons. 
Hachiya type are in paper bag and basket; Fuyu type fill colander at left 


Preserving persimmons 


Here’s how to freeze and can 


Oriental persimmons make beautiful pre- 
serves, some to can and some to freeze. 
The methods and recipes you use depend 
upon the distinctly different behaviors of 
the two Oriental persimmon types de- 
scribed on page 102. 

Hachiya-type persimmons—good to eat 
when soft-ripe—can be cooked only under 
certain conditions, because heat causes 
their flavor to deteriorate, but they freeze 
well. The versatile Fuyu types—delicious 
at either crisp or soft-ripe stages—are 
easier to work with; they can also be 
preserved by canning or freezing. 


Here, we give directions for putting your 
persimmon crop or purchase to work in 
two kinds of jam, a jelly, a syrup, a nectar, 
brandied fruit, and pickles. 


reezer Persimmon Jam 
inds (see chart, page 106) soft- 
pe u-type persimmons; or 
1% pounds {see chart) soft-ripe 
Hachiya-type persimmons 
3 cups suga 
1 pouch (3 oz.) tliat yectin 
Y4 cup lemon juir 
Cut or pull off st yersimmons; 
discard stems. If Fuyi ire firm 
enough, peel with a knife. | oft fruit, 
cutjin half and scoop out pulp. Discard 
any. seeds and skin. 
If using Fuyu-type persimmons, mash 
pulp, or coarsely chop using a knife o1 
food processor (do not purée); you should 
have 12 cups fruit. 
If using Hachiya-type persimmons, cut 
pulp into about '%-inch chunks; you 


should have 2 cups fruit. 
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In a bowl, mix fruit and sugar; let stand 
for 10 minutes, stirring occasionally. 
Meanwhile, mix pectin and lemon juice; 
add to fruit and stir gently for 3 minutes 
(mixing vigorously traps air bubbles, 
making the jam cloudy). Fill /2-pint jars 
or freezer containers to % inch of rim. 
Cover, and let stand 12 to 16 hours at 
room temperature. You can store un- 
opened jam in covered jars in the refrig- 
erator up to 6 months, up to 1 month if 
opened. Or freeze to store longer; cover 
and chill thawed jam. Makes 4 cups. 


Short-cook Fuyu-type Persimmon Jam 


Hachiya persimmons are unsuitable for 
this recipe and other cooked preserves, 
because they become very astringent 
when heated. 

3 pounds (see chart, page 106) soft- 

ripe Fuyu-type persimmons 

6 cups sugar 

Ya2 cup lemon juice 

1 pouch (3 02.) liquid pectin or 1 

envelope (1% or 2 oz.) dry pectin 

Cut or pull stems from persimmons; dis- 
card stems. If fruit is firm enough, peel 
with a knife. For soft fruit, cut in half and 
scoop out pulp. Cut large pieces of fruit 
into /2-inch chunks; discard the peel and 
any seeds, 
/f using liquid pectin, combine persim- 
mon chunks with sugar and lemon juice in 
a 6- to 8-quart pan; set aside for 15 min- 
utes. Place pan on high heat and bring 
persimmon mixture to a rolling boil that 
can’t be stirred down; stir constantly. Re- 
move from heat and add pectin; stir for 3 
minutes. Skim off foam. 






























If using dry pectin, in pan mix pectin with 
persimmon chunks and lemon juice. Brin 
to a boil over high heat, stirring constant- 
ly. Still stirring, add sugar and return to a 
boil that cannot be stirred down; boil ex- 
actly 2 minutes, stirring. Remove from 
heat and skim off foam. 


To store in the refrigerator, pour jam into 
serving-size jars; let cool, cover, and chill 
_up to 6 months if jars are unopened, up to 
“4 month if opened. 


To can jam, follow directions below on | 
canning Fuyu-type persimmon mixtures; 
use '2-pint canning jars. Store in a cool, 
dark place. If jars do not seal, store in the 
refrigerator up to 6 months, up to | month — 
if opened. Makes 74 cups. 


How to can Fuyu-type 
persimmon mixtures 
Immerse jars and jar rings in boiling wa-— 
ter to cover. Hold at a gentle simmer at | 
least 10 minutes. Heat lids in water ac- | 
cording to manufacturer’s directions. To 
use, drain jars on a clean towel. 
Ladle hot persimmon mixture into jars, 
filling to within 4 inch of rim. If mixture | 
is thick, run a narrow spatula down be- | 
tween food and jar to release air bubbles. 
Wipe jar rims clean. Cover with hot lids; 
firmly screw on rings, but do not force. — 
Choose a deep pan with rack that will 
hold the jars side by side. Place jars on — 
the rack, and add boiling water to cover 
jars by | to 2 inches. Bring water to 
simmering (180°); hold at simmer for 10 
minutes. 

Lift jars from water and set on a towel. 
Don’t tilt jars (even to drain water from 
lids). Let stand until cool. Test seal by | 
pressing center of lid. If it stays down, seal — 
is good. Store in a cool, dark place. 


If the jar is not sealed, store as directed in 
each recipe. Unopened jars will keep up to 
6 months; opened jars, with more surfaces — 
exposed to air, may develop mold if stored 
for more than | month. 


Fuyu-type Persimmon Jelly 
About 2 pounds (see chart, page 
106) crisp-ripe Fuyu-type 
persimmons 
cup water 
cups sugar 
tablespoon lemon juice 
thin slice fresh ginger, about 1 ¥2- 
inch diameter; or 1 cinnamon 
stick, 2 to 3 inches long 
1 pouch (3 02.) liquid pectin 
Rinse persimmons. Cut or pull off stems 
and discard. Chop unpeeled fruit into a= 
inch pieces and discard any seeds; you 
need 6 cups fruit. | 


In a 3- to 4-quart pan, combine persim- | 
mons and water; bring to boiling. Reduce 
heat to simmering, cover, and simmer 10. 
minutes, stirring occasionally. Line a col-— 
ander with 8 layers of wet cheesecloth; set 
colander in a bowl. Pour persimmon mix- 
ture into colander and let stand-until liq- 
uid has drained into bowl; do not squeeze 
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It isn’t enough that our new line of Onyx” cookware 
is thicker than most other cookware. Or that it’s 
made of durable black anodized AUIUree rate 
Or even that it has a hollow stainless steel handle 
that stays cooler than all the rest. 
Our new premium cookware had to be sleek. 
Elegant. Beautifully styled. 
Then and only then did we deem it worthy of the 
name Revere. 
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pulp through cheesecloth. Discard pulp. 


You should have | cup juice; if you have 
more, boil in pan until reduced to | cup; if 
you have less, add water to make | cup. 

In pan, mix persimmon juice with sugar, 
lemon juice, and ginger or cinnamon. 
Stirring constantly on high heat, bring to 
a rolling boil that can’t be stirred down. 
Add pectin. Return to a rolling boil and 
boil for 1 minute, stirring. Remove from 
heat and quickly skim off foam. 


To can jam, follow preceding directions 
on canning Fuyu-type persimmon mix- 
tures, using '2-pint canning jars. Store in 
a cool, dark place. If jars do not seal, store 
them in the refrigerator up to 6 months, 
up to 1 month if opened. Makes 2 cups. 


Fuyu-type Persimmon Syrup 


Pour over pancakes or ice cream, or into 
sparkling water or dry white wine to sip. 
Follow directions for Fuyu-type persim- 
mon jelly, preceding, combining fruit, wa- 
ter, sugar, lemon juice, and ginger or cin- 
namon in pan; omit liquid pectin. 

Bring to a boil on high heat, stirring; 
reduce heat and boil gently until flavor of 
ginger or cinnamon permeates syrup, 
about 2 minutes. Remove from heat and 
skim off any foam. 


To use syrup freshly cooked or after stor- 
ing in the refrigerator, offer hot, cool, or 


reheated; store cool syrup, covered, in the 
refrigerator up to | month. 

To can, pour syrup into hot, clean '2-pint 
jars to within % inch of rim, following 
preceding directions on how to can Fuyu- 
type persimmon mixtures. If jars do not 
seal, store in the refrigerator up to 6 
months, up to 1 month if opened. Or 
freeze in easy-to-use units. Shake to mix 
well before using. Makes 2 cups. 


Persimmon Nectar 
Hachiya types make a brighter nectar 
because they are only gently heated; 
Fuyu types fade more. Freeze to store. 
About 3 pounds (see chart, page 
106) soft-ripe Hachiya-type 
persimmons; or about 3 pounds 
(see chart) crisp to soft-ripe 
Fuyu-type persimmons 
Water 
1 cup sugar 
¥3 cup lemon juice 
Cut or pull off stems from persimmons; 
discard stems. If Fuyu-types are firm 
enough, peel with a knife. For soft fruit, 
cut in half and scoop out pulp. Discard 
any seeds and skin. 
If using Hachiya-type persimmons, purée 
pulp in a food processor or blender. 
If using Fuyu-type persimmons, finely 
chop fruit, then place in a 4- to S-quart 
pan with 5 cups water. Bring to a boil on 
high heat; cover and simmer fruit until 
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soft enough to mash, about 20 minutes. 
Purée fruit with liquid in a food processor 
or blender. 


Blend persimmon purée with sugar and 
lemon juice. Add enough water to 
Hachiya-type purée to make 2 quarts; add 
water to Fuyu-type purée to make 2% 
quarts. 

To serve nectar, cover and chill until cold; 
store nectar up to 1 month in the refrig- 
erator. Or freeze in easy-to-use units. 

To can Fuyu-type nectar only, pour syrup 
into hot, clean 1-pint canning jars to with- 
in % inch of rim, following preceding di- 
rections on how to can Fuyu-type persim- 
mon mixtures. If jars do not seal, store in 
the refrigerator up to 6 months, up to 1 
month if opened. Or freeze in easy-to-use 
units. Shake to mix well before using. 
Makes 2 quarts Hachiya nectar, 2% 
quarts Fuyu nectar. 


Fuyu-type Brandied Persimmons 


Spoon over pound cake or ice cream, or 
layer in trifle; sip any extra brandy- 
flavored syrup or serve over sliced fresh 
persimmons. 


4 to 5 pounds (see chart, page 106) 
crisp-ripe Fuyu-type persimmons 
1% cups water 
1¥2 cups sugar 
Ye cup brandy 
3 tablespoons lemon juice 
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Youll think 
youre cheating. 


But you know you're not... 
It’s Wonder® Light bread. 
SOUR Vere Cat 

NORE oIB Oty 
friend that each full-size slice 
of great tasting Wonder 
RU ROH ee soke: lo yu ents 

You can’t just let her 
suffer through carrot sticks 
and rice cakes. ..Can you? 
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Pull or cut off stems from persimmons; 
discard stems. Peel fruit with a sharp 
knife or vegetable peeler and discard peel. 
Cut persimmons crosswise into '2-inch- 
thick rounds; discard any seeds. 

In a 2- to 3-quart pan, bring water to a 
boil on high heat. Add % of the fruit at a 
time to the water; cover and, when boiling 
resumes, cook | minute. Lift fruit from 
pan with a slotted spoon. Measure water 
and add enough to make 2 cups; return to 
pan and set aside. 

Firmly pack persimmons into 4 hot jars, 
]-pint size. 

Add sugar to water and bring to a boil on 
high heat, stirring until sugar is dissolved. 
Remove from heat and add brandy and 
lemon juice. 

Pour enough hot syrup into jars to fill 
within 4 inch of rim (save extra syrup; 
suggestions for use follow recipe title). 
To can fruit, follow preceding directions 
on how to can Fuyu-type persimmon mix- 
tures. Store in a cool, dark place at least 2 


weeks before serving; if unsealed, store in . 
refrigerator up to 6 months, up to | month 1 
if opened. Makes 4 pints. 


Fuyu-type Persimmon Chili Pickles 


Eat with lamb; cheddar, stilton, or blue a | d 1( { tO fol low 
cheeses; or grilled cheese sandwiches. e 


4 pounds (see chart, page 106) crisp- 


ripe Fuyu-type persimmons , oe ; 
3 Cra: pl hal on [he earthly origin of heavenly cheddar. That's 
2 


medium-size green bell peppers, Tillamook, Oregon. 









GOLDEN CHEDDAR CORN BREAD 





















stemmed and seeded A place where seven rain-fed rivers meander, and oe ne 
8 medium-size cloves garlic merge, and then meet the Pacific. A place so green and ean Baking Peviter 
- ee ae hot red chilies bountiful, early settlers were awestruck. 1; Teaspoons Salt 
ups water 2g 
2¥%2 cups white wine vinegar And thankful. : é es 10 07. Tillamook Sharp or Extra Sharp 
Because they'd been led into the most promising land Cheddar 
1 tablespoon salt a 3 1 Cup Milk 
1 tablespoon pickling spices on earth for raising dairy cows. ji op ae 
RL ; : 4 ; 
Cut or pull off stems from persimmons; Akind of mecca for milk. Pons ‘fog, Bealen 
discard stems. Peel fruit with a sharp From the beginning, our cheddar has benefited by Dice oie ais 


knife or vegetable peeler and discard peel. | Tillamook(s God-given conditions. And by traditional ched- 


Cut persimmons into |-inch wedges, dis- | daring methods, which we follow religiously to this day. pees pee mail bueyanit eee 


add to dry ingredients, mixing until just 


carding any seeds. Cut the onions and bell Methods that preclude the use of preservatives. moistened. Pour into greased 8-inch 
peppers into l-inch squares; set fruit and | Or additives. square baking pan. Bake at 425° 35 min- 
vegetables aside. All-natural Tillamook is aged slowly, too. In cool utes. Makes 6 servings. 

Peel and slightly crush the garlic; break | temperatures. So it's more mellow and flavorful than 

each chili in half. any other cheddar. 


In a 4- to 6-quart pan, bring garlic, chili, But, you needn’t take our word for it. Not if you'll try 
water, vinegar, salt, and pickling spices to | the cheese we make here. 










boiling on high heat. Add 4 of the persim- Because we have it on good authority that For more recipes, write to 
mons to boiling liquid; cover and, when | actions speak louder than words. Tillamook Cheese 
rolling boil resumes, cook 30 seconds. Lift So help us. roma 38 Me 
fruit from pan with a slotted spoon and set Tillamook, Oregon 
aside. Repeat to cook remaining fruit. To make the best cheddar HE 


on earth, we keep our cows 
in seventh heaven. 


Se a) rion 


Pour '% of the onions into each of 8 hot 
canning jars, l-pint size. Add '% of the 
persimmons to each jar, then top with 4 
of the bell peppers. Bring cooking liquid 
to boiling and pour equally into each jar, 
filling to within 4 inch of rim. 





Can fruit, following preceding directions 
on canning Fuyu-type persimmon mix- 
tures. Store in a cool, dark place at least 2 
weeks before serving. If jars do not seal, 
store up to 6 months in the refrigerator, 
up to | month if opened. Makes 8 pints. 


Heavenly cheddar from 
Tillamook, Oregon. 
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Rhinegeld 


GERMAN MUSTARD 


GERMAN’ MUSTARD | 
With White Wine " 


Give your meats, sauces and sandwiches an 
extra touch of class with richly-textured 
Rhinegeld German Mustard. Look for the 
black, red and yellow banded jar! 


BUBBLY ENOUGH 
FOR A 
CELEBRATION 


DELIGHTFULLY 
NON-ALCOHOLIC 


There's 
nothing 
like 
Martinelli’s 
Gold Medal 
Sparkling 
Cider! 


Since 1868 


ASK YOUR GROCER OR WRITE: 
e e 


GOLD MEDAL. 
S. MARTINELLI & CO., Dept. S 
Box 549, Watsonville, Calif. 95077 








! can have the best o 


orer you botn .ane tnin 


these and other fi 


name, address and $1.98 to the address below. 
You'll receiv nl ive recipe book but 
asa bonus ; ic h $2.00! 


yy ATF y 
mulls 
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5611 E. Imperial Hwy, South Gate, CA 90280 











Filice Farms speci 


For free brochure 


ive 


















With Gardenia’s whole milk and low fat ricotta we 
For 30 easy ways to use 
Gardenia products, send your 


Dried Fruits & Nuts 
Order by the pound or bulk 
PP Custom & Holiday Gift Packs 


Filice Farms, P.O. Box 1522, Patterson, CA 95363 


Keep Wine Chilled 
Key wp bCe is Benge 


rele ete oa Coe 
PCR oa CME Stel ce 


ret $ | 9. 50 


(plus $2 shipping) 
: fe ta C7 ona tL Te 
ea aes residents add 7.3% sales tax) 


P.O. Box 1702 


let Ce AE TT 


OE Ely 





oi cem em lem oe 





Publish Your Own 
COOKBOOK 


A book full of your 
best recipes makes 

a unique personalized 
gift that family and 
friends will treasure. 
Prices start under 
$100 for 10 copies 
Gift certificates 
are also available. 



















1542 Hawthorne Terrace 
Berkeley, CA 94708 


(415) 548-9232 





Call or Write for 
FREE Order Kit 





EXOTIC MUSHROOMS 


| 

| | 

GROW your own OYSTER MUSHROOMS! Ready-to-fruit log made 
f 

| | 






1 wood & grain grows mushrooms right in your home or 
fice. Complete instructions, recipes included. Perfect holiday 
ji't for special people. $24/log includes shipping & handling. For 

vation, or to order your guaranteed logs, send $24 check 


r Wo with delivery instructions to : Richard Hambright, 
H-S FARMING COMPANY, P.O. Box 724, Healdsburg, CA 95448 




























Missouri Dandy Pantry 


*7 Traditional Flavor 
re - American 


ix Accra iii cs 


Pecans, Cashews, Pistachios — all gourmet quality 
1 and fresh-packed in 1 Ib. cello bags. 
FANCY BLACK WALNUTS — Fancy Large and Fancy 
Recipe-Ready (medium) size kernels. 














No. 10 1 lb. Large Kernels $6.45 
No. 11. 2 lb. Large Kernels 12.40 
No. 13 1 Ib. R.R. Kernels 6.35 





No. 14 2 lb. R.R. Kernels 12.20 
FANCY PECANS, CASHEWS & PISTACHIOS 

No. 20. Mammoth Pecan Halves 8. 
No. 23R Roasted & Salted Mammoth Halves 9.75 
No. 40 1 Ib. Native Pecan Halves 7.25 
No. 60 1 Ib. Medium Pecan Pieces 6.95 












No. 80 1 lb. Super Large Cashews, roasted 

& lightly salt 9.95 
No. 50 1 bb. California Pistachios, roasted & 

lightly salted 8.15 





Post paid in continental U.S. MO res. add 6.225% tax 
Free catalog, recipes. For easy, carefree See 
ORDER TOLL-FREE 1-800-872-6879 






ry 
Me in MO 1-800-872-6880 
Ss MISSOURI DANDY PANTRY 





212 Hammons Drive E. Dept C-10, Stockton, MO 65785 
Satisfaction Guaranteed Or Your Money Back 








MACADAMIA NUTS 


PLANTATION FRESH - NEW CROP! 

Silos. - $29.95 
10 ibs. 2 $49.95 
FS "Our specially designed MACBUSTER 

<< makes perfect shelling a "snap" allowing you 

to crack the outer shell without harming the inner nut. 


1 
1 
1 
' 
25/bs. - $99.95 t 
1 
1 
1 
t 
i 
1 
1 
Please sendme___ibs. of BONO MACS | 
t 
1 
1 
1 
1 
1 
! 
i 
1 
1 
1 
1 
1 


*MACBUSTER - $12.95 


and MACBUSTERS. Enclosed is my check or 
money order for $. - Price includes all taxes and handling. 











BONO MACS 


of Hawaii 

e 630 N. Lanikai Place 
Haiku, Maui, HI 96708 
1-808-572-1043 
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Bootes 


@ 
O30 Freshly Roasted 
| | Direct from the Farm 


5 ibs. 
22.50 


SALTED OR UNSALTED 
SHIPPING INCLUDED IN USA 


12 fet ee ey 


Buchanan Hollow Nut Co. 
6510 MINTURN, LE GRAND, CA 95333 (209) 389-4594 
1-800-532-1500 





BRAIDED GARLIC & 
STRUNG CHILI PEPPERS 
Look and taste great! 
= Garlic $24 ppd © Peppers $14 ppd 
PLEASE SEND CHECK OR M/O TO: 
JEFF’S SPICES 
808 WEST BROOKES 
SAN DIEGO, CA 92103 
(619) 260-0085 
HAWAII & ALASKA RESIDENTS ADD $5.00 


AVG. LENGTH 6 








CAN'T FIND IT? If you have any trouble find- 
ing any of the products advertised in Sunset's 
Food & Wine Specialties Directory please let 


us Know. 

Advertising Service as 
Write: Sunset Magazine 

80 Willow Rd., Menlo Park, CA 94025 


SUNSET 
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CALIFORNIA NATURAL 


ey ‘Pistachios 


Dry roasted. California grown pistachios, the 
worlds finest. Now available SALTED or with 
NO SALT added 


IN SHELL 
1lb.$ 6.99 
3h. 15.99 
Sib. 22.99 


SHELLED 
1ib.$ 7.99 
3\ib. 17.99 
Sib. 24.99 


Postage paid except HI, AK, please add SO¢ per Ib. 


We accept Check Money Order, VISA, M.C. 
(Credit orders include number & exp. date) 


Phone 
a haa 916-381-8379 
Elk Grove,CA 95624 


We also have ALMONDS and CASHEWS. 
Write or call for complete PRICE LIST. 


MONEY BACK GUARANTEE! 


If not completely satisfied, just return to us 
for a full refund. 


8842 Elder Creek, Sacramento, CA 95828 


HAZELNUTS 


DELICIOUS fresh shelled whole hazelnuts from 
WESTNUT. Perfect for gourmet gifts or treats 
Popular in Europe as well! 


2% |b. Box 
5 lb. Box 


For a special treat, try Westnut's chocolate 
covered hazelnuts. (Shipped October-April only) 


8 oz. Sample Pack $6.69 
Bulk Pack 12 8-02 packs $54.49 


MC/VISA accepted. Prices include shipping in con- 
tinental U.S. Add $3 for Hawaii, Alaska 

In a hurry? Call (503)538-8211 
Send orders or request a FREE brochure: £ 


Westnut 
P.O. Box 125 Drawer S10 
Dundee, OR 97115 


— 
CLAMB. AKES . 


Lobsters and fresh 


STOGO! 


seafood dinners 


air-shipped anywhere in the country 





ready to Cook in its Ovon Container 


(800) 423 4038 
_I(6I7) 255 3289 





P.O. Box 1677s. Orleans Massachusetts 02653 
|= = 


AFFORDABLE GOURMET COFFEE 
Roasted and Shipped Same Day 


Vast Selection, Free Brochure 


7919 Lake Andrita Ave., Dept. #3 
San Diego, CA 92119 
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Free Tofu 
Recipes 


Salads, Soups, Drinks, 
Main Dishes & Desserts 


Discover versatile Mori-Nu Tofu. Guaranteed 
quality, consistent taste in a convenient revo- 
lutionary package. Send a self-addressed 
stamped envelope to: Morinaga Nutritional 
Foods, Inc., 5800 S. Eastern Ave, Suite 270-S, 
Los Angeles, CA 90040. 


ry Celgleuake 


ba 


NET WT. red 


Always tastes just made mori-nu 


Keep beverages cool without ice 
. wee 
nftescO 

Ju tm 


orted 
Myron Wal 


The answer to all your entertaining and gift 
needs. This convenient, thermal cylinder 
keeps chilled beverages cool for hours 
without the fuss or mess of ice. The Italians 
have found them to be indispensable. Add 
elegance to any occasion with this glossy, 
black infresco. $18.00 with chrome rim, 
$25.00 with gold-plated 
rim (12 other colors avail- 
able). Add $2.25 for han- 
dling. MN residents add 
6%% sales tax. Visa and 
MasterCard accepted 


Please send for your free 
color brochure of other 
exciting infresco 
colors/styles 


eccomi, inc. 
693E Butler Square, Dept. E 
100 N. 6th Street 
Minneapolis, MN 55403 





CALIFORNIA DATES 
THE HEALTHY HOLIDAY TREAT! 


Write or call 
for free brochure! 


Let us take care of 
your holiday gift list 


We offer the fine st qual- Xlg. Medjhools—Soft & Sweet 
ity tree-ripened ee a oer? Ne bs 
e .@ want Jates & Date Confections 
from the aaa se s Sampler—Ib. $15.00,21bs. $21.25 
Senda unique gilt pac Jensen's Sampler—4 variety 
to that special person —5,,jhe s1700. 4fusths. $25.75 
this year post paid, SumseySariplersd 
anywhere IN variety pack—2 Ibs 
the U.S.! Order $15.00, 3 Ibs. $20.00 
by check, MC, (AK/HI Add $1.50 
VISA, AE per box.) 
JENSEN’S 
80-653 HWY. 111+ Indio + CA + 92201 - (619) 347-3897 
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How to Find a Fortune 


Just break open our delicately 
sweet, crispy cookies and you'll 
find one enriching thought after 
another. 

The perfect light snack or 
dessert. Individually wrapped 
for freshness. 

Umeya Fortune Cookies and 
Luau Mix Rice Crackers are at 


selected stores near you. 


UMEYA RICE CAKE CO. 
Los Angeles, CA 90013 





Free. 
Rare pear catalog. 
Featuring sweet, juicy Comice Pears 


and other luscious gourmet gifts. Write 
or call Toll Free 1-800-547-0227. 


O Yes, please send me your free holiday catalog. 
Name 


Address 
City. 


State Zip 


qy PINNACLE ORCHARDS 
| 441 S. Fir, Rm 133, Medford, OR 97501 








HOME WINEMAKERS: A newsletter SHPleSSY designed to 
inform, educate and promote excellence in Home winemaking is 
now available. This bi-monthly publication is offered at $18 for 
six issues and will have many features including some of the 
most successful winemakers giving their own secrets, tips and 
suggestions on winemaking. Send check or money order to 


hd V4) ) 


P.O. Box 1575 + 





e 





Davis, California » 95617 
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To 27 million 
Americans, 

Tithe ta 
a fairy tale. 


Simply because they 
can't read. 


Functional illiteracy is a 
problem that now affects 
1 out of 5 American adults. 


You can change that by 
making a tax-deductible 
contribution to the Coalition 
eS a tae Call us toll-free 
1-800- 228- 8813 and bill 
sctly to your credit card. 





Volunteer Ag gainst 


The only des ree 
you need is a 
degree of caring. 


4 


6 
Cou \ 


Cbaligon for Literacy 
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DARROW M. WATT 


Special effects made with flavored creams accent basic corn soup 


Red chili and green cilantro 


color and flavor 


Bold streaks of color decorate and season 
this sweet corn bisque. Green cilantro and 
red chili flavor and color the creams float- 
ing on this simple but dramatic dish. 


Dallas chef Stephen Pyles showed us this 
technique while he was demonstrating at 
Yosemite’s annual Chefs’ Holidays. 


Grilled Corn Soup with Chili 
and Cilantro Creams 
4 large ears corn, husks and silk 
removed 
3 cups regular-strength chicken broth 
1 large carrot, peeled and chopped 
1 small stalk celery, chopped 
1 small onion, chopped 
2 cloves garlic 
1 fresh jalapeno chili, stemmed, 
seeded, and chopped 
Y2 cup whipping cream 
Salt 
Chili cream (recipe follows) 
Cilantro cream (recipe follows) 
Place corn on a grill 4 to 6 inches above a 
solid bed of medium coals (you can hold 
your hand at grill level only 4 to 5 sec- 
onds). Cover barbecue, open dampers, 
and cook, turning corn occasionally, until 
lightly browned on all sides, about 15 
minutes. Remove from grill and let cool. 


In a 3- to 4-quart pan, combine broth, 


carrot, celery, onion, garlic, and jalapefio. 
Bring to boiling, cover, and simmer for 5 
minutes. Meanwhile cut corn off cob. Add 


corn to broth and simmer, covered, until 
vegetables are tender to bite, 5 to 10 


this corn bisque 


minutes longer. Whirl soup, a portion at a 
time, in a blender until smoothly puréed. 
Pour soup through a fine wire strainer set 
over a bowl. 


Return soup to pan; stir in cream and add 
salt to taste. (If made ahead, cool, cover, 
and chill up to overnight.) Serve soup hot 
or cold. To reheat, stir over low heat just 
until hot. Ladle into 4 wide, shallow 
bowls. Drizzle equal portions of chili and 
cilantro creams over each serving, as pic- 
tured above. Serves 4. 


Chili cream. Place | dry ancho or Califor- 
nia chili in a 400° oven just until lightly 
toasted and fragrant, about | minute. Re- 
move stems and seeds. Crumble chili into 
a bowl; cover with | cup hot water; soak 
until soft, about 10 minutes. Drain. 


In a blender, combine chili, 2 tablespoons 
milk, and 2 tablespoons sour cream; whirl 
until puréed (if it sticks to blender sides, 
stop and push down). If needed, add a 
little milk to thin to about the same con- 
sistency as soup. (If made ahead, cover 
and chill up to overnight.) 

Cilantro cream. In a blender, combine 2 
cup lightly packed cilantro (coriander) 
leaves, washed and dried; | teaspoon milk; 
and 1'2 tablespoons sour cream; whirl un- 
til puréed (if it sticks to blender sides, stop 
and push down). If needed, add a little 
milk to thin to about the same consistency 
as soup. (If made ahead, cover and chill 
up to overnight.) Oo 


SUNSET 

























Because 
a lot of people 
can tell the 
difference. 


Gold medals. Awards 


of excellence. Awards of merit. In 














Silver medals. 


prestigious competitions in Europe and 
the United States —judges since 1867 
have singled out Ghirardelli as one of the 
finest chocolates in the world. But it 
doesn’t take a professionally- trained 








palate to appreciate Ghirardelli quality. 
Try our line of baking products — from 
chi s and bars to ground chocolate 
Be Bo “hen taste the difference 


for yourself. 
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The Art of Cooking... by men... for men 
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| In an inspired moment, Russia 


| and Mexico meet in Baja Borscht 


The birches of Russia don’t have much in 
common with the beaches of Baja Califor- 
nia; likewise, Russia’s root-cellar cuisine, 
which relies heavily on beets, cabbage, 
and potatoes, bears little resemblance to 
Mexico’s sunstruck peppers and toma- 
toes. In an inspired moment, though, Jo- 
seph Moehler managed to reconcile the 
two in his Baja Borscht. Leon Trotsky, 
who er his days in Mexico, might not 

his taste, but Westerners 


Will link 
Beef, bri 


upply the Russian 

elements ; 1tro, taco sauce, 

and tomatilios outhern sun and 

heat to what migh ise be an earthy 
and stolid (though satisfying) soup 


Baja Borscht 
1 to 1% pounds lean bois ef 

| chuck, trimmed of exc: 

2 tablespoons Olive oil or salad 

1 medium-size red onion, chovp 

2 large cloves garlic, minced or 
pressed 

¥3 cup finely chopped fresh cilantro 
(coriander) 

5 cups or 3 cans (14% oz. each) 
regular-strength beef broth 

1 cup water 
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4 medium-size beets without tops 
(about 1% lIb.), peeled and 
shredded 
2 large carrots (about ¥2 Ib.), peeled 
and shredded 
1 medium-size chayote (about 12 Ib.), 
peeled and shredded 
3 medium-size tomatillos (about %4 
Ib.), husked, cored, and diced 
2 tablespoons lime juice 
About % cup bottled red taco 
sauce 
About 3 cups finely shredded 
romaine lettuce 
About 1 cup sour cream 
Salt and pepper 
Cut beef into %4-inch cubes. Pour oil into 
a 5- to 6-quart pan over medium-high 
heat; when hot, add meat and cook until 
browned on all sides. Add onion and 
garlic and stir often until onion is limp, 
about 10 minutes. 
Add cilantro, broth, and water; bring to 
a boil over high heat. Cover, reduce heat, 
and simmer until meat is tender when 
pierced, 14 to 2 hours. 
Stir in beets, carrots, chayote, tomatil- 
los, lime juice, and 1 tablespoon taco 
sauce. Cover, bring to a boil on high heat, 
then reduce heat and simmer until very 


tender to bite, 15 to 20 minutes. 

To serve, ladle soup into individual bowls. 
Add lettuce, sour cream, additional taco 
sauce, and salt and pepper to taste. 
Makes 22 to 3 quarts, 6 to 8 servings. 


Alpine, Calif. | 


The Book of Proverbs, the Old Testa- 
ment’s fountainhead of practical wisdom, 
counsels, “Do not look upon the wine 
when it is red... At the last it biteth like 
a serpent and stingeth like an adder.” The 
same warning applies to Johnny Lee 
Newcomb’s Salsa Diabola. The tomato 
sauce at first leads your taste buds on with 
a slight suggestion of sweetness; then 
comes the moment of truth, when the 
jalapefios, cayenne, and pepper spread 
like a grass fire in a high wind. 

That is, of course, just what the iron 
palate of the Mexican food addict wants. 
Moreover, such stimulation jells perfectly 
with Proverbs X XI:6—“‘Give strong drink 
unto him that is ready to perish, and wine 
unto those that be of heavy hearts.” 


Salsa Diabola 
2 tablespoons salad oil 
2 large onions, chopped 
6 large firm-ripe tomatoes, cored, 
peeled, and diced 
6 small fresh jalapeno chilies, 
stemmed, seeded, and diced 
6 medium-size Fresno (yellow wax) 
chilies, stemmed, seeded, and 
diced 
2 medium-size red or green bell 
peppers, stemmed, seeded, and 
diced 
1 tablespoon coarsely ground black 
pepper 
1 teaspoon cayenne 
2 large cans (15 oz. each) tomato 
sauce 
¥3 cup (Y2 of 6-oz. can) tomato paste 
tablespoon chopped fresh cilantro 
(coriander) 
1 tablespoon distilled white vinegar 
In a 5- to 6-quart pan over medium heat, 
combine oil, onions, tomatoes, jala- 
pefios, Fresno chilies, bell peppers, black 
pepper, and cayenne. Cover and cook, 
stirring occasionally, until vegetables are 
soft when pressed, about 20 minutes. Stir 
in tomato sauce, tomato paste, cilantro, 
and vinegar. Cook uncovered, stirring oc- 
casionally, until sauce reduces to about 9 
cups, about 20 minutes. Let cool and 
serve. To store, ladle into small con- 
tainers, cover, and chill up to 1 week; 
freeze to store longer. Makes 9 cups. 
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couples, all of whom happen to love eating 
liver. They gather from time to time to 
indulge this inexplicable passion; the host 
is supposed to prepare the liver according 
to a new, preferably original recipe. Be- 
cause Mr. Rock’s recipe involves flaming 
brandy, it’s a good showoff dish for table- 
top preparation. 


Realistically, you may not be able to find 
eight couples who savor liver, so we’ve 
adapted the dish to serve a few less. 


Liver Lovers’ Flambée 
1% pounds calf’s liver, sliced about % 
inch thick 
Ya cup brandy 
4 to 6 tablespoons butter or 
margarine 
2 large onions, thinly sliced 
2 cloves garlic, minced or pressed 
1 tablespoon Dijon mustard 
Ya cup whipping cream 
2 tablespoons chopped parsley 
Trim coarse membrane from liver and 
discard; rinse liver and pat dry. Place 
slices in a shallow dish and pour %4 cup of 
the brandy over liver; set aside. 


Melt 2 tablespoons of the butter in a 10- 
to 12-inch frying pan over medium heat. 
Add onions and garlic and stir often until 
onions are limp and lightly browned, 20 to 
25 minutes. Remove onion mixture from 
pan and keep warm. 
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“Flaming 
brandy makes it 
a good showoff 
dish for tabletop 
preparation” 







Turn heat to medium-high and melt 2 
more tablespoons butter in pan. Lift liver 
from brandy (reserve brandy) and ar- 
range in the pan without crowding. Cook 
until slices are browned on both sides but 
still pink in the center (cut to test), 112 to 
2 minutes total. Lift from pan and keep 
warm. Repeat to cook remaining liver, 
adding more butter as needed. 


Remove pan from heat and return all liver 
to pan. Warm remaining 4 cup brandy in 
a small, long-handled cup or pan just until 
sizzling at edges. Hold over liver (do not 
place pan beneath a vent or flammable 
material) and set brandy aflame with a 
match; pour, flaming, over liver. Shake 
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= pan until flames die; lift out liver 
onto a platter; keep warm. 


To the pan, add brandy marinade, | 
mustard, and cream. Bring to a boil over 
high heat, stirring to scrape browned bits 
from pan; continue to stir until large, 
shiny bubbles form, 4 to 5 minutes. Pour 
saute over liver, and top with onion mix- | 
ture and parsley. Makes 4 to 6 servings. 
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Meat loaf is sometimes derided as the | 
prototypical proletarian main course, the | 
sort of food you might find in a faded- | 
blue-collar diner. No more: the history of | 
eating follows a cyclical, not linear, track 
and meat loaf’s in again—as are diners 
and faded blues. If the words “meat loaf” 
offend your sensibilities, just rephrase it | 
as paté de campagne. 
Stephen Moore commandeers his family’s | 
kitchen from Friday sunset through Sun- 

day night. He often obliges his family by \ 
making a dish that combines two of their | 
favorites: meat loaf and teriyaki. Feel free : 
to drizzle bottled teriyaki sauce over your | 
serving, but the meat loaf contains plenty , 
of teriyaki flavor even if you take it plain. 
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frozen 
salads 


made 
easy 


Another C&W specialty: 
colorful pasta salads. 
Choose from four fas- 
cinating recipes that you 
simply “thaw and toss.” 
Pasta Salad Farfalle 
Pasta Salad Orientale 
Pasta Salad Fusilli 

Pasta Salad Pastina 



























Teriyaki Meat Loaf 


2 tablespoons salad oil 

1 medium-size onion, finely chopped 

1 medium-size carrot, shredded 

Y_ cup thinly sliced green onions, 
including tops 

Ya cup finely diced celery 

2 cloves garlic, minced or pressed 

1 teaspoon grated fresh ginger 

Y2 cup milk 

Y2 cup tomato-based chili sauce 

1 tablespoon firmly packed brown 
sugar 

Ya cup soy sauce 

1 tablespoon chili powder 

2 large eggs 

1¥%2 pounds ground lean beef 

Y2 pound ground lean pork 

-1 cup panko (Japanese-style coarse 
bread crumbs) or fine dry bread 





“Tf ‘meat loaf’ 
offends your 
sensibilities, 
just rephrase it 
as paté de 
campagne” 


In a 10- to 12-inch frying pan over medi- 
um heat, combine oil, chopped onion, 
carrot, green onions, celery, garlic, and 
ginger. Cook, stirring often, until onion is 
limp, about 10 minutes. Add milk, chili 
sauce, sugar, soy sauce, and chili powder 
and cook, stirring, until bubbling, | to 2 
minutes longer. Remove from heat and let 
stand until cool enough to touch. 


In a large bowl, beat eggs to blend, then 
add beef, pork, panko, and the vegetable 
msxture; mix with a fork or your hands 
until well blended. 


In the center of a 9- by 13-inch baking 
pan, shape meat mixture into a 6- by 12- 
inch loaf. Bake in a 375° oven for about | 
hour, until meat loaf is browned and no 
longer pink in center (cut to test). During 
the final 15 minutes, baste several times 
with pan drippings. 

Remove from oven and let stand 10 to 15 
minutes. Supporting it with 2 wide spat- 
ulas, transfer loaf to a platter; cut into 
thick slices. Serve hot or cold. Makes 8 or 
9 servings. 
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Marzipan menagerie (right) comes from almond paste dough. Egg white cements separate 
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parts together, seals food coloring into indentations made with pointed end of 
punch-type can opener. An adult can supervise slicing to make five fanciful shapes 


Marzipan menagerie 


Halloween confections are easy to produce in slices 





Assembly-line techniques make these Hal- — 
loween confections quick to produce. An © 
8-ounce can of almond paste makes 
enough marzipan for examples of two sep- _ 
arate shapes. Let the artist choose simple © 
designs, such as moons, or more complex | 
ones, such as witches. 


To slice candies, use a thin, sharp knife | 
(clean it often). And clean paintbrush 
_well with water between color changes. 


Marzipan Halloween Candies 
1 can (8 oz.) almond paste 
2 tablespoons light corn syrup 
2 cups sifted powdered sugar 
1 large egg white | 
In a food processor or with a mixer, thor- | 
oughly blend almond paste, syrup, and 
sugar; mixture should hold together readi- 
ly when patted. If crumbly, beat in 1 to2 | 
teaspoons egg white, | at a time. 
Divide marzipan into 2 equal portions. 
Color, flavor, shape, and slice each por- 
tion in | of the following ways; use re- — 
maining egg white to join pieces or when 
decorating. 
To decorate candies as shown at left, © 
make square or round depressions with | 
the corresponding end of a chopstick. For _ 
triangles and dots, use the pointed end of 
a punch-type can opener. Use a knife for 
thin lines. To color depressions, dip tools 
in egg white between each pressing, then 


Corbett Canyon Vineyards, San Luis Obispo, CA 93403 
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paint designs with a small brush. Store 
candies airtight up to | week. 

Crescent moons. Put '2 recipe marzipan in 
a food processor or mixer bowl. Add 1 
teaspoon grated lemon peel and 5 drops 
yellow food coloring; blend thoroughly. 
Roll into a 1'%-inch-diameter cylinder. 
Press the handle of a wooden spoon down 
the length of cylinder, making a groove 4 
inch deep. Cut cylinder crosswise into 12- 
inch-thick slices; pinch each to make a 
curved half-moon. Makes about 18. 
Not-quite-black cats. Put 2 recipe marzi- 
pan in a food processor or mixer bowl; add 
12 teaspoons unsweetened cocoa and 
blend thoroughly. Pinch off about | tea- 
spoon marzipan and set aside. 

Roll remaining marzipan into a |-inch- 
diameter cylinder. Press a chopstick down 
the length of cylinder, making a groove 
about '4 inch deep. Pinch edges of groove 
to make pointed ears. Cut cylinder cross- 
wise into 2-inch-thick slices. Pat chin end 
of each piece to make round. Paint eyes 
with green food coloring. Roll reserved 
marzipan into tiny balls equal to the num- 
ber of cats. Dip base of balls into egg 
white; press noses onto faces. Makes 
about 24. 

Haunted houses. Divide '2 recipe marzi- 
pan in 3 equal parts; join 2 parts and 
shape into a block | by | by about 5 


inches. Put remaining part in a food pro- 
cessor or mixer bowl. Add 1 teaspoon 
unsweetened cocoa and blend thoroughly. 
Shape into a rectangle that is %4 by 1% 
inches wide and half as long as the plain 
rectangle. 


Cut chocolate rectangle diagonally 
through center to make 2 prisms. Brush 
the length of 1| side of plain rectangle with 
egg white. Set the 2 prisms, cut sides down 
and end to end, on top to make a roof; 
press gently. Cut marzipan crosswise into 
Ys-inch thick slices. Paint windows with 
red food coloring. Makes about 20. 


Jack-o'-lanterns. Put 2 recipe marzipan 
in a food processor or mixer bowl, add 1 
teaspoon grated orange peel, and mix 
well. Set aside 12 tablespoons. To re- 
mainder add 3 drops each red and yellow 
food coloring; mix well. Remove orange 
marzipan from mixing container. Rinse 
and dry container and put the reserved 
marzipan in it; add 4 drops green food 
coloring and mix well. f 

Roll orange marzipan into a 1'4-inch- 
diameter cylinder. Press a chopstick down 
its length, making a groove % inch deep. 
Roll green marzipan into a cylinder as 
long as orange piece; pinch the length of | 
side of green cylinder to give it a V shape. 
Brush groove in orange cylinder with egg 
white. Lay green cylinder, V edge down, 





into groove on orange cylinder; press 
gently. 

Cut cylinders crosswise into %-inch-thick 
slices. Pat chin end of each to make 
round. Paint features with green food col- 
oring. Makes about 15. 

Witches. Put 2 recipe marzipan in a food 
processor or mixer bowl, add 4 teaspoon 
anise extract (optional); mix well. Divide 
marzipan in 3 equal pieces. Set aside | 
piece. Return | piece to mixing container; 
add 1 drop red food coloring. Mix; set 
aside. Rinse and dry container. Add 1 
more piece marzipan and 12 drops green 
food coloring; mix. 

Pinch off 2 teaspoon pink marzipan and 
set aside; roll remaining pink marzipan 
into a l-inch-diameter cylinder. Shape 
green marzipan into a prism 1 inches 
wide and the same length as the pink 
cylinder. Brush top of the pink cylinder 
with egg white. Gently press the green 
cylinder onto egg white on pink one. 

Cut marzipan crosswise into 3-inch-thick 
slices. Roll reserved pink marzipan into 
tiny balls equal in number to the marzi- 
pan slices. Dip base of balls in egg white 
and press onto faces of witches for noses. 
Paint eyes with green food coloring. Press 
reserved plain marzipan through a garlic 
press; attach to heads for hair, using egg 
white to glue. Makes about 10. Oo 
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For fall breakfast, serve leaf-shaped, jam-glazed 
pastry with nuts, pear wedges, Canadian bacon 





DARROW M. WATT 
Pregame spread combines celery bread, cheeses, fruit and vegetables, light soup 


OCTOBER MENUS 


DAN | 7 % 
bread, soup, and cheese for a pregame 
picnic. Autumn leaf pastries for 
breakfast. A roast chicken for dinner 

Autamm days call for te to ‘the A loaf of bread... 
change of seasons. Enjoy memade _ 
bread, soup, and cheese at a tailgate pic- Celery bread and wine go well with pun- 
nic or meal in the park. On a blustery gent and mild cheeses, light soup, muscat- 
evening, let the aroma of chicken roasting flavored grapes, and crisp cookies. 
with fall vegetables fill the house. In hor Purchased frozen dough speeds the bread- 


or of newly lost tree foliage, our week« making process; add sautéed onion and 
brunch focuses on pastries shaped like celery to the dough, shape the loaf, and 
fallen leaves. bake it. 
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Clear Vegetable Soup 
Stilton, Miinster, or Sharp Cheddar Cheese 
Celery Bread 
Green Onions __ Celery Sticks 
Italia or Tokay Grapes 
Sugar Cookies 
Merlot or Boysenberry-Apple Juice 


To accompany the bread, offer green on- 
ions and celery, with one or more types of 
cheese, a total of at least %4 to 1 pound. 


Clear Vegetable Soup 
7 cups regular-strength beef broth 
1¥2 cups small cauliflowerets 
1 medium-size red or green bell 
pepper, stemmed, seeded, and 
chopped 
1 medium-size onion, chopped 
Y4 cup tiny alphabet-shaped pasta 
Pepper 
In a 3- to 4-quart pan, bring broth, cauli- 
flower, bell pepper, onion, and pasta to a 
boil over high heat. Cover and simmer 
until cauliflower is tender to bite, about 
10 minutes. Season to taste with pepper. 
Serve, or ladle into a wide-mouth thermos 
to transport. If made ahead, cover and 
chill up to 2 days. To reheat, bring to a 
boil over high heat, stirring. Makes about 
9 cups, 4 to 6 servings. 


Celery Bread 
1 cup thinly sliced celery (including 
some leaves) 
24 cup minced onion 
2 tablespoons butter or margarine 
Y2 teaspoon celery seed 
Y4 teaspoon pepper 
1 loaf (1 Ib.) frozen white bread 
dough, thawed 
In a 10- to 12-inch frying pan over medi- 
um heat, cook celery and onion in butter 
until limp and golden, 10 to 15 minutes; — 
stir often. Stir in celery seed and pepper. 
Remove from heat; let cool to lukewarm. — 


On a board, gently knead vegetables into 
dough. Shape into a round about 5 inches" 
in diameter; place on a greased 10- by 15- 
inch baking sheet. Cover and let rise in a 
warm place until puffy, about 45 minutes. 


Bake, uncovered, in a 350° oven until well 
browned, about 35 minutes. Remove from 
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Get it while ité cold. 
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Here’s some chilling news. 

New Salad Bar Pasta from Mueller’s? With 
sensational shapes and a packet of perfect 
seasonings, you create 5 of the coolest 
side dishes. Creamy Italian, Zesty Italian, 
Homestyle, Cucumber and Buttermilk. 
Each so cool, they’re hot. 


New Salad Bar Pasta: 
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Spoon shiny sauce of pan juices and butter over baked beef brisket on bed of sauerkraut 
and onions. Shredded parsnips and carrots surround meat, barley pilaf accompanies 


kour-dish Russian menu offers 


some remarkable pairings 


The mellow flavors of oven-braised brisket 
with slowly cooked vegetables and barley 
pilaf make these Russian dishes satisfying 
fare. Ingredients and techniques are fa- 
miliar to Westerners, but some pairings 
on the menu—such as dill pickles with 
sour cream and honey as the appetizer— 
may be surprising. 

Together, these dishes create a dinner for 
8. We were introduced to them at Belle- 
vue, a Russian restaurant in Helsinki. 


Pickles with Honey and Sour Cream 
Oven-braised Brisket 
Sautéed Parsnips and Carrots 
Barley and Onion Pilaf 
Vanilla Ice Cream with Brandy 
These dishes cook with little attention, 
making the meal easy to manage. A green 
salad may be welcome, but it isn’t typical. 


Pickles with Honey and Sour Cream 


6 large (about 4 in.) whole kosher- 
style dill pickles, quartered 
lengthwise 

1 cup sour cream 

Ya cup honey 
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Place 3 pieces of pickle on each salad 
plate; spoon 2 tablespoons of sour cream 
alongside. Drizzle honey on cream. Eat 
with knife and fork, pushing pickles 
through cream and honey. Serves 8. 


Oven-braised Brisket 


Place brisket slices on a platter and sur- 
round with sautéed parsnips and carrots. 

2 tablespoons salad oil 

1 center-cut piece beef brisket (2% 

to 3 Ib.), excess fat trimmed off 

4 large onions (about 2% Ib.) 

Ya cup (¥e lb.) butter or margarine 

1 can or jar (32 oz.) sauerkraut 
cups regular-strength beef broth 
Pepper 
Parsley sprigs (optional) 
Pour | tablespoon of the oil into a 5- to 6- 
quart ovenproof pan on medium-high 
heat. When oil is hot, add beef; cook until 
well browned on both sides, turning once, 
about 10 minutes total. Remove meat 
from pan and set aside. 
While meat browns, thinly slice onions. 
After meat is removed, add 2 tablespoons 
of the butter, the remaining | tablespoon 


oil, and onions to pan; cook, stirring occa- 
sionally, until onions are very limp, about 
25 minutes. Drain sauerkraut; stir into 
onions along with broth. Set beef on top of 
onion mixture. Cover and bake in a 350° 
oven until meat is very tender when 
pierced, 22 to 2% hours. Turn meat over 
several times as it bakes. 


At this point, you can let dish cool, then 
-cover and chill until next day. To reheat, 
bring to a boil, covered, over medium 
heat; simmer until meat is hot in center, | 
10 to 15 minutes (cut to test). 


To serve, lift meat onto a board and cut | 
across the grain into -inch-thick slices. — 
Season onion mixture to taste with pep- | 
per; lift with a slotted spoon from pan 
(reserve juices) and arrange in a wide 
band in center of a large platter. Overlap 
meat slices on top. 


Boil pan juices, uncovered, over high heat 
until reduced to %4 cup, about 2 minutes. 
Carefully drain juices from platter into 
pan; boil again until reduced to %4 cup. 
Add remaining 2 tablespoons butter, stir- 
ring until incorporated. Spoon sauce over 
meat; garnish with parsley. Serves 8. 


Sautéed Parsnips and Carrots 

5 each medium-size parsnips and 

carrots (about 112 Ib. of each) 
7 tablespoons butter or margarine 
¥3 cup minced parsley 
Salt and pepper 

Peel parsnips and carrots. Shred in long 
strips with an Oriental shredder, or 
coarsely shred or cut into julienne strips in | 
a food processor or by hand. 


In a 12- to 14-inch frying pan, melt half of 
the butter over medium-high heat. Add 
half of the parsnips and carrots; cook, 
turning often with a wide spatula, until 
vegetables are tender-crisp to bite, about 
8 minutes. Spoon into a bowl and keep 
warm; repeat with remaining butter, pars- 
nips and carrots. Stir in parsley and sea- 
son to taste with salt and pepper. Makes 8 
servings. 


Barley and Onion Pilaf 
2 tablespoons butter or margarine 
2 tablespoons salad oil 
2 large onions (about 1¥2 Ib.), halved 
lengthwise and thinly sliced 
cups pearl barley, rinsed 
cups regular-strength beef broth 
Salt and pepper 
Parsley sprigs (optional) 
In a 10- to 12-inch frying pan, melt butter 
in oil over medium-high heat. Add onions 
and cook, stirring, until limp and golden, 
10 to 15 minutes. 


Mix in barley and cook, stirring, until 
slightly toasted, about 3 minutes. Add 
broth and bring to a boil over high heat; 
reduce heat and simmer, covered, until 
broth is absorbed and barley is tender to 
bite, about 45 minutes. Season to taste 
with salt and pepper. Garnish with pars- 
ley. Makes 8 servings. Oo 
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Armour Lower Salt. 
The bacon that will win your heart. 


Great-tasting Armour Lower Salt Bacon is better for you, because 
it has a third less salt than our regular products. So while you won’t have to live 
with any less flavor, you can live with less salt. That's better for you. 
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Armour Lower Salt. We're taking your diet to heart. 


987 Armour Food Company *For people on salt restricted diets, please consult your doc 
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Oven-dinner chicken sits amid herbs, roasted vegetables. Barley was baked alongside 


pan to a rack and let cool. Makes 1 loaf, 
about 14 pounds. 


Autumn leaves brunch 


To celebrate fall, cut purchased puff pas- 
try into hazelnut or other leaf shapes, fill 
with ricotta and dried apricots, and bake. 
Serve with warm nuts. Heat cardamom- 
flavored milk (use whole cracked pods) 
for kids. Adults can mix it with coffee. 


Ricotta-filled Hazelnut Leaves 
Warm Hazelnuts 
Bartlett Pears Red Delicious Apples 
Canadian Bacon or Ham 
Coffee Spiced Milk 


If you like, make the pastries a day ahead. 
Plan on | pear or apple and | to 2 ounces 
of Canadian bacon per person. For sim- 
plicity, serve this cooked meat cold. 


Ricotta-filled Hazelnut Leaves 
package (17% oz.) frozen puff 
pastry sheets, thawed 
Ricotta-apricot filling (recipe 
follows) 


Y2 cup apricot jan 

Cut out a leaf-shaped paper pattern about 
5 inches long and 4 inches wide. Unfold 
puff pastry; using pattern as a guide, cut 
dough with a pastry whee! or knife to 
make 8 leaves. Discard scraps. 
With wheel or knife, score a line %4 inch 
from the edge all the way around each 
leaf. Evenly space leaves on baki 


sheets, each 10 by 15 inches. Bake in a 
350° oven for 10 minutes. 

Remove leaves from oven. Retrace scor- 
ing (do not cut through pastries) and 
smoothly spoon equal portions of ricotta 
filling onto each leaf over area inside scor- 
ing. Then smoothly spoon the jam equally 
over filling on each pastry. Return to oven 
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and bake until pastries are golden, 15 to 
20 minutes longer. Serve warm. 

If made ahead, let pastries cool on racks, 
then cover and chill up to 1 day. To 
reheat, return to baking sheets and bake 
in a 350° oven until hot to touch, about 10 
minutes. Makes 4 to 8 servings. 
Ricotta-apricot filling. In a bowl, mix 1 
cup ricotta cheese with | large egg, 2 cup 
chopped dried apricots, 3 tablespoons 
firmly packed brown sugar, and %4 tea- 
spoon almond extract. 


Warm Hazelnuts 


Place 1 cup hazelnuts in a 5- by 9-inch 
loaf pan; bake in 350° oven next to pas- 
tries (preceding) until nuts are golden in 
center (break | to check), about 15 min- 
utes. Serve warm. Makes 4 to 8 servings. 


Roast chicken dinner 


Everything cooks in the oven for this easi- 
ly prepared meal. Cidre bouché (French 
hard cider) makes a good accompani- 
ment; look for it in wine shops. 


Oven-baked Barley Pilaf 
Roast Chicken with Beets, 
Squash, and Onions 
Date Bars 
Cidre Bouché or Apple Cider 


Bake the date bars first. While they cool, 
cook the chicken, vegetables, and pilaf. 


Oven-baked Barley Pilaf 


Rinse and drain 1 cup pearl barley and 
place in a 1-quart casserole. In a 1- to 2- 
quart pan, bring 2% cups regular-strength 
chicken broth to a boil over high heat. 
Add to barley, cover, and bake in a 375° 
oven until barley is tender to bite, about 
50 minutes; stir once halfway through 
cooking. 


Just before serving, mix in 2 tablespoons 
minced parsley. Serves 4. 


Roast Chicken with Beets, 
Squash, and Onions 


To eat the onions, cut them in half and 
scoop their soft centers from the peels. 
4 -small (about 11-in. size) beets 
without tops, scrubbed 
- 8 small onions (about 1-in. size), 
unpeeled, rinsed 
Y% cup Olive oil 
2 teaspoons each fresh (or 1 
teaspoon dry) thyme and 
rosemary leaves 
1 whole broiler-fryer chicken, 3¥2 to 4 
pounds 
¥4 pound banana or Hubbard squash, 
cut into 2-inch chunks 
Fresh thyme or rosemary sprigs 
Place beets and onions in separate corners 
of a shallow 12- by 15-inch roasting pan. 
In a bowl, mix oil, thyme, and rosemary — 
leaves; brush some over vegetables. Bake — 
in a 375° oven for 10 minutes. 


Reserve chicken giblets for other uses. 
Rinse chicken and pat dry; pull off and 
discard lumps of fat. Place bird breast up 
in center of pan. Place squash in an empty 
corner. Brush meat and vegetables with 
remaining oil mixture. Bake, basting oc- 
casionally with pan juices, until chicken is 
well browned and beets are tender when 
pierced, about 45 minutes. 

Trim root ends from beets. Lift chicken 
and vegetables to a platter and garnish 
with thyme sprigs. Serves 4. 






Date Bars 
1 package (8 oz.) chopped pitted 
dates 
Y2 cup water 
Ye cup granulated sugar 
1 teaspoon grated lemon peel 
1 cup all-purpose flour 
Y4 teaspoon baking soda 
Ya cup firmly packed brown sugar 
Y2 cup (% lb.) butter or margarine, cut 
into pieces 
¥%4 cup regular rolled oats 
Y4 cup sour cream 
In a 1- to 2-quart pan, bring dates, water, 
granulated sugar, and lemon peel to a boil 
over medium heat. Cover and simmer, 
stirring occasionally, until mixture is 
thick, 10 to 15 minutes. Let cool. 


In a food processor or bowl, whirl or mix 
flour, soda, and brown sugar. Add butter 
and whirl or cut in with a pastry blender 
until butter is the size of peas. Mix in oats. 
Add sour cream and whirl or stir just until 
combined (dough should be lumpy). 


Press half of dough into bottom of a 
greased 9-inch square pan. Evenly spread 
date mixture on top, then evenly sprinkle 
with remaining dough. 


Bake, uncovered, in a 350° oven until 
golden, about 30 minutes. Let cool in pan 
on a rack. Serve—or, if made ahead, cov- 
er and store up to 3 days. Cut into 12 
equal bars. Makes 6 to 12 servings.— 
Louise Lawson, Walnut Creek, Calif. 0 
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Crunchy baguette batons and crisp apples contrast with soft, warm goat cheese 


Quick teamwork: 
cheese and salad 


Pomegranate seeds ana 
cheese shreds accent 
pear-spinach salad 
accompanied by a 
sharp cheddar puff 
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Assertive cheeses give these salads a pun- | 
gent spark. All three have crisp bread | 
companions; two feature fresh fruit. 


Showy but quick to assemble, the salads | 
fit easily into hectic schedules. Serve them | 
for a first course or a light meal. 


Goat Cheese—Apple Salad 
3 medium-size red apples 
- 1 tablespoon lemon juice 
6 to 12 large butter lettuce leaves, 
washed and crisped 
Baguette batons (recipe follows) 
6 round, firm, ripened goat cheeses 
(1% to 3 oz. each) such as 
crottin or chavignon 
Honey-mustard dressing (recipe 
follows) 
Pepper 
Quarter and core apples; slice lengthwise ~ 
Ys inch thick. Mix gently in a bowl with 
lemon juice. Arrange apples, lettuce, and | 
baguette batons on 6 salad plates. 


Place cheeses on a 12- by 15-inch baking » 
sheet and broil 2 inches from heat until | 
lightly browned, about 5 minutes. Place 1 | 
cheese on lettuce on each plate. Offer 
honey-mustard dressing and pepper to | 
season. Makes 6 servings. 


Baguette batons. From a slender baguette ° 
(about 8 oz., 3-in. diameter) cut 2 por- - 
tions, each 6 inches long. Cut each portion | 
lengthwise into 9 equal pieces. Brush cut 
surfaces with 3 tablespoons melted butter ~ 
or margarine. Place cut side up on a 12- 
by 15-inch baking sheet and bake in a | 
350° oven until golden, about 15 minutes. 
Honey-mustard dressing. In a small bowl, | 
whisk together 3 tablespoons each salad | 
oil and cider vinegar, | tablespoon honey, . 
and 12 tablespoons Dijon mustard. 


Pear-Pomegranate Salad 
with Cheddar Cheese Puffs 
3 medium-size soft-ripe pears 
1 tablespoon lemon juice 
2 cups lightly packed spinach leaves, 
washed and crisped 
Y2 Cup pomegranate seeds 
¥3 cup long shreds sharp cheddar 
cheese 
Madeira dressing (recipe follows) 
Salt and pepper 
Cheddar cheese puffs (recipe follows) 
Halve and core pears. Place in a bowl with 
lemon juice; turn gently to coat. Place a 
pear half and an equal portion of spinach 
on each of 6 salad plates. Sprinkle with 
pomegranate seeds and cheese. Offer 
dressing and salt and pepper to add indi- 
vidually. Serve with cheddar cheese puffs. 
Makes 6 servings. 
Madeira dressing. In a small bowl, whisk 
together 1'2 tablespoons each lemon juice 
and minced Major Grey chutney, and 2 
tablespoons each salad oil and madeira. 
Cheddar cheese puffs. In a 1- to 2-quart 
pan over medium-high heat, bring 2 cup 
water, 4 cup (‘4 lb.) butter or margarine, 
and 4 teaspoon salt (optional) to a boil. 
Boil until butter melts. At once add 2 cup 
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Why not! A good wine can be delicious with 
any food. Of course there are some combina- 
tions that traditionally have been more popu- 
lar than others. But drink what you want. You 
can’t miss with Louis M. Martini. 


Blue cheese adds pungency to toast and 
| romaine mixed with caramelized pecans 


all-purpose flour and beat with a spoon 
until mixture forms a ball and leaves sides 
of pan. Remove from heat and add 2 large 
eggs, | at a time, beating after each until 
dough is glossy. Let cool 10 minutes. 
Spoon dough in 6 equal portions, about 3 
inches apart, onto a greased 12- by 15- 
inch baking sheet. Place a %4-inch cube of 
sharp cheddar cheese in center of each 
portion of dough. Pull dough over cheese 
to cover completely. 

Bake in upper third of a 425° oven for 15 
minutes. Reduce heat to 375°; bake until 
golden brown, about 10 minutes longer. 
Sprinkle with % cup shredded sharp ched- 
dar cheese. Bake until cheese melts, about 
2 minutes. Serve hot. 

If made ahead, cool on a rack, wrap air- 
tight, and chill until next day. Reheat on 
baking sheet in a 350° oven until hot, 
about 8 minutes. 


Romaine Salad with Blue Cheese Toast 
Y2 cup sugar 
1 cup pecan halves 
4 slices sourdough bread (each 
about 4 by 5 in., 2 in. thick) 
¥, cup crumbled blue cheese (such as 
Roquefort or Stilton) 
2 quarts romaine lettuce, washed, 
crisped, and torn into 2-inch 
pieces 
Blue cheese vinaigrette (recipe 
follows) 
Place sugar and pecans in an 8- ta 10-inch 
frying pan over medium-high heat. Cook, 
stirring often, until sugar is melted and 
amber color, 6 to 8 minutes. Spread on a 
buttered 12-inch square of foil. Let cool, 
then break nuts apart. 
Trim and discard crusts from bread, then 
cut each slice into 2 triangles. Place on a 
rack on a 12- by 15-inch baking sheet and 
bake in a 325° oven until very crisp, about 
20 minutes. Lightly press cheese onto 
toast, then continue to bake until cheese is 
melted, about 5 minutes. 
Mix romaine and pecans with vinaigrette 
in a bowl. Place equal portions of salad 
and toast on 4 salad plates. Serves 4. 
Blue cheese vinaigrette. In a bowl, whisk 





Don't just make coffé 






Make good things happen MMP I 


> mim AY 
J Nas 1) ] together 3 tablespoons red wine vinegar 
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SOAQU and % cup salad oil. Stir in 2 cup blue 
{ alian Coffees since 1924 cheese chunks. Add pepper to taste. oO 
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Of our four new marinades 


Walionar scene 


Ee 


LAWRYS — 
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So 


FOR CHICKEN, MEAT & FISH FOR CHICKEN, MEAT & FISH 
HERB _ MESQUITE 
& GARLIC 4 f With * 


With Lemon Juice ss Lime Juice 
SS ——————— 


The secret of juicier meats is a 
juicier marinade. So we took four 
of your favorites and added real fruit 
juice to them. Now theres Herb & 
Garlic Marinade with Lemon Juice. 
Mesquite Marinade with Lime Juice. 
California Grill Marinade with 
Orange Juice. And Teriyaki Marinade 
with Pineapple Juice. 

Each Lawry's’ Marinade makes 


chicken, meat and fish more flavorful. 


Whether you're barbecuing, baking, 
broiling. Or even microwaving. 


FOR CHICKEN, MEAT & FISH 


—~ 


CALIFORNIA | 
GRILL : With 


With Orange Juice Pineapple Juice 
Oe ae ee ee eae meee 


So try Lawry’s Marinades. And 
give your cooking a new twist. 


TO THE CONSUMER: This coupon good only on required purchase of product specified. Limited 
to one coupon per purchase. Coupon cannot be bought, sold or exchangéd for cash, coupons or 
certificates. Any other use constitutes fraud. You must pay any sales tax 


TO THE RETAILER: Lawry's Foods, Inc. 
will reimburse you for the face value of 
this coupon plus 8¢ for handling, pro- 
vided you have accepted this coupon in 
accordance with T.J. Lipton Redemp- 
tion Policy incorporated herein by 
reference. Cash value: 1/20¢. Mail 
to: Lawry's Foods, Inc. Box R-7000, 
EI Paso, TX 79975 
See CuliDl 


Coupon can be redeemed only in the 
United States. 


ta 
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pees ae ee eae 
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We can help? 


Unlike most neurologic disorders the symptoms of Parkinson’s Disease 
can be controlled with the use of modern drugs and physical therapy. 


Parkinson’s Disease is a neurologic disorder...chronic...debilitating...but 
we can help! 


Patients...for information... 
Please write or call 


UNITED PARKINSON FOUNDATION 
360 West Superior Street, Chicago, Illinois 60610 312/664-2344 
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Pour cooked tortellini into sauce 
of broth and gorgonzola; add stir-fried 
chicken and broccoli, then heat. 

Sprinkle with crisp nuts before serving 


Italian stir-fry? 
A speedy 


main dish 


Italy and the Orient marry in this robust 
pasta and stir-fry dish. The base is loop- 
shaped tortellini, available dry, freshly | 
made, or frozen; fillings vary, but any will 
do here. Keep in mind that dry tortellini 
about doubles in size when cooked; fresh 
(or frozen) gets only slightly larger. 

The ingredients that transform this recipe 
into a hearty main dish are stir-fried nuts, 
chicken, and broccoli in a sauce of broth 
and gorgonzola. Although the dish can be | 
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and affordably. With Closet Maid*shelves, 
Becks, drawers and accessones you can 
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oure through you could add 

e equivalent of an extra 
‘ room's worth} (\ ee ae 
of storage | oo SS to your Benie 
4 Lhe result; RaScHanG gives you more usable 
| storage space than you ever thought you had. 
So, if your place is busting at the seams with 
}too much stuff, ReSpace your place with Closet 
VM Maid’ ventilated storage systems Vall or write 
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Renae? wm CLOSET 
your Place with... 2 MAID‘ 


International 


We're 1 In Home ReSpacing™ 


ReSpacing is a trademark of Clairson International 


©1987 Clairson International Ocala, FL 32674 « Reno, NV 89502 « Ontario, Canada L4B1H1 




















“Pye got your 
pasta covered: « 


“My new sauces bring pasta alive 0 
| with flavor because | use only the freshest, 
natural ingredients. 
“The Pesto is made from sweet 
basil, parmesan cheese, garlic , 
and oil. In my Tomato-Basil © 
sauce | use choice tomatoes, 
basil and parmesan. And my 
Primavera sauce is made 
with fresh cream and seven 
garden vegetables. 
“Frozen fresh, they're microwave- 
| able in minutes — but will taste like 
they've simmered all day.” 















Microwaveable 
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New Address 

City 

State _ Zip 
Moving Date 


SUNSET Magazine, P.O. Box 55681 
Boulder, Co 80322, Attn: Change of Address 
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“tringency and also their tendency to turn’ 


made quickly, we offer make-ahead steps. 


You can cook the dish in a wok or a large 
frying pan, the usual alternative suggest- 
ed for a wok. But another choice that 
gives you more room for stir-fry action is | 
a large, deep pan. 

Walnuts or pecans are optional in this) 
dish. Stir-frying makes them both crisp, | 
but heating has a secondary benefit for: 
walnuts—it neutralizes their natural as- 






a purplish color. 


You could offer a salad of crisp romaine) 
or watercress and a dry red wine with 
this imaginative pasta creation, followed. 
with meltingly ripe pears and almond | 
macaroons. 


Tortellini with Broccoli and Gorgonzola | 

1 whole chicken breast (1 Ib.) 

3 tablespoons butter or margarine 

3¥%4 cup walnuts or pecans (halves or 
large pieces) 

5 cups broccoli flowerets (from about 

1% Ib. broccoli) 
About 1% cups regular-strength 
chicken broth 
Ye cup finely chopped onion 
4 teaspoons cornstarch 
Ya cup firmly packed crumbled 
gorgonzola or other blue-veined 
cheese 
Y2 teaspoon coarsely ground pepper 
About 4 cups cooked tortellini (hot 
or cold) 

1 tablespoon white wine vinegar 

Bone and skin chicken breast; discard \ 
bones and skin. Cut breast crosswise into) 
Y%-inch-thick slices. 
In a wok, 10- to 12-inch frying pan, or 5- 
to 6-quart pan, melt | tablespoon of the 
butter over medium heat. Add walnuts! 
and stir until nuts are crisp to bite, about: 
10 minutes (take care not to scorch). Pour! 
nuts onto paper towels to drain. (If made 
ahead, cover and chill overnight.) 


Wipe pan clean; place over high heat. 
Add 1 tablespoon butter; when melted, | 
add chicken and stir frequently until meat 
just turns white in center (cut to test), | 
about 3 minutes. Pour into a bowl. 


To pan, add broccoli and 2 tablespoons 
broth. Cover and cook until broccoli stems 
are tender when pierced, 8 to 10 minutes; 
stir several times. To prevent sticking, add 
more broth, | tablespoon at a time. Lift | 
broccoli from pan with slotted spoon and 
add to chicken. (If made ahead, let cool, 

cover, and chill overnight.) 
Wipe pan clean again. Add remaining | 
butter and onion; stir until onion is limp, 
about 5 minutes. Sprinkle cornstarch over 
onion; stir to mix. Add 1% cups broth; stir 
until boiling. Turn heat to low; add % of 
the cheese and stir until smooth. Add 
pepper, chicken, broccoli, and tortellini; 
mix gently until hot (cut a tortellini to 
test), about 5 minutes. Stir in vinegar, 
pour into a serving bowl, and sprinkle 
with walnuts and remaining cheese. 
Makes 4 servings. 0 
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FOR THE 66TH YEAR IN A ROW, 
WE WON’T MAKE THE BEST DRESSED LIST. 


But for the 66th year in a row, we at See's 
will make the best chocolates list. And the reason is simple... 
We make the best chocolates. 


Almond Cluster Bordeaux See's 
BAO wUash O09) rT ME CA AGN RIS aims 
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Pluck sweetly roasted 
half-cloves from split 
head of garlic 





When you roast garlic, you turn it 


soft, sweet, and unassertive 


Two whole heads of garlic? There’s that 
much in each of these recipes, but slow 
roasting disarms its hot, raw assertiveness 
and turns it into a subtle, surprisingly 
sweet condiment or seasoning. 


The roasting procedure is simple. Cut 
garlic heads in half and bake them, cut 
side down, on an oiled pan. The surfaces 
of the cut cloves turn a rich brown and 
become almost sticky. 

At this point, caramelized garlic is deli- 
cious as is, offered with roast meats, or to 
spread on toasted bread. Or use it to 
enhance these recipes for tamed aioli, tan- 
talizing prune and cream cheese appetiz- 
ers, Or aromatic pizza. 
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Mellow, sweet garlic seasons the aioli dip 
for vegetables (above) and cream cheese 
filling for bacon-wrapped prunes (below) 

Yu = - 

NOS at fea 
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Caramelized Garlic Cloves 


Cut 2 large heads garlic (each about 2% 
in. wide) in two crosswise about 4 from 
the root end. Pour | tablespoon salad oil 
in an 8- or 9-inch wide baking pan. Place 
garlic, cut side down, in pan. Bake in a 
350° oven until center cloves are very soft 
when pressed and cut sides are browned, 
about | hour. 


To serve, offer garlic warm, allowing 2 
head for each serving. To eat or use in the 
following recipes, pluck cloves from head, 
or, to extract quickly, squeeze whole head 
to force out soft cloves. (Remove any bits 
of husk.) If made ahead, cover and chill 
up to 3 days; freeze for longer storage. 
Makes about % cup. 


Caramelized Garlic Aioli 


Serve this mellow aioli as a dip for cherry 
tomatoes, red or green bell pepper strips, 
or cold cooked artichokes or green beans. 
About % cup caramelized garlic 
cloves (recipe precedes) 
1¥% tablespoons lemon juice 
1 large egg 
Ye cup salad oil 
Ya cup Olive oil 
1 to 2 tablespoons water 
Salt 
In a blender or food processor, combine 
garlic, lemon juice, and egg; whirl until 
smooth. Combine salad oil and olive oil in 
a glass measuring cup. With motor on 
medium-high, pour in blended oils in a 
thin, steady stream. As mixture thickens, 
add oil faster but not quickly enough to 
form a puddle. 


When sauce is too thick to incorporate oil, 
stir in water by hand, a spoonful at a 
time. With motor on, add remaining oil 
slowly. (In a blender, with motor off, you 
may need to stir the mixture by hand to 
get it moving.) Add salt to taste. 

Serve, or, if made ahead, cover and chill 
up to 4 days. Makes 1% cups, about 12 


servings. 


Caramelized Garlic and 
Cream Cheese Prunes 
30 pitted prunes (8 to 12 oz. total) 
Ya cup dry red wine 
1 large package (8 oz.) cream 
cheese, at room temperature 








About % cup caramelized garlic 
cloves (recipe precedes) 

15 slices bacon, cut in half 

In a 1- to 1%2-quart pan, combine prunes | 

and wine. Bring to a simmer; cover and | 

cook over low heat just until prunes are | 

plump, 7 to 9 minutes. 


With an electric mixer, blend cream 
cheese and garlic until smooth. Drain 
prunes and make a depression in center of 
each. Fill depression in each prune with 
about | teaspoon of the cheese mixture. 
Wrap a half-slice of bacon around each 
prune so bacon ends are on bottom. 


Set prunes, cheese side down, on a rack in } 
a 10- by 15-inch broiler or baking pan. — 
Broil about 4 inches from heat until bacon | 
just begins to brown, 3 to 4 minutes. Turn | 
over and continue broiling until bacon is | 
crisp, 3 to 4 minutes longer. Let stand on | 
pan until cheese firms slightly, about 2 ' 
minutes, then transfer to platter and serve » 
warm with wooden picks. Makes 30; allow © 
2 or 3 for a serving. 
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Caramelized Garlic Pizza 
About 3 tablespoons olive oil 
1 loaf (1 Ib.) frozen white bread 
dough, thawed 
About % cup caramelized garlic 
cloves (recipe precedes) 
6 ounces sliced mozzarella cheese 
Y4 cup fresh basil leaves, cut in thin 
strips, or 2 tablespoons dry basil 
3 ounces thinly sliced dry salami, cut 
in slivers 
Y2 cup grated parmesan cheese 
Drizzle 1 tablespoon of the oil over each 
of 2 baking pans, each 10 by 15 inches. 
Cut dough into 4 equal pieces. Put 2 
pieces on each pan and shape into 6-inch 
rounds. Pat a slight depression, 4 inches 
across, in center of each round. Brush 
dough with remaining oil. Let rise in a 
warm place until puffy, about 30 minutes. 


Evenly distribute equal portions of cara- 
melized garlic over the depression on each 
pizza. Lay mozzarella evenly over each 
round. Then sprinkle evenly with basil, 
salami, and parmesan. Bake in a 450° 
oven until crust is dark golden brown, 10 
to 14 minutes. Alternate pan positions 
halfway through baking. Serve hot. 
Serves 4.—Jrene Chriss, Albany, Calif. 0 | 
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e wana binhtis 
fromthe same old bird 


Chicken again? Yes, but chicken with a lively, exciting new zest: 
Steinfeld’s Sauerkraut. 

The sauerkraut makes it 
moist. And crunchy. And 
fresh. And tangy. The other 
ingredients make it spicy 
MIC ccemstn uote 
take a bite, your whole 
mouth is filled with pleasant 
Ube eet iace 

Try this recipe. It makes 
chicken taste like a whole 
new bird. 





Chicken with a Bite 


EUR tu ag 
mee ROL LL 


OA een see 
Oe Cn Cee ee te ee LL 
1 16-ounce jar Steinfeld’s Sauerkraut, Cc. raisins 

Ua m Lea tees ame ee 
elu ae oT 
em me tag Ua 


Ina large skillet, fry chicken pieces in small amount of oil until 
eae Rare ee nei tat| pail date and potatoes. Salt and pepper 
OMe \GeRerer ya Cm U tam TEL aTaaY powder, Ra eS ERLE 
RCM e eam le ear eT Lm Re ETT Ce 

Beenie Cee ae 






Pay more taste-tempting Rivergate Blvd., Dept. S, 


a ane OR 97203. Please include 
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Splurge stew: 
oysters and 
artichokes 


; ‘They’re not beautiful, but if you love oys- | 


ters they attract you to an occasional 
splurge. The same might be said of arti- 
chokes. Put them together, and they make 


this exceptional stew. You start with oys- } 


ters in the shell, scrub them, then steam 
them open in the stew. 


Oyster and Artichoke Stew 


4 medium-size (about 3-in.-diameter) 

artichokes 
Water 

¥4 teaspoon dry thyme leaves 

¥4 teaspoon ground nutmeg 

Y4 cup (¥ Ib.) butter or margarine 

Ya cup chopped green onion 

Ya cup finely chopped parsley 

2 large cloves garlic, minced or 
pressed 

Y4 to V2 teaspoon cayenne 

3 bottles (8 oz. each) clam juice 

2 dozen medium-size (about 4 in. 
long) Pacific or Eastern oysters, 
scrubbed 

1 cup whipping cream 


Rinse artichokes, then pull off and dis- | 
card tough outer leaves. Put artichokes in | 


a 5- to 6-quart pan with 2 quarts water 
and 2 teaspoon each of the thyme and 
nutmeg. Cover and bring to a boil on high 


heat; reduce heat and boil until artichoke § 


bottoms are very tender when pierced, 
about 45 minutes. Drain artichokes and 
let cool. Scrape soft pulp from leaves and 
return pulp to pan; discard leaves. Scrape 
out and discard fuzzy centers of artichoke 
bottoms; cut off stems and add to pulp. 
Set bottoms aside. 

To pulp in pan, add butter, green onion, 
parsley, garlic, remaining thyme and 
nutmeg, and cayenne. Cook, stirring, un- 
til butter melts. Add clam juice and 2 
cups water and bring to a boil on high 
heat. Cover, reduce heat, and simmer to 
blend flavors, about 15 minutes. 

Whirl artichoke broth, a portion at a time, 
in a blender until puréed, then rub firmly 
through a fine strainer set over a large 
bowl. Discard residue. Rinse and dry pan, 
then pour broth into pan. Bring liquid to 
boil over high heat, stirring occasionally; 
add oysters, cover, and simmer just until 
shells pop open slightly, 5 to 10 minutes. 
Lift out oysters as they open, draining 


juices into pan. Protecting your hand, pry | 


top shells free and place 6 oysters on 


bottom shells in each of 4 wide soup | 
bowls; keep warm. Stir cream and arti- | 


choke bottoms into broth; bring to sim- 
mering. Ladle an artichoke bottom and 
broth into each bowl. To avoid shell bits, 
don’t ladle from pan bottom. Serves 4. O 
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. savor the flavor of European 
design. Then revel in the possibilities 
this new line of kitchen appliances 
presents you. 

Euroflair from Frigidaire has 
armived, bringing you the finest design 
and craftsmanship from the conti- 
nent. This new concept features con- 
vection/conventional ovens and a 
glass-ceramic cooklop from Swizer- 
land. Gas and solid plate electric 
cooktops from Denmark. Modu- 
lar refrigerators and freezers 
from Sweden. A dishwasher 
from Haly. Virtually, the very best 
from each nation. 

To bring them to you, it 
took Frigidaire to bring them 


. © 1987 White Consolidated Industries, Inc 


together. And back them with the 
service network for which Frigidaire 
is renowned. 

Spiced with all the variety of 
Europe and perfected through the 















precision engineering and manu- 
facturing of our European affiliates, 
this is truly a line of appliances worthy 
of world class kifchens. 

To see just how well these appli- 
ances would complement your 
kitchen, send five dollars for our 28- 
page fullcolor catalog. The address 
is: WCl Appliance Center, 300 Phillipi 

Road, Columbus, Ohio 43228, 
Attn: Euroflair Sales Manager. 
Then prepare yourself fora 
feast that begins long before 
you prepare your first entree. 


Furofiair 


by Frigidaire 





Just boil our special Fresh- 
Flo’ Pouch. 


ms ee RY aD 
“a 8 ya 
RING is Sa 


Rinse under « 
to chill. No re 
needed! 


y 
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TOSS 


Add our special season- 
ings and toss with your 
own fresh oil or mayon- 
naise. 






Mi miian Pasta G—--® 


5 = ; (ely o ‘oly S ddenly 
fdenly Sydney Sudden tf 
AD >ALAD SALAD SALAD 





Live high—with Classic Pasta Salad, Creamy 
Macaroni Salad, Italian Pasta Salad, and 
Creamy Potato Salad from Betty Crocker. Look 
for Suddenly Salad on your grocer’s shelf. 








me For All 

The Roole Whove 

Enjoyed Our Product 
a Wondered 


ift tiny pumpkin’s lid to uncover soup. 
op with freshly grated nutmeg to taste Se O} IGS Tt 
e 


The Near East story began about thirty years ago at 

the Kalajian familys diner in Worcester, Mass. People liked 
Pump kin aeP Hannah Kalajians rice pilaf so much, theyd often ask for 
in tl ny pump kins the recipe. But most said that when they tried it at home, it 





didn’t turn out right. 
So Hannah began to package her ingredients, and the 
bingle-serving pumpkins make whimsical Near East Food Company was born. 
ontainers for soup. Hollow out the shells . 
ind cook the flesh with onion and pimien- Since then people everywhere have come to appre- 


ee ee tiny pompkins | | ciate the simple taste of Hannahs centuries-old recipe. 
1 ocery stores is montn. on) . 6 O 
cs ee s : And the fact that its made with all natural ingredients 
ini-pumpkin Soup 
Retest (Munchkin or Jack makes them feel good about serving it 
Be Little), each % to 1 pound Paraiso se i If youre one of the people 
1 large onion, sliced ae ar ORIGINAL 
2 tablespoons butter or margarine ae whove been en Joying Near 
1 gh neh 0z.) diced pimientos, East for some time—an d espe- 
Ys teaspoon pepper 5 5 c 
% cups regular-strength chicken broth cially if you told a friend about 
1 cup milk : it—wed like to express our 
Boiling water é ; 
RICE eratitude. And promise that 
well keep making it just as 
good as we can. 










Whole or ground nutmeg 


ut through top of each pumpkin to make 
» lid about 3 inches in diameter. Trim 
ndersides of lids so they’re 2 inch thick; 
eserve pumpkin flesh. Scrape out and 
iscard seeds and strings from pumpkins. 
With a short, sharp knife, hollow out 
pumpkins to leave '2-inch-thick shells. 
Put.up any large pieces of pumpkin flesh. j 100% NATURAL 
Set aside tops, shells, and flesh. = — 
n a 3- to 4-quart pan over medium-high 
eat, cook onion in butter until limp, 
bout 10 minutes; stir often. Add pimien- 
Os, pepper, broth, and pumpkin flesh. 
ring to a boil over high heat, then sim- : 
ner, covered, until pumpkin is very tender a on SDS 
hen pierced, about 15 minutes. G 
n a blender or food processor, whirl soup 
intil smoothly puréed. Return to pan with 
nilk. Over medium-high heat, stir soup 
intil steaming. 

ill pumpkin shells with boiling water; 
irain. Place shells on plates; fill shells GF 
vith soup. Top with lids. Offer nutmeg to <a 
trate into soup. Makes 6 servings. 





















MAKES 7 + 4 CUP , SERVINGS 
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lins and recipes tor: 


Holiday Gravy 


and Salles 


Mi Com Starch makes smooth, lump- 
free gravies and sauces with a light, 
non-pasty taste. 

@ To substitute Corn Starch for flour, 
use half as much Corn Starch. 


@ For gravies, use 1 Tbsp fat and 1 
Tbsp Corn Starch for each cup of 
liquid. 

To enhance gravy flavor, use part 
wine, fruit juice or cream. 


HERB TURKEY GRAVY 

In Y¢ cup turkey fat drippings in 
roasting pan, sauté 1 cup chopped 
onion and 1 cup sliced mushrooms 
5 min. Stir in 3% cups turkey or 
chicken broth, 1 Tbsp chopped 
parsley, 1 tsp salt and Vs tsp dried 
thyme leaves. Remove from heat. 
Mix % cup ARGO® or KINGS- 
FORD’S® Corn Starch and 2 cup 
cool broth until smooth; stir into pan. 
Stirring constantly, bring to boil over 
medium heat and boil 1 min. Makes 
41/2 cups. 


CRANBERRY-ORANGE SAUCE 


In saucepan, mix 3 cups cranber- 
ries, 1 tsp grated orange rind, 1 cup 
orange juice and */ cup sugar. Bring 
to boil; reduce heat and simmer 5 min. 
or until cranberry skins pop. Mix 2 
Tbsp ARGO® or KINGSFORD’S® 
Corn Starch and 2 Tbsp water. Stir 
into cranberries. Stirring constantly, 
bring to boil over medium heat and 
boil 1 min. Stir in 1 cup orange sec- 
tions, halved. Chill. Makes 4 cups. 


For more Corn Starch recipes write to: 
Argo® and Kingsford’s® 
C Coventry, CT 06238. 


Box 307, Dept. G 
Best Foods, CPC International Inc. 1986 
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Offer broiled seafood in tomato-champagne sauce for easy, fancy entrée 


Seafood brochette with 
a tomato-champagne sauce 


For an occasion that merits a special 
meal, splurge on these show-stopping sea- 
food brochettes. 


The choice ingredients need only simple 
preparation. Large shrimp encircling scal- 
lops broil on skewers in a bed of onions 
and champagne. The broiler pan juices 
then cook with tomato and basil for an 
aromatic sauce. 


Offer a steaming rice pilaf and tender 
cooked summer squash alongside. Serve 
the remaining champagne as a festive ac- 
companiment. 


Seafood Brochettes with 
Tomato-Basil Champagne Sauce 


16 extra-jumbo shrimp (16 to 20 per 
Ib.), shelled and deveined 
16 small sea scallops (1% to 1% in. 
wide; % to 1 pound total), rinsed 
1 small onion, thinly sliced 
6 tablespoons butter or margarine 
1 teaspoon minced fresh thyme 
leaves or Y2 teaspoon dry thyme 
leaves 
¥g teaspoon ground turmeric 
Ye teaspoon ground white pepper 
Y2 cup dry champagne or dry white 
wine 
2 teaspoons fine dry bread crumbs 
2 large firm-ripe tomatoes, cored and 
cut into %4-inch-wide wedges 
Y2 cup lightly packed fresh basil 
leaves or 2 tablespoons dry basil 
Y2 teaspoon sugar 
2 cloves garlic, minced 
Salt 
Basil sprigs (optional) 
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Insert an 8- to 12-inch skewer through tail 
of a shrimp; next slide a scallop on skewer | 
so it lies flat, then let shrimp curve around | 
scallop and skewer the head end. Repeat 
with remaining shrimp and scallops, put- 
ting 3 or 4 pairs on each skewer. 


Scatter onion evenly over a 10- by 15-inch 
baking or broiler pan. Set skewers on top | 
of onion. Melt 2 tablespoons of the butter. 
Mix the melted butter, thyme, turmeric, 
and white pepper; brush tops of shrimp 
and scallops with half of the butter mix- 
ture. Pour the champagne into pan. 


Broil 4 inches from heat until tops of 
shrimp are pink, 4 to 5 minutes. Turn 
brochettes over and brush with remaining 
butter mixture. Sprinkle seafood evenly | 
with bread crumbs. Continue broiling un- | 
til seafood is golden on top and white in 

thickest part (cut to test), 4 to 6 minutes. | 
Set brochettes aside and keep warm. 


Pour pan juices through a fine strainer | 
into a 10- to 12-inch frying pan; discard 
onion. Add tomato wedges, basil, sugar, — 
and garlic. Cook on high heat, turning 
tomatoes gently and occasionally, until 
hot, about | minute. Reduce heat to medi- 
um and add remaining 4 tablespoons but-— 
ter, stirring constantly to incorporate it 
into sauce. Add salt to taste. 


Spoon sauce and tomatoes onto a serving 
platter or 4 or 5 dinner plates. Set bro- 
chettes on sauce. Garnish with basil 
sprigs. Makes 4 or 5 servings.—Sheryl 
Benesch, Guerneville, Calif. ov] 


Introducing better 
brie, paté, caviar and 
smoked salmon. g » 


When you start with a better cracker on the bottom, 
it always improves whatever you put on the top. , . 


So all you need now are better crackers. a 7 
With the arrival of Jacob’s Crackers, you = 
have them. : 


Jacob's has been one of England's 
biggest names in crackers for over 
100 years. Favorites from there, along 
with others from around the world, can 
now be enjoyed here. 


For starters, there's the original Cream 
Cracker. With its distinctive brown dimples, it ™ 
may be the perfect bottom for any top. Which probably 
explains why it's the favorite cracker in England. 
Then there's the Hovis Cracker. Made with Hovis wheat, which contains extra 
wheat germ, it isn’t only good with anything, it’s good for you. 
Jacob's Hovis Sweetmeal has made ‘ 
the trip as well. It’s a cross between > 
a cracker and a cookie, which ie $ a 
means it’s perfect with a fine i 1: (es 2 
cheese or with nothingatall. 4 . ita Se ae 
The Calais Cracker is here, | ee. 
mm too. Madefrom wheat germ [egee 
and bran, it's light, crispy, goes Wiley 
P) with anything and goes fast. ‘ 
P There's also the Traditional 
+ § Water Cracker, with a taste so deli- 
cate, it allows even the subtlest 
cheeses and toppings to come through. 
Last, but hardly least, is our Biscuits for Cheese assortment. 
seven, delectable crackers, they go with much more than just cheese. 


If you're looking for better brie, paté, caviar or smoked salmon, just look for 
Jacob's Crackers in your favorite fine food store. 


cE Eemeemmmnennmmmmmmnisonens 
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A DISTINCTIVE SEARCTION 
OF ASSORTED BISCUITS 


Put the top on the bottom. 








JCTOBER IN YOUR GARDEN: 


Opportunity season is here. You can plant almost 


anything . . . flowers, vegetables, bulbs, shrubs, trees 


all comes slowly to low-elevation north- 
ern California: evenings may bring some 
hill later in the month, but days are often 
arm and gloriously clear—perfect for 
ootball games and planting. 


‘ou can do major landscaping now, plant 
all but frost-tender plants, and make the 
switch from summer to winter crops in the 
egetable garden. Nurseries will have 
plenty of trees, shrubs, bulbs, annuals, 
and perennials to choose from (see check 
ist on page 204), so now is a good time to 
browse. 


imestone lettuce—it’s not as 
exotic as you think 
f you’ve been in a gourmet grocery store, 
you may have noticed a type of lettuce 
alled limestone. Some growers are pack- 
aging it in plastic bags or selling it loose 
and charging exorbitant prices for the 
dainty heads. 
“Limestone” isn’t actually a variety. It’s 
he name of an enhancing technique that 
Kentucky growers developed some years 
back for green butterhead (bibb) lettuce. 
hey irrigated it with water from lime- 
Stone caves, claiming that the resulting 
eads were sweeter than normal. Now, 
some hydroponic growers have also begun 
sing this method. 
However, you can produce lettuce of the 


same quality in your own garden using 
nothing but normal growing techniques 
with any butterhead variety (to learn 
more about lettuce varieties and how to 
grow them, see articles on pages 66 and 
202 of the September Sunset). 


Soapwort: a perennial that 
looks tender but acts tough 


The picture at right, taken in April, shows 
a little-known perennial to consider for 
October planting. This low-growing (to 
about 12 inches) plant known as Sapo- 
naria ocymoides, or soapwort, sprawls out 
to about 3 feet and sports dark green oval 
leaves. 


In spring—late March to early June, de- 
pending on the weather—it’s covered with 
small pink flowers. Soapwort is similar in 
character to evergreen candytuft (Jberis 
sempervirens), but it has looser foliage, 
spreads more, and flowers later. The two 
are good companions at the front of a 
border or spilling over a low wall; there is 
some overlap in bloom. 

Soapwort adapts readily to most soils and 
is usually easy to grow. Once established, 
it is fairly rugged and drought resistant. 
Trim back lightly after flowering. 

Plants are available at nurseries in 1- 
gallon cans for about $4.50. They will 
gradually multiply from their own seeds. 


ttage garden next spring . . . plant now 


anged by height and color for maximum impact, May and June 
omers flank a picket fence edging this cottage garden in Half Moon 
, California. Plant most now for full effect in mid- and late 

ing. Tall yellow and orange flowers (behind fence) are Alstroemeria 
antiaca; A. Ligtu hybrids are slightly shorter; Iceland poppies sit 
he foot of the fence; nemesia adds color in foreground. Alstroemeria 
ts or tubers may be hard to find, and seeds require patience 

ey Il take two or three years to bloom); for a quicker effect, you can 
titute coreopsis, gaillardias, and gloriosa daisies in similar shades. 
ay planting nemesia until February or March in all but frost-free 
ates. Design: Terry and Eve Allan Baldwin for the Mill Rose 


i and Breakfast Inn. 
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Sunset’s 


GARDEN GUIDE 


Special information for 
high elevations, page 212 


CHAD SLATTERY 


Light pink phlox-like flowers cover 
soapwort from late March to early June. 
October is the time to set out plants 


Pine needles dropping? 


This time of year, a high wind may bring 
down a blizzard of pine needles, but it 
doesn’t necessarily mean your pines are 
suffering from a disease or insect attack. 
Pines also tend to drop an excessive num- 
ber of needles if conditions are either too 
wet or too dry. 


If your tree is growing in heavy clay soil 
and receives frequent watering, you can 
blame soggy soil for the problem. As a 
remedy, reduce watering and let soil dry 
out somewhat between soakings. If lawn 
sprinklers are drenching trees, try moving 
lawn borders away from your pine. 


After a long, dry summer, trees may be 
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Sunset’s 


GARDEN 
GUIDE 


water-stressed and loaded with dying nee- 
dies. Often these don’t drop until rains 
(and winds) come in fall. Trees should 
perk up if winter rains are adequate. Oth- 
erwise, provide trees with supplemental 
moisture. 


You should also check pines closely to 
rule out the possibility of insect invasion. 
Damaging pests include pine needle scale, 
armored scale, pine bark aphids, and bark 
beetles. A nursery or cooperative exten- 
sion office may be able to help you identi- 
fy the pest and should suggest appropriate 
controls. 


Needle rust (a fungus disease that pro- 
duces small white pustules on needles) 
can also cause needle drop. Spray with a 
fungicide (zineb or ferbam). 


New booklet on pest management 
in California 


The University of California’s Division of 
Agriculture and Natural Resources 
(ANR) has a new manual, Insect Pest 
Management Guidelines for California 
Landscape Ornamentals. The bulk of this 
88-page spiral-bound manual is taken up 
by a 60-page chart that lists 80 common 
woody ornamental plants and the insects 
that attack them. 


Symptom descriptions appear under each 
plant along with the name of the pest 
responsible for the damage. Control 
measures emphasize using a minimum of 
chemicals. Plants are listed in alphabeti- 
cal order, from acacia to yucca, and in- 
clude entries on fuchsia, ivy, juniper, pine, 
and poplar. Seven pages of color photo- 
graphs give gardeners an accurate look at 
several plant symptoms. 


This new publication costs $10, including 
sales tax, postage, and handling; it is 


available from ANR Publications, Uni- 
versity of California, 6701 San Pablo 
Ave., Oakland 94608. Make checks paya- 
ble to UC Regents. 


What size tree is best? 


Upon us now is the year’s best season for { 
planting trees. But what size to choose? 


If you need instant shade, a large tree is 
_ necessary. One 20 feet high (usually in a 
‘4-foot-square box) will provide a broad 
canopy. It’s expensive, but may cost less : 
than a new trellis or screen. 


A second drawback is that all boxed trees 
present watering problems to some de- 
gree. The bigger the tree, the tougher it is 
to do a good job of watering the rootball 
after transplanting. It’s important to build 
a watering basin so that moisture is di- 
rected to the root zone. 

If shade isn’t an immediate requirement, 
you’re much more likely to succeed with a 
smaller tree: it’s easier to plant, is more 
resilient, and adapts more quickly to a 
new environment. And if a small tree dies, | 
it costs you less (emotionally and finan- / 
cially). 

Smaller trees not only catch up to trees 


OCTOBER CHECK List: Here is what needs doing 


Compost. As you remove spent 

annuals and vegetables, incor- 
porate them into the compost pile 
along with other garden debris that 
shows no signs of disease. Keep pile 
moist but not soggy; add some nitro- 
gen fertilizer to speed decay. 


Control snails and slugs. Hand- 

pick as many as possible when 
they are active in the evening. If nec- 
essary, apply bait. 


Dig buib-like plants. After foli- 
age has collapsed, dahlias, 
iiolus, and tuberous begonias are 
for digging. Carefully clean 
tubers, then store in a 

place during the win- 


cirect sun. 

[ } Es perennials. If growing 
ee uve favorable, per- 
ennials o! srowded within 
two to thre ny of yours 
need dividing, time, Can- 
didates inclu s, agapan- 
thus, columbine, d , Japanese 
anemone, pereni ndytuft, 


Shasta daisy, and yarr 


Plant annuals. Cooi-season 

nuals set out now will add 
to the garden in winter 
spring. Your choices include calen- 
dula, pansies, Iceland poppies, prim- 


an- 
color 


arly 
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ulas, snapdragons, stock, and violas. 
If you live along the coast, you can 
also put out calceolaria, cineraria, 
nemesia, and schizanthus. 


Plant bulbs. This is an excel- 

lent time for planting many 
bulbs and bulb-like plants. Choose 
from crocus, daffodil, Dutch iris, 
freesia, grape hyacinth, leucojum, 
and narcissus. Some nurseries will 
also have some unusual bulbs, such 
as ixia, ornithogalum, Peruvian scil- 
la, sparaxis, tritonia (montbretia), 
and watsonia. For best performance, 
chill hyacinths and tulips in your re- 
frigerator’s vegetable crisper for four 
to eight weeks before planting. 


Plant for permanence. Trees, 

shrubs, ground covers, and 
vines can all be planted this month. 
Since cold weather is ahead, don’t 
put out frost-tender subtropicals such 
as citrus or bougainvillea. 


Plant lawns. Fall is prime time 

to put in a cool-season lawn, 
plant a sod lawn, or sow from seed. 
Also, you can reseed thin spots now. 
Established lawns need feeding this 
month. 


Plant perennials. Nurseries are 
offering a wider selection of 
perennials than ever before, and 


you’re more likely to find them in 
economical sixpacks. Your choices 
include campanula, columbine, coral 
bells, coreopsis, delphinium, felicia, 
and gloriosa and Shasta daisies. 


Plant vegetables. For your win- 

ter vegetable garden, sow seeds 
of beets, cabbage, carrots, chard, let- 
tuce, peas, sugar peas, radishes, spin- 
ach, and turnips. Plant onions from 
sets or seeds and put out young plants 
of broccoli, Brussels sprouts, cab- 
bage, chives, and parsley. 


Sow flower seeds. You can sow 

seeds now of bachelor’s button, 
forget-me-not, Johnny-jump-up, li- 
naria, sweet alyssum, sweet peas, and 
wildflowers to cover areas planted 
with bulbs or to achieve a natural 
wildflower look. 


Tend roses. To keep roses 

blooming, cut off spent flow- 
ers; it’s best to cut to a five-part leaf. 
There’s still time to look at hybrid tea 
roses in bloom at display gardens so 
you can select ones you like before 
bare-root planting season. 


Weed. Nab weeds before they 

have a chance to set seeds. Pull 

out or hoe while they are still small. 

Put them in the compost pile, or dis- 
card if they have gone to seed. 

oa 
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Roomy bag stands 15 inches tall, a good height to catch kneeling gardener’s 
prunings. Bag is flexible and lightweight for easy carrying and dumping 


started larger; they often overtake them. 
Fast-growing trees will catch up sooner. 
Within three years, for example, a liquid- 
ambar bought as a 4-footer in a 5-gallon 
can will be at least as big as a 7- to 9-foot 
tree bought in a 15-gallon can. 

When you figure the cost of planting a 
tree, remember to include tree price, 
planting, staking, and—for trees in boxes 
larger than 24 inches—a crane. Typical 
sizes and prices depend upon tree type. 
Some averages for liquidambar: 1-gallon 
can (2 feet high), $10; S-gallon (4 feet), 
$25; 15-gallon (8 feet), $75 to $100; 24- 
inch box (11 feet), $300; 30-inch (13 
feet), about $450; 36-inch (15 feet), $650; 
and 48-inch (17 feet), $1,200. 


Knee-high and lightweight, debris bag 
makes cleanup easier 


“It’s one of my most useful tools,” says 
Karen Hatchard Miller, shown above us- 
ing the debris bag. 


“I do most of my gardening on my knees, 
working along garden beds pruning, 
transplanting, or weeding,” she says. “I 
used to leave a trail of debris to rake or 
sweep up later. Then I got the idea of 
dragging the lid of a plastic trash can. 
This was an improvement, but it didn’t 
hold much. The bag is just the right 
height for when I’m on my knees. And it’s 
so light I can easily drag it along as I go.” 
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Made of woven green polyethylene, the 1- 
pound bag stands 15 inches high and is 27 
inches long. Supports in each corner allow 
it to stand up when empty. One mail- 
order source is Smith & Hawken, 25 
Corte Madera Ave., Mill Valley, Calif. 
94941. Cost is $11 (plus $3 shipping and 
Califormia sales tax). A similar but 
smaller bag (16 inches high and long) is 
available for $10.50 (plus $3 shipping) 
from White Flower Farm, Litchfield, 
Conn. 06759. 


A snap pea that resists 
powdery mildew 


If you like edible-pod snap peas but have 
had problems with powdery mildew sabo- 
taging your crop, you might want to try 
the new variety, “Super Sugar Mel’. Com- 
pared with older varieties, this bush-type 
snap pea is much more resistant to mildew 
and tolerates the summer heat better. 
Harvest pods when the peas are fully 
rounded in the shell; younger ones taste 
starchy. 


You may find seeds on seed racks, or you 
can order from these mail-order sources: 
Park Seed Co., Greenwood, S.C. 29647. A 
4-ounce packet costs $1.85; add $1 for 
shipping. 

Shepherd’s Garden Seeds, 7389 W. 
Zayante Rd., Felton, Calif. 95018. A 2- 
ounce packet costs $1.40; add $1.50 for 
shipping. 




















TIPS FOR BEGINNING 
GARDENERS: 


How to improve 


soil drainage 


FOR EXISTING PLANTS 


For better drainage and aeration near 
roots, probe soil at 30° to 45° angle 

with deep-root waterer (full blast) to 
make about a 1'-inch-diameter hole 


AT PLANTING TIME 


‘Porous soil, »L4J~ . 


For thin hardpan under shallow soil, 
dig down from planting hole to 
hardpan. Drill or chip to porous soil 
below. Fill with porous backfill 


Slow-draining . 
soil a 


2 
e 


For slow-draining clay, dig a 1 -foot- 
diameter chimney to porous subsoil 
using post-hole digger or soil auger. 
Fill with same soil to be used for 
backfill around the plant's rootball 
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Notable natives 


These five shrubs from the California hills 
will thrive in dry gardens and put 


on a spring (and sometimes summer) flower show 


The biggest concern most gardeners have 
about starting a drought-tolerant garden 
is that all year it will look as drab and dry 
as the hills in summer. It doesn’t have to. 


Shown here are five California native 
shrubs that, with a fraction of the water 
and work, will bloom at least as long as a 
rhododendron and have foliage that looks 
just as good. Fall is prime time to plant all 
five. This month and next, you have the 
widest possible selection, as regional na- 
tive plant societies hold their annual sales; 
check this month’s garden events column 
for any near you. Nurseries also carry an 
increasingly wide selection. 





You can plant one or combine several as a 
good-looking backdrop for wildflowers or 
other drought-tolerant flowering plants. 
Use them as small-space trees, privacy 
screens, or individual showy specimens. 
For ground covers, choose low to mid- 
height wild lilacs. Since none needs much 
attention once established, they are espe- 
cially valuable for slopes and other places 
that are difficult to water and maintain. 
To give them the good drainage they 
need, plant them on slopes or mounds, or 
in raised beds. Plant with the trunk base 
raised several inches above ground level to 
be sure it stays dry. 


DARROW M. WATT 
































: JOHN ROBINSON 
Rose-pink flowers of redbud 


stand out against the spring sky 


Water, but not too much 


Until shrubs are well rooted in surround- 
ing soil, water often enough to keep the 
original rootball and some surrounding 
soil moist. The best way to water is with a 
drip system or slow-trickling hose. 


As the plant grows, move soakers far 
enough away to keep the trunk dry. Soak 
soil several feet deep, then let the surface 
dry before watering again. 


The first summer, water on and around 
the original rootball no more than twice a — 
month. The second summer, cut back to ‘ 
every four to six weeks. By the third sum-_ 
mer, unless winter has been exceptionally | 
dry, plants can thrive on their own. 


In dry years, you can help nature out with 
some supplemental soaking to keep foli- 
age looking fresh and to prolong bloom. If 
rains are late, give plants one or two good 
drenchings in fall after weather cools; 
soak them again in spring after rains stop, 
as long as weather is cool. 


In summer, watering becomes a trade-off. 
An occasional thorough soaking every 
four to six weeks during hot weather can — 
keep foliage looking better. But wet soil — 
near the trunk in warm weather can be — 
fatal for these plants, so don’t overdo it. — 


To help plants look their best, pinch or — 
prune off branches that are poorly placed 
or unattractive; do it during dry weather. 
Mulch bare dirt between them to conserve 

water and minimize dust. ; 


Showy shrubs for dry gardens 


Bush anemone (Carpenteria californica). 
Fragrant flowers cover the bush for a 


month in late spring; in cool climates and 





















}-inch yellow flowers of 


flannel bus By pee ae rear right) araonulae with occasional supplemental watering, 
sparkling backdrop for blue ‘Concha’ wild © you may get spotty bloom off and on all 
pi OT summer. The rest of the year, it’s a dense, 


lilac (foreground) i i 
less munch appeal to a green mound 3 to 6 feet tall and wide. 
Bloom is heaviest in sun in the coastal fog 
belt, but foliage looks best with some mid- 


day shade in hot sites or climates. 

Wild lilac (Ceanothus). Choose from 
ground huggers under a foot tall (but 8 or 
9 feet across) to tree-like shrubs 15 feet 
high. Some bloom in compact balls, some 
in feathery plumes. Most are pale to mid- 
night blue; a few are white. 


Peak bloom is in spring, but in coastal | 


n broad-leafed @ 
n’ (below) 






SUNSET | 


i 











climates, by choosing several kinds, you 
can have some bloom from November 
into summer. 


Inland, small-leafed varieties tend to per- 
| form best. Among the toughest choices 
are medium to tall ‘Concha’, ‘Frosty 
Blue’, and ‘Snow Flurry’. For ground cov- 
| er, try Mount Vision ceanothus (C. glor- 
| losus porrectus), C. hearstiorum, ‘Joyce 
Coulter’, and ‘Snowball’. 

|The Sunset Western Garden Book can 
help you pick a variety to suit your site 
and climate. 

Western rvedbud (Cercis occidentalis). 
Small pea-shaped spring flowers are fol- 
lowed by blue-green heart-shaped leaves. 
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If you get a cold snap in fall, leaves turn 
yellow to red before they drop, exposing 
bare branches in winter. Flowers are usu- 
ally magenta, though occasionally white- 
flowered forms are sold. 

Slow-growing on dry hills, it’s much fast- 
er in good soil with some water. Plant in 
full sun or bright partial shade. You can 
let it take its natural shape as a 12-foot- 
tall shrub, or prune off lower limbs to 
form a slightly taller, round-headed tree. 
Bloom is best with some winter tempera- 
tures below 28°. Eastern redbud (C. can- 
adensis) blooms more heavily in cool 
coastal areas but needs more water. 


Bush poppy (Dendromecon). Choose from 





From March until frosts, 2!2-inch 


_ golden flowers shimmer at tips of 


island bush poppy on this never- 
watered slope in Berkeley 





White petals with fluffy golden 
centers open in clusters, 
covering bush anemone for three 
weeks or longer in late May 


two kinds, both sun lovers. D. harfordii 
(shown) has green to gray-green leaves 
and a scattering of silky yellow flowers all 
year, peaking April into July. This shrub 
quickly reaches 10 feet tall. Prune lightly 
after peak bloom to keep it well shaped, 
but avoid heavy pruning or it will unleash 
an explosion of suckers. 

Less ever-blooming is D. rigida, with 
gray-green leaves on a 4- to 8-foot bush. 
Prune it back hard after bloom. 


Flannel bush (Fremontodendron, former- 
ly Fremontia). This open, spreading shrub 
or small tree grows quickly to 8 to 12 feet 
tall. For bloom February into June, plant 
F) mexicanum or showier named selec- 
tions such as ‘San Gabriel’ and ‘Pacific 
Sunset’; ‘California Glory’ is equally 
showy but somewhat more temperamen- 
tal. F. californicum is spectacular but 
blooms for a shorter time. 

All kinds thrive best in hot, sunny sites 
with poor soil and no watering in warm 
weather. Plant back from walks—the 
fuzzy foliage is scratchy. 
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All-season hanger: 
ferns stay green; 
cyclamen bloom 4 
now into April a 
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Free Facts That Can Cut 
Your Exercise Time In Half 


Find out how you can exercise your entire cardiorespiratory 


/ gy 
‘. 
ey system with the GUIDE TO BETTER HEALTH AND FITNESS 
Ze —A 12 Minute Aerobic Workout from Lifecycle. This booklet is 


yours absolutely FREE when you mail in the coupon below. 
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le, 
A Challenging Workout in Only 
12 Minutes 

You can get an extensive cardiores- 


AE 


life just by doing a special 12 minute 
routine a few days a week. This 16 page, 
fully-illustrated booklet tells about an 
easy, proven method that can help you: 
¢ Improve your cardiorespiratory system 
without causing severe stress or strain to 
your heart 
¢ Burn off calories in a minimum amount 
; of time 
¢ Decrease your permanent body fat 
¢ Develop a trim, fit body from the privacy and 
convenience of your own home. 
You'll Look and Feel Better 
Studies show aerobic fitness helps alleviate 
everyday stress. It also helps you look and 
feel really good. Now, through this special 
booklet you'll learn all about a workout pro- 
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diorespiratory system 


; and cut your exercise Kl 
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time in half! And 
it’s SO easy, your 
+ whole family 
\ can do it. 





piratory workout for a longer, healthier 
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What are the winter options for planting 
in hanging baskets? 
For moss-sided wire containers, the most 
reliable show stoppers for a long blooming 
season are cyclamen, primroses, and vi- 
olas. Pastel shades of fairy and obconica 
primroses (Primula malacoides and P. ' 
obconica) combine especially well with: 
cyclamen, while violas complement 
brighter English primroses (P vulgaris) 
in standard and miniature sizes. ‘ 
In frost-free climates, you can also use. 
these more tender plants with a trailing 
habit: sweet alyssum, lobelia, nemesia, 
and schizanthus. ; 


When flowers die or go dormant, replant | 
baskets with summer annuals. 2 


For something more permanent 


To eliminate the need to replant twice a 
year, mix short-lived flowers with plants 
that flourish for several years. 


The basket shown above started with a 
large mother fern (Asplenium bulbi-— 
ferum) on top and leatherleaf fern (Ru- 
mohra adiantiformis), piggy-back plant 
(Tolmiea menziesii), and cyclamen on 
the sides. To fill gaps between small 
plants the first winter, plug in some of the 
annuals already mentioned. 


In a somewhat warm, protected site, cyc- 
lamen and annuals often bloom from now 
through April. The greenery gets more: 
lush each year, camouflaging dormant 
cyclamen corms until they rebloom. 


To plant a moss basket ; 


Line a wire basket with a thick layer of 
wet sphagnum moss, packing it part way 
through the wires so it stays firmly in - 
place. To hold a round-bottomed basket 
steady, rest it over the opening of a 
smaller container. 


Starting from the bottom, poke holes in 
the moss with your fingers; then push 
plant roots through the holes from th 
outside. Space plants from cell-packs 0 
small pots 4 to 6 inches apart in a spir 
around the sides. As you work upward, 
cover roots inside with potting soil. On 
top, plant three large cyclamen or three t 
five smaller plants. Water thoroughly. 
Hang the basket in a bright but protected 
place, such as under the eaves. Rotate it a 
half-turn every other month so both sides 
get enough light for balanced growth. 


SUNSE 
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Just in case it’s another dry winter 


Will it rain or not this winter? Will there 
be enough water to garden as usual next 
spring and summer? What can you do 
now to help your plants if you are forced 
to cut back on watering next season? 


Even though we all hope these are moot 
questions, they can’t be ignored. With one 
dry winter behind us in many parts of the 
West, another one would change the way 
we water our gardens. Two years of 
drought, in 1976 and 1977, certainly did. 


You can’t make it rain, 
but what can you do? 


Dry years are a fact of life in much of the 
West. You can’t do anything about that. 
But what you can do is conserve water as 
best you can and prepare your plants for 
less water. 


Most of the things you should do are 
simply good gardening practices. Healthy 
plants will withstand drought better than 
unhealthy ones. If the rain does come, 
they will be all the better from the extra 
attention. 


Here’s how some fall-winter gardening 
activities can affect water needs: 


Mulching. Over the long run, this may be 
the single most effective way to save mois- 
ture. A layer of organic mulch—such as 
compost, ground bark, leaves, pine nee- 
dles, straw, even grass clippings—moder- 
ates soil temperature, reduces evapora- 
tion, and encourages root growth in upper 
soil levels. It also reduces weeds that com- 
pete for moisture. 

Start by putting down | to 2 inches of 
fine-textured mulch, such as ground bark, 
now. Use twice that much for coarse or 


A layer of erganic mulch 


conserves and can help 
plants ti iods o} 
droughi. S« ! i o 
walter to} 
preventing ri 
sn 
Rex 
grow 
Better roo 
in weil-a¢ 
surface 
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fluffy ones such as leaves or pine needles. 
Add more next spring. 

Pruning. It would seem to make sense 
that if you prune out foliage, a plant will 
need less water. After all, most of the 
water its roots absorb is transpired (re- 
leased) through the leaves. But it may not 
be that simple. 

Dormant pruning can result in vigorous, 
tender growth next spring. Unless you 
reduce the plant by a quarter to a third, 
you may actually be increasing water use. 
Pruning also lets more light hit the soil, 
which would increase evaporation, even 
with a mulch. Pruning for water conserva- 
tion alone is not a good reason to prune. 
Fertilizing. Fertilize plants such as cool- 
season lawns that normally get fed in fall. 
Don’t fertilize other plants unless they are 
showing obvious signs of nutrient defi- 
ciency. Over-fertilizing forces growth that 
will use more water. 

Watering. Cooler fall and winter weather 
will reduce plants’ water needs, but they 
can still dry out. Deep-water trees and 
shrubs now and again in January and 
March if it’s dry. Smaller shrubs may 
need one or two more waterings. 

If the rains don’t come, keep an eye on 
everything. Water if plants are wilting or 
off-color because of lack of water (probe 
the soil to see if the top 3 to 6 inches is 
dry). You don’t want them to face the 
next growing season already stressed. 
Whenever you water, do so efficiently, 
wetting the entire root zone. Rebuild soil 
basins now to concentrate water from ear- 
ly rains around the roots. If rains get 
heavy, break basins down so excess mois- 
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ture can drain away. 


Switch to drip irrigation or sprinklers 


with a slower application rate. 
Remember that trees growing in lawns 
need more water than what you give the 
grass alone. Water them independently 
and deeply. 

Weeding. Keep after weeds; they'll com- 


pete with desirable plants for whatever 


water is available. 


Lawn care. This is an especially good year 
to aerate or dethatch cool-season lawns 
(bluegrass, fescue, rye grass). Both prac- 
tices will increase water penetration and 
reduce runoff. 

Container gardening. Plants growing in 
containers are water guzzlers, particular- 
ly if they’re rootbound. Now is a good 
time to pot up or transplant any that have 
gotten too big for their britches. 


Pest control. Drought is more likely to — 


injure plants stressed by insects or dis- 
ease. A dormant spray this winter will 


help control many problems. Also, destroy 


any diseased plant debris lying around the 
garden. 


A tougher question: to plant 

or not to plant? 

This deserves serious thought, especially 
if you are planning expensive landscaping. 
New plantings will require more water 
than established ones. If we have another 
dry winter, you'll have to water regularly 
until the roots have established in native 
soil—at least six months, probably longer. 
You might want to put off major land- 


scaping until spring, when we have a — 


better idea of how much water we'll have. 


You may also want to rethink how you — 
plant a lawn, knowing it will probably be i 


the first thing you have to let dry out if — 


water is scarce. For that reason, sowing ¢ 


n 


seed, which is usually less expensive than 
sod, may make more sense—you’d have 
less money invested in it, should a drought 
come. Or sow a temporary alternative, 
such as wildflowers or sweet alyssum, that 


will germinate with whatever rain comes, ~ 
look good through winter, and be easy to — 


eliminate next spring. 


If you do plant... 


Use drought-tolerant species whenever — 


possible. Install drip irrigation to provide 
necessary water this winter, and next 
spring and summer. 

Small plants will usually get established 
more quickly than larger ones. If you have 
a choice, it’s better to go with t-gallon 
cans rather than 5-gallon cans. a 


SUNSET 
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Sunset’s 


INTERMOUNTAIN 
GARDEN GUIDE 


Notes and advice for gardeners where 
growing season is short, winters are cold 


The annual finale of bright yellow aspens 
and flaming red maples signals that the 
cold-winter West’s outdoor gardening 
season is ending—but don’t call it over 
before it’s really over. 


There’s still time to plant, and the 
cleanup is just beginning. Many things 
you do now will have a great impact on 
how the garden looks early next spring, 
particularly if you plant a lot of bulbs. 


October also brings the last Jntermoun- 
tain Garden Guide for this year. Look for 
its return next April. 


Wintertime protection for 
rhododendrons and azaleas 


Rhododendrons and azaleas make de- 
mands all year—acid soil, regular mois- 
ture, proper exposure—but winter is the 
true test of whether or not they survive in 
the intermountain West. And it’s not just 
cold that can do them in. A combination 
of bright sunlight (usually shining 
through leafless trees that provided shade 
in summer) and strong winds can quickly 
desiccate plants. 


Jim Smith, of Boulder, Colorado, has suc- 
cessfully protected four azaleas and six 
rhododendrons through 10 winters. Varie- 
ties were chosen for their hardiness, but as 
shown in the photograph at right, a sturdy 
wooden frame attached to a fence and 
covered with |-by-6s spaced a few inches 
apart provides the all-important wind and 
sun protection. To protect the plants from 
morning sun, Mr. Smith attaches shade- 
cloth to the front of the frame. The fence 
at the back provides crucial protection 
from afternoon sun and wind from the 
south and west. 


Your windfall of fruit could 
help birds overwinter 
Whether it drops fron 
just naturally ripe, som 
up on the ground. Afte 
usually some mo 
cause of insect damage o1 


1utumn gusts or is 
fruit always ends 
harvest, there’s 
unusable be 
bruises. Anc 


sometimes you just have too much fruit. 
You can put this fruit to good by 
chopping it up, drying the pieces, and 


feeding them to birds this winter 
Gather fallen, damaged, or unused ap- 
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oa 
DON NORMARK 


Rhododendrons and azaleas are sheltered from drying winter sun and wind 
in this Colorado garden. Shading wooden slats line top of frame 


ples, pears, or other fruit. Chop them into 
1- to 2-inch pieces with a food processor 
or by hand, then spread the pieces out in 
the sun on an old sheet or piece of plastic. 


Gather them up when dry (should take 
about a week in sunny weather) or if it 
threatens to rain. Store them in a cool, dry 
place. In December, when food is usually 
in short supply for birds that don’t eat 
seeds, scatter the dried fruit in your gar- 
den. Robins, bluebirds, solitaires, and oth- 
er insect or fruit eaters will certainly ap- 
preciate it, and the birds will enliven the 
normally drab winter garden. 


It’s bulb-planting time—and 

hat includes garlic 

When you're planting your tulips and daf- 
fodils this month, don’t forget another 
hardy bulb, garlic. It can also be planted 
in October. In fact, many gardeners pre- 





fer fall planting over spring because it 
results in a larger harvest. 

You can use garlic cloves from nurseries 
or from the supermarket. In supermarket 
bins, look for interesting varieties like the 
more pungent red-skinned types or the 
giant, mild elephant garlic. 

Plant in an area that gets plenty of sun 
and that you won’t have to disturb next 
spring. Work the soil well, incorporating 
plenty of compost or other organic matter 
and a complete fertilizer. Set the individu- 
al cloves, base down, about 4 to 6 inches 
deep and about as far apart (space ele- 
phant garlic about 10 inches apart). If 
you plant in rows, leave 12 to 24 inches 
between them. 

Water well after planting and as needed 
next spring and early summer. After the 
ground freezes, apply several inches of 
organic mulch, such as straw or compost. 


SUNSET 











OCTOBER CHECK LIST: Autumn opportunities 


Clean up. Collect diseased 

plant refuse, seal in plastic 
bags, and discard. Compost other 
plant material except ash, cotton- 
wood, poplar, and willow leaves; they 
break down too slowly. Don’t add 
weeds that have gone to seed. 


Cut back perennials. After the 

first hard freeze, cut back 
flowering perennials, such as asters, 
campanulas, daylilies, phlox, and ve- 
ronicas, to about | to 2 inches above 
the ground. 


Fertilize lawns. Fall fertiliza- 

tion makes lawns more winter- 
hardy and promotes quick greenup 
next spring. Apply fertilizer at a rate 
of 1 to 1% pounds of actual nitrogen 
per 1,000 square feet of lawn. 


Flush drip-irrigation systems. 

To prevent mineral buildup 
and cracked tubing, flush drip sys- 
tems before the soil freezes. Remove 
end caps from main lines, turn the 
water on for a few minutes, then shut 
it off. Make sure all water has 
drained out, then replace the end 
caps. Ooze-type systems will last 
longer if drained and stored over 
winter in a dark, protected location, 
such as a garage or basement. 


Mulch for winter. After soil 

freezes to a depth of | to 2 
inches, spread compost, straw, pine 
needles, or other organic matter to 
protect bulbs, perennial vegetables, 
permanent plants, and strawberry 
beds. Mulch conserves soil moisture 
and minimizes freezing and thawing 
of soil, which can heave plants out of 
the ground. 


Don’t worry if you see some green tips 
poking through the soil; they'll be all right 
if you mulch. 

Cut off seed heads if they form early next 
summer. When the tops begin to yellow, 
hold back water and bend stems over. 
When dry, dig carefully with a spading 
fork. Dry in light shade until skins are 
papery white (two to three weeks). Store 
in a cool, dry place. 


Store your lawn mower properly now 
so it will start next spring 


If stored improperly for three or four 
months’ hibernation, gas-powered lawn 
mowers can suffer temporary damage. 
Gasoline left in the tank and carburetor 
can turn into a sticky goo that clogs pas- 
sages and causes the engine to run rough- 
ly, if it runs at all. Old oil can do similar 
things, preventing proper lubrication. 
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a Prepare planting beds. For ear- 
lier planting next spring, spade 
beds now, working in generous 
amounts of organic matter, such as 
compost or shredded leaves. Leave 
the soil surface rough; the freezing- 
thawing action will break down clay 
particles. 

Protect young tree trunks. 

Bright winter sunlight can 
damage the trunks of young trees, 
causing them to split and crack down 
the southwest side. Protect them with 
a coat of white latex paint or light- 
colored tree wrap sold at nurseries. 


Sow wildflowers. For bloom in 

spring, broadcast seed early in 
the month over rock gardens, hill- 
sides, and fields. (In cold-winter 
areas where snow cover is minimal, 
sow seeds in spring.) 

Store produce. Beets, carrots, 

turnips, and potatoes keep best 
at 35° to 45° in lightly damp sand. 
Onions and shallots need cool but dry 
storage in slotted crates or mesh 
bags. Leave a 2-inch stem on winter 
squash and pumpkins; store at 50° to 
60°. Store apples and pears indoors 
in separate containers at 40°. Well- 
mulched root crops, such as beets, 
carrots, and turnips, can remain in 
the ground. 


Water. Make sure plants have 

moisture around their roots 
during winter. Plants suffering from 
a lack of water are more likely to be 
killed during a hard freeze. Water 
when the temperature is above freez- 
ing, but don’t irrigate so much that 
water stands on the ground. 


Before you put your mower away for the 
winter, check your owner’s manual for 
instructions on proper storage. Most call 
for draining both the gas and oil, cleaning 
dried grass from blade housings, and lu- 
bricating moving parts. 

Disconnect the spark plug wire before you 
drain the gas. Once all the gas is out of the 
tank, reconnect fuel line or replace the 
plug, then hook up the spark plug and run 
the engine until it stops. 

Empty the oil while the engine is still 
warm (some manufacturers recommend 
replacing oil immediately). Then allow 


the engine to cool, remove the spark plug, 


and pour about a tablespoon of fresh oil 
into the socket. Finally, give the starter 
rope several slow pulls to distribute oil. 

If necessary next spring, add new oil, a 
new spark plug, and clean or replace the 
fuel filter. 
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bl... Marken’s Teriyaki is the 


Hawaiian style sauce rich in pine- 
apple, unsulfured molasses, fresh 
garlic, fresh ginger and naturally 
fermented soy .. . Savor the sweeter 
flavor of this ready-to-use marinade 
for chicken, fish, beef and pork. 

MessiSalts s...- No M.S.G. 
Available at select stores—for the lo- 
cation nearest you call 800-832-8830, 
in California 800-332-2099. 
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' HAMBURGERS 
| Combine 2 tbs. of Fred Marken’s ! 
1 Hawaiian Teriyaki Sauce with 1 Ib. ' 
' of ground beef and shape into 

' patties. Broil or grill and serve 

1 topped with sliced pineapple and 
' your favorite garnishes. 
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Write for a free recipe book: 
Fred Marken & Daughters, Inc. 
1428 Yosemite Avenue 

San Francisco, CA 94124 
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BILL ROSS 


Larger than life: white Grand Duchess oxalis has showy 1-inch blooms 
that hug shamrock foliage. Plants grow in neat mounds 4 to 5 inches high 


The good oxalis 


infamous weeds have some polite 


. now’s time to plant the bulbs 


“Plant that w« —never!”’ 
That’s probab! f some- 
one offered you Oo most 
gardeners, mere | \t con- 
jures up visions of : iinst 
the weedy varieties o Cu- 
lata, O. pes-caprae, ai How- 
ever, the better-behaved « tal cous- 
ins can make charming, ecasy-care 
additions to a flower border, rarder 


or container. 
Most oxalis produce mounds of attractis 
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shamrock-shaped foliage 4 to 12 inches 
tall, with a profusion of I- to 2-inch 
blooms in white, pink, lilac, or rose. 
Planted now, all the oxalis mentioned 
here will bloom from late fall to early 
spring. (These go dormant in summer.) 
Other varieties—those planted in the 
spring—will bloom in summer, with a 
winter dormancy. 

(he most commonly available bulbs in- 
clude the Grand Duchess series (O. piir- 
purea, also known as O. variabilis). These 





produce yellow-throated flowers in shades 


of pink, lilac, and white. Flowers grow . 


just above the foliage, giving the impres- 


sion of a tidy dome of blooms 4 to 5 inches § 


tall and equally wide. 


For more unusual flowers, try O. versicol- 
or. Its white blooms have red candy-cane 
stripes on the petals’ undersides, which 
make the unopened flowers especially 
_decorative. The leaves are different, too: 
instead of the typical shamrock shape, 
they look more like grass blades. Plants 
grow to about 5 inches tall. 

Other attractive oxalis include O. hirta, 
with rose-pink blooms and grass-like foli- 
age, and O. regnellii, grown more for its 
four-leaf-clover foliage than for its small 
red or white blooms. O. bowiei features 
clusters of pink blossoms on short stalks. 


When to plant; how to plant 

If you live in a mild-winter area, consider 
putting out bulbs now. You can also use 
started plants, available in some nurseries 
later this fall. Where winters are cold, 
wait until spring to plant. If you live in the 
desert, you can only grow oxalis as a 
house plant. 

Plant in fast-draining soil in light shade or 
full sun. Oxalis need regular moisture but 


get leggy and less floriferous if soil is too — 


soggy. Flowers close on overcast days. 


Most mail-order nurseries offer at least a 
few varieties of oxalis bulbs. Two with 
wide selections are Logee’s Greenhouses, 
55 North St., Danielson, Conn. 06239 
(catalog $3); and Anthony J. Skittone, 
1415 Eucalyptus Dr., San Francisco 
94132 (send a stamped, self-addressed en- 
velope for free oxalis list). Oo 


DARROW M. WATT 





Chubby bulbs (bottom) yield white- 
flowered Grand Duchess oxalis; 
smallest bulbs (middle) are pink 
Grand Duchess; long, narrow bulbs 
at top are O. bowiei 
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; A week after sowing, Mesclun 3 Ty 
1 fills lower edge of bed above, with other \ J “i j 

lettuces behind. Three weeks later (right), \@ - 7 
arugula is the most prominent fiom 





You won’t find mesclun in Webster’s 
Third New International Dictionary (Un- 
abridged); you won't find it in the La- 
rousse Gastronomique either. You may 
find it for sale (at a considerable price) in 
upper-bracket produce markets in larger 
cities. You can certainly grow it in your 
own garden—if you start soon. For mes- 
clun (or mesclum, or mezclum) is merely 
the name given to young, tender, mixed 
salad greens; the name comes from the 
word mescla, which means to mix in the 
dialect of Nice, in southern France. 


Although some authorities insist that a 
mixture of arugula (roquette), dandelion, 
and new lettuce is the original and only 
true mesclun, others maintain that the 
numbers and proportions of the ingredient 
greens are limitless. The consensus is that 
arugula, with its piquant flavor suggest- 
ing (to some) peanuts and mustard, must 
be in the mix. Other suggested ingredients 
are chervil, various chicories (curly en- 
dive, broad-leafed endive or escarole, ra- 
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dicchio), and lettuces, especially loose- 
leaf and romaine types. 


You can combine seeds yourself or buy a 
ready-made mix; one mail-order source is 
Le Marché Seeds International, Box 566, 
Dixon, Calif. 95620 (catalog $2). 


Sowing, growing, picking 
Scatter seeds thinly on rich, well-prepared 
garden soil; cover with 4 to 2 inch of soil, 
water well, and keep damp until seeds 
sprout. For an extended harvest, sow them 
every two weeks except in very hot 
weather. Begin picking when the leaves 
are 1% to 2 inches long. Where winters 
are cold, sow seeds now in a greenhouse or 
other protected area, or wait until early 
spring. 

An unvarying rule is that leaves must be 
picked when young and tender; 3 inches 
long is maximum. Harvest individual 
leaves or whole plants (particularly if 
plants are growing very thickly). Serve 
with a vinaigrette. 

















NORMAN A. PLATE 


Mesclun of Nice is really just mixed 
salad greens. Here’s how to grow it 





Arugula (top left) is essential in 
mesclun. Young romaine (lower left) 
and curly endive are other usable greens 
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October garden 


NORTHERN CALIFORNIA 


Walnut Creek. October classes at Heather 
Farm Garden Center, 1540 Marchbanks 
Dr. For topics and details, call (415) 947- 
1678 between 9 and 1 weekdays. 


Ross. October 1. Opening day of the an- 
nual Christmas decorations sale by the 
Decorations Guild of Marin Art and Gar- 
den Center, 30 Sir Francis Drake Blvd. 
Sale runs through the December Christ- 
mas greens sale. Hours: 10 to 4 weekdays. 


San Francisco. October activities spon- 
sored by Strybing Arboretum Society, in 
Golden Gate Park, Ninth Ave. and Lin- 
coln Way. 

October 1: lecture on California’s 
endangered wildflowers. Place: Auditorium, 
County Fair Building. Hours: 7:30 to 9:30 
pM. Admission: $2. 

October 10 and 24: rare plant sales. Place: 
Helen Crocker Russell Library courtyard, 
Strybing Arboretum. Hours: 10 to 1. 
October 10 and 24: docent-led walks in 
Strybing Arboretum. Theme: ground covers 
for Bay Area gardens. Meet at the Strybing 
Store inside the arboretum’s main gate. 
Hours: 1:30 to about 3. Free. 

October 13: \ecture and slide show on iris. 


A PICTURE WINDOW IS 
WORTH A THOUSAND WORDS. 
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shows and sales 


Place: Recreation Room, County Fair 
Building. Hours: 10 to noon. Admission: 
$4.50, $1 seniors. 


October 15: lecture on famous gardens and 
new hardy plants in the Netherlands. Place: 
Auditorium, County Fair Building. Hours: 
7:30 to 9:30 pm. Admission: $2. 


October 20: lecture on Caltrans’ use of 
native plants for landscaping along 
highways. Place: Recreation Room, County 
Fair Building. Hours: 10 to noon. 
Admission: $4.50, $1 seniors. 


Saratoga. October 2 and 3. Herbal Har- 
vest Faire at Saso Herb Gardens, 14625 
Fruitvale Ave. Hours: 10 to 2:30. Free. 
For information on holiday wreath work- 
shops in October, call (408) 867-0307. 


Davis. October 3. Annual Plant Faire by 
Friends of the Davis Arboretum. Sale of 
perennials, herbs, California native 
plants, bulbs, vines, cactus, and succu- 
lents. Place: UC Davis Arboretum head- 
quarters, on La Rue Rd. across from 
parking lot 46. Hours: 8 to 2. 

San Martin. October 3. Fall Festival at 
the Saratoga Horticultural Foundation, 
15185 Murphy Ave. Program includes a 
plant sale, tours of the grounds, and horti- 


Society. Place: Merritt College, 


cultural talks. Hours: 10 to 3. Free. 
Concord. October 3 and 4. Plant sale by 
the Markham Arboretum Society. Place: 
Garden Center area of the arboretum, 
1202 La Vista Ave. Hours: 10 to 4 Satur- 
day, 10 to 2 Sunday. 


Oakland. October 3 and 4. The 21st an- 
nual*sale by the San Francisco Bay Area 
Chapter of the California Native Plant 
12500 
Campus Dr. Hours: 10 to 2. 

Oakland. October 3 and 4. Fall Flower 
Faire and plant sale by member clubs of 
the Oakland—East Bay Garden Center. 
Place: Lakeside Park Garden Center, 666 
Bellevue Ave. Hours: 10 to 5. Free. 

St. Helena. October 3 and 4. Sale of 
plants, bulbs, and wildflower seeds by the 
Napa Chapter of the California Native 
Plant Society. Place: Vintage Hall, 473 
Main St. Hours: 10 to 4. 

Walnut Creek. October 3 and 4. Show and 
plant sale by the Diablo Bonsai Club. 
Place: Civic Park Community Center, 
1650 N. Broadway. Hours: 10 to 5 Satur- 
day, 10 to 4 Sunday. Free. 

Santa Rosa. October 9 and 10. Plant sale 
by the Men’s Garden Club of Santa Rosa. 


Place: Coddingtown Shopping Center, 
U.S. Highway 101 and Steele Lane. 
Hours: 9 to 6. 


Santa Cruz. October 10. Annual fall plant 














A beautiful bow window may be just what 
you need to wrap up your home. Or maybe it's 
a bay. No matter how you want your picture 
window to hang, Marvin Windows will build 

it to fit. Because at Marvin we build every 
window to order. Picture Marvin Windows in 
your home with the help of our free full-color 
Idea Book. To order, call toll-free 1-800-346- 
5128 (In Minnesota, 1-800-552-1167) or 
return the coupon below. 


Send to: Marvin Windows, Warroad, MN 56763 


Name 





Address 





City _ State Zip 











Phone 


S-6012-10 


MARVIN WINDOWS : 
ARE MADE TO ORDER. 


SUNSET 











ale by the UCSC Arboretum Associates. 
Place: Barn Theater parking lot, at the 
main campus entrance, Bay Dr. and High 
St. Hours: noon to 4. 

Santa Rosa. October 10. Annual plant 
sale by the Milo Baker Chapter of the 
California Native Plant Society. Place: 
Veterans Memorial Building, 1351 Maple 
St. Hours: 10 to 2. 

Walnut Creek. October 10. Plant sale by 
the Heather Farm Garden Center Associ- 
ation. Place: Garden Center Lathhouse, 
600 N. San Carlos Dr. Hours: 9 to 4. 


Sacramento. October 10 and 11. Show 
and plant sale by Orchid Forum of Sacra- 
mento. Place: Sacramento Garden and 
Arts Center, 3330 McKinley Blvd. Hours: 
2 to 6 Saturday, 10 to 5 Sunday. Free. 
Napa. October 11. Fall flower show and 
plant sale by the Napa Valley Garden 
Club. Place: Senior Center, 1500 Jeffer- 
son St. Hours: noon to 4. Free. 


Newark. October 17. Sale by the Califor- 
nia Native Plant Society, a symposium on 
native plants, and a trade fair by nurseries 
and seed companies. Place: San Francisco 
Bay National Wildlife Refuge, | Marsh- 
land Rd. Hours: 10 to 2. Free. 

Walnut Creek. October 17. Flower show 
and table settings display by the Heather 
Farm Garden Center Association. Place: 


Marchbanks Dr. Hours: 10 to 4. Free. 
Hayward. October 17 and 18. Sixteenth 
annual show by the Yamato Bonsai Club. 
Place: Room 4, Centennial Hall, 22292 
Foothill Blvd. Hours: 10 to 6 Saturday, 10 
to 5 Sunday. Free. 

Sacramento. October 17 and 18. Flower 
arrangement show by the Sacramento 
Chapter of Ikebana International. Place: 
Sacramento Garden and Arts Center, 
3330 McKinley Blvd. Hours: noon to 6 
Saturday, 10 to 5 Sunday. Free. 

San Rafael. October 17 and 18. Show by 
the Chrysanthemum Society of Marin. 
Place: Northgate Mall, Northgate Dr. 
and Las Gallinas Ave. Hours: | to 5 Sat- 
urday, 10 to 3 Sunday. Free. 

Graton. October 20 and 21. Fall flower 
show by the Graton Community Club, 
Main and N. Edison streets. Hours: 9 to 6 
Tuesday, 9 to 4 Wednesday. Free. 
Oakland. October 24 and 25. Show by the 
East Bay Bonsai Society. Place: Lakeside 
Park Garden Center, 666 Bellevue Ave. 
Hours: 10 to 5. Free. 

Ross. October 24 and 25. The 41st annual 
Fall Flower Festival and Plant Sale by the 
Garden Society of Marin. Place: Marin 
Art and Garden Center, 30 Sir Francis 
Drake Blvd. Hours: noon to 6 Saturday, 
10 to 4 Sunday. Admission: $1. 





and plant sale by San Francisco Succulent 
and Cactus Society. Place: County Fair 
Building, Golden Gate Park, Ninth Ave. 
and Lincoln Way. Hours: 10 to 4. Free. 
Walnut Creek. October 24 and 25. Show 
by the Northern California Chrysanthe- 
mum Society. Place: Civic Park Commu- 
nity Center, 1650 N. Broadway. Hours: 1 
to 5 Saturday, 10 to 4 Sunday. Free. 
Eureka. October 25. Apple tasting and 
show by the Humboldt Fruit and Vegeta- 
ble Growers. Place: Humboldt County 
Agriculture Center, 5630 S. Broadway. 
Hours: | to 4. Free. 

Citrus Heights. October 31 and Novem- 
ber 1. The 40th annual show by the Sac- 
ramento Chrysanthemum Society. Place: 
Fountain Square Nursery, 7115 Green- 
back Lane. Hours: | to 6 Saturday, 9 to 4 
Sunday. Free. 

Orinda. October 31 and November 1. Ex- 
hibition by the Diablo Chrysanthemum 
Society. Place: McDonnell Nursery, 196 
Moraga Way. Hours: 9 to 5 Saturday, 9 
to 4 Sunday. Free. 


COLORADO 


Denver. October 17. Sale by the Rocky 
Mountain African Violet Council. Place: 
John C. Mitchell II Hall, Denver Botanic 
Gardens, 1005 York St. Hours: 9 to 4:30. 
Gardens admission: $3, $1.50 over age 65, 


Heather Farm Garden Center, 1540 San Francisco. October 24 and 25. Show $1 ages 6 through 15. oO 
e e e 
Available At These Marvin Window Dealers 
CALIFORNIA 
Armona Rancho Cordova 
Kings Timberland Inc. 10475 14th Avenue (209) 583-0201 Collier Warehouse Inc. 3515 Sunrise Blvd. (916) 635-0782 
Berkeley Salinas 
Ashby Lumber Co. 824 Ashby Avenue (415) 843-4832 Hayward Lumber Co. 429 Front Street (408) 758-8271 
Truitt & White Lumber Co. 642 Hearst Avenue (415) 841-0511 Tynan Lumber Co. 325 Front Street (408) 424-2216 
V&WPatioDoor 28157thSt. (415) 843-2330 San Andreas 
Concord Calaveritas Redwood 1275 PalomaRoad (209) 772-1071 
Dolan’s of Concord 2231 Monument Blvd. (415) 686-1734 San Bruno 
Simons Hardware 1280 Willow Pass Road (415) 676-9400 San Bruno Lumber 101 San Bruno Avenue, East (415) 588-4674 
El Cerrito San Carlos 
El Cerrito Mill & Lumber 10812 San Pablo Avenue (415) 525-0220 The Glass Studio of San Carlos 880 El Camino Real (415) 593-6681 
Fresno San Francisco 
Valley Building Specialties 1441 NorthThesta (209) 233-3231 Collier Warehouse, Inc. 1485 Bayshore Blvd. (415) 467-9590 
White Pine Lumber 4392 North Blackstone (209) 222-6201 Sierra Point Lumber & Plywood Co. 601 Tunnel Avenue (415) 468-5620 
Gilroy San Jose 
Gilroy Lumber Company 7200 Alexander Street (408) 842-8201 The Screen Shop 601 Hamline Street (408) 295-7384 
Lafayette San Rafael 
* AllFor Walls 3484 Mt. Diablo Blvd. (415) 283-7400 Rafael Lumber 930 Andersen Drive (415) 453-3043 
Lakeport The Window Store & More 530 West Francisco Blvd. (415) 459-3663 
Piedmont Lumber Co. 2465 South Main Street (707) 263-8400 The Window Warehouse 903 East Francisco Blvd. (415) 457-5100 
Los Banos San Ramon 
T&MGlass 1017 “I Street (209) 826-1224 Crow Canyon Lumber Co. 12855 Alcosta Blvd. (415) 866-9455 
Merced Santa Clara 
Boise Cascade Corp. West16th&K Streets (209) 722-1581 Cam Industries Inc. 710 Parker Street (408) 727-5187 
San Benito Glass Inc. 229 West 16th Street (209) 723-4581 Santa Rosa 
Modesto Jack Smith Glass 1050 North Dutton Avenue (707) 544-0640 
CalComfort 1050-D Kansas Avenue (209) 527-1310 Yaeger & Kirk Lumber Co. 2875 Santa Rosa Avenue (707) 545-3883 
Custom Window Supply, Inc. 650GlassLane (209) 577-2244 South San Francisco 
Newark ; South City Lumber Railroad and Spruce Avenue (415) 588-5711 
Hulbert Lumber Company 37500 Cedar Blvd. (415) 793-2741 Tulare 


Pacific Grove 
Pacific Grove Builders Supply 2136 Sunset Drive (408) 373-4708 


Pittsburg 

Piedmont Lumber Co. 2120 Piedmont Way (415) 432-0111 
Pleasanton 

Richert Lumber Co. 5505 Sunol Blvd. (415) 846-0666 
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Lampe Lumber Co. 

Walnut Creek 
Piedmont Lumber Co. 2860 North Main Street (415) 935-8400 
Simons Hardware 1500 Botelho Drive (415) 935-8100 


1201 South 'K”’ Street (209) 688-6611 
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| Sunset Magazine, January 1978: 


“The man is installing homemade 
redwood and acrylic storm windows.’ 





“Clear plastic turned this patio 
overhead into a sky window.” 









i, “Light glowing evenly through translucent 
= plastic makes it easy to judge and sort slides.’ 





Sunset Magazine, February 1986: 


“Wind, rain, snow, sun or leaves don’t have to deter JB 
serious ‘spa-ing:..acrylic panels provide protection” ges 










of pie state 


gg © Sunset Magazine, May 1979: 
— eee ~ @ “Acrylic shelves solve an 
A African violet problem” 


. or 


Sunset Magazine, May 1986: ... 


“Acrylic display case with wood bottom } 
shows off house model, serves as a table base” 






“Great ideas, but where do I get the 
materials ai1¢ who’ going to help me do it?” 





ie fantastic plastic place. 


Cupertino, Dublin, Fremont, Mountain View, Pleasant Hill, Portland, Sacramento, Salt Lake City, San Francisco, San Jose, 
| Leandro, San Mateo, Stockton 
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Sunset Magazine, November 1986: 


_ : 


CYNTHIA WOODYARD 




























Sturdy brush and a half-barrel of water 
take mud off back of spade. Towel-drying, 
spraying with machine oil come next 


He keeps a 
barrel for 


cleaning tools 


Well-cared-for tools last longer, stay 
sharper, and look better. So one efficient 
Western gardener we know never goes 
from the garden back into the tool storage 
area without washing dirt from tools, dry- | 
ing the metal parts with an absorbent 
cloth, then lightly coating metal parts © 
with fine-grade machine oil. 


For rinsing, a half-barrel filled with water — 
lets him avoid the muddy splatters and 
water-wastefulness of a running hose. 
After scrubbing the tools with a sturdy 
long-handled brush as shown above, he 
takes them inside for drying, oiling, and 
storage. 

Holes drilled through the tops of all han- 
dles let the tools hang against the wall 
without touching each other or the floor. 


“It’s almost an act of religious devotion,” | 
he says. “I buy quality tools, expect them 
to go to my grandchildren, and enjoy their 
beauty as they’re lined up on the wall of 
my garden room.” Oo 
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Enjoy the special feeling of Christmas 
throughout the year. The joy of 
giving you'll feel as you make those 
special gifts yourself. The fun you'll 
have adding your own personal touch 
to ornaments and decorations you 
create. The excitement and anticipa- 
tion you'll experience when you plan 
that holiday gathering. 


2 HRISTMAS COMES 
BUT ONCE A YEAR... 










Sunset’s Christmas Treasury 
is beautifully illustrated 
in full color and or- 
ganized into three 
fun-filled sections... 

You'll find Lov- 
ing Gifts — Home- 
cooked & Handcrafted 
to cook, build, and 
stitch. Making It 
Look a Lot Like 
Christmas is 
easy with the 
dozens of 
ideas for dec- 
orations and | 
one-of-a-kind 
gift wraps. 
Festive Holiday Fare 

offers menus and recipes to make 
holiday entertaining a joy for you 


S oe 
Sw 











as well as your guests. 
You will turn to Sunset’s 
beautiful hardcover Christmas 






This special make-it-yourself kit contains 
all of the materials and instructions 
necessary to make this one-of-kind 








From the pages of Sunset comes this 
timeless collection of gift ideas, deco- 
rations, and menus to brighten your 
family’s holiday season and fill the 
months ahead with the fun and fulfill- 
ment of your own creativity. Care- 
fully selected projects, recipes, and 
ideas for entertaining represent the 
best of Sunset’s Yuletide suggestions. 


from 


© Copyright Lane Publishing Co. 
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ornament. 

Plus, if you decide to keep the Sunset 
Christmas Treasury, you will be notified 
of the availability of Sunset’s future 
annual ornament kits, and will have the 
option to preview on the same 15-day, 
no-cost, no-obligation basis. 

Remember, it costs you nothing to pre- 
view the Sunset Christmas Treasury ... 
so return the card or coupon today! 


Treasury year after year. And 
you'll appreciate those 
special tips for packaging 
gifts for mailing, enlarging 
patterns, planning a pot- 
luck ... and much more. 


a 


Send no money now. 


Just complete the attached card 
or the coupon at right, and 

we'll rush you the Sunset 

Christmas Treasury. If yeh ih te 
you're thoroughly delighted, Lavi in 
pay in 3 easy installments of SiO See 
just $6.65 a month plus post- mt Chri 
age, handling and applicable 
sales tax. If not, return the 

book with your bill marked 
“cancel” and owe nothing. 





ea YES, send me the Sunset Christmas Treasury for 15 days. 
If I decide to keep it, I can pay in 3 easy monthly installments of 
just $6.55 each (plus postage, handling and applicable sales tax). 
Or I may return it within 15 days and owe nothing. My FREE gift, 
Sunset’s 1987 Reindeer Ornament Kit will be mine to keep no 
matter what my decision. I also understand that once a year I'll be 
notified of the availabity of Sunset’s future annual ornament kits 
and will have the option to preview them on the same 15-day, 
no-cost, no-obligation basis. 


FREE bonus...and more! 
Reply today and you'll also 
receive the Sunset 1987 
Reindeer Ornament Kit. 


NAME (PLEASE PRINT) 
ce ADDRESS/APT. NO. 


CITY Se eeuttess-*. = STATE Zp ee | 
Send to: Sunset Christmas Treasury, Customer Service Center | 


P.O. Box 10282, Des Moines, IA 50336-0282 














Some bulbs are 
almost foolproof 


Even a toddler can succeed with narcissus; 
those at right are paper whites. Their main 
needs are spongy soil, snail control, and 
watering between rains. Plant bulbs pointed 
end up; each nose usually sends up a flower 









BLAIR STAPP 


BILL ROSS 





Fresh air and natural light. 
What could be better? 
Or more relaxing? 


Roto roof windows let you enjoy it all. 
You bring in lots more sunlight because 
our roof windows are mostly glass. 
Their slim-profile construction and con- 
temporary design fit any architecture. 
And they come in nine sizes, in your 
choice of fixed or venting units to fit any 
room. Screens are standard and there 
are many options. All Roto roof win- 
dows feature special Low-E glass that 
helps keep you cool in summer and 


warm in winter. And all Roto roof win- 
dows are easy to install. To look into 
Roto roof windows, look to your build- 
ing supply/home center. Roto Frank of 
America, Inc., Research Park, Chester, 
CT 06412, or 4777 North Star Way, 


Modesto, CA 95356. 
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bet for beginning gardeners are big 
5 in the narcissus (daffodil) clan. 
poke through the soil quickly, their 
g flowers are distinctive, and they 
e despite infrequent, unskilled atten- 
Most kinds also come back year 
year. Now is the time to plant. For 
ping tips on bulbs, see page 94. 
ommonly sold daffodils are easy to 
, Here we describe nine sturdy varie- 
hat are widely available and especial- 
olific and long-lived in mild-winter 
s of the West. In cold-winter areas, 
se single- or double-flowered types; 
ta types (they look similar to those 
n) usually can’t take hard freezes. 
iflowered types have smaller flowers 
individually are less dramatic in the 
en, but they tend to bloom 4 to 10 
longer than single-flowered ones. 
nners often like to buy one or two of 
variety. That’s fine if you just want a 
pretty flowers to see or to cut for 
uets. But if you want impact in the 
scape, plant clusters of at least a doz- 
bf each kind—experienced gardeners 
really want an impressive display use 
ndred or more of each kind. 


heavy-duty daffs 
kie’. When they open, flowers are soft 
w; large cups then fade to white. 
Iton’. Fragrant soft yellow flowers 
i large cups. 
ruary Gold’. Shorter and smaller 
the classic daffodil, these long-nosed 
en flowers bloom by February. 
ranium’. Clusters of small flowers 
nlar to those shown opposite top each 
1, spreading perfume for weeks. Petals 
white, with small orange-red cups. 
ibel Taylor’. One of the more durable 
<s, it has ivory petals, with a yellow 
edged in rose pink. 
er whites (shown). Newly planted 
Is produce clusters of small, fragrant 
te flowers in spring; in future years, 
may open by Thanksgiving. 
fete Pairs of miniature golden 
mpets top 6- to 8-inch stems. 
alia’. Small all-white flowers nod in 
sters of two or three from each stem. 
\low Cheerfulness’. Clusters of four to 
it small butter yellow doubles have 
al-packed centers instead of cups; they 
om in late spring. 


ying the groundwork 

ose a spot that gets sun in winter and 
ly spring. To improve drainage, add 

amendments as needed. 

nt now, pointed ends up, in holes twice 
deep as bulb diameter. Space large 
bs about 6 inches apart, miniature 
's 3 inches apart. Water as needed to 
'p soil damp between winter rains. 


ails and slugs ignore most bulb leaves 


| can devour flowers overnight; bait or 
id-pick regularly once buds color. 














OCTOBER 1987 











Turn the everyday into 
the dramatic with Casa. 


The Casa® collection of faucets from Moen 
International™ brings affordable style to your 
kitchen and bath. Choose elegant designs and 
Moen reliability in a variety of finishes, including 
chrome and Deco-White™ 


MOEN 


Moen International, 1-800-321-8809, ext. 2151. In Ohio, 1-216-323-3341 
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Meadow and decks . .} 


~ 


The meadows 


Wave-like grass—it’s unmown creeping red fescue—borders 
entry bridge (left) and surrounds house. Crape myrtle shrubs 
add interest to grassy meadow beyond rear deck (below) 























asy-maintenance and naturally handsome 


seping red fescue grass, left unmowed and 12 inches long 




































grassy sea laps at the edges of this 
ouse in Davis, California. Looking like 
ind-stirred water, it covers the front and 
de yards and spreads behind the house 
ke a natural meadow—punctuated with 
ees, shrubs, and a dry creek bed. 


fo play up texture, the exotic-looking 
Tass, creeping red fescue (Festuca ru- 
ra), is left uncut. A little more than a 
ear old, the fine grass has thin, roundish, 
oot-long blades. Relatively hardy in both 
eat and cold (to 20°), it also tolerates 
ore shade than many lawn grasses. 


or owners Kim and Tom Chin, the 
hoice of this lawn was a matter of neces- 
ity rather than esthetics: fescue is the 
nly type of grass to which Mr. Chin is 
not allergic. For them, its interesting ap- 
pearance and low maintenance require- 
ents are bonuses. 


pacramento landscape designer Michael 
lassman, of Environmental Creations, 
Dlanned a limited high-maintenance area 
ith raised-bed planters where the Chins 
prow vegetables and cut flowers. But the 
escue lawn, covering most of the garden, 
equires only watering, infrequent leaf 
learing, and periodic fertilizing. 

The Chins installed pop-up sprinklers in 
he front but have fixed heads on risers in 
he side and back gardens. In summer, 
hey water every third day for a half-hour. 
rees planted around the perimeter were 
selected for easy maintenance and to 
blend with neighboring yards. They in- 
lude ‘Aptos Blue’ redwoods, deodar ce- 
dars, Chinese tallow trees, and tree and 
shrub crape myrtles, as well as a stand of 
existing oaks along the back. 

INear the back deck is a long koi pond. 
here the house provides afternoon 
Shade, ground ivy and young Japanese 
aples flourish. Where the koi pond ends, 
a dry creek starts, winding its way to the 
Tont of the house—where underground 
drain lines carry off rainwater. 

At the front of the house, 8-foot-wide 
decking pads lead guests from the street, 
across the grass, and up to an elevated 
entry deck. Decking and pads are Alaskan 
yellow cedar, treated with a bleaching 
Stain so the wood blends with the cedar- 
sided house. 
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DAVID STUBBS 





Dry stream bed, above left, edges bermed deck. At right, fescue lawn meets ground ivy 


(Glechoma hederacea) at koi pond, creating interesting contrast in textures 


How to plant a fescue lawn 


In low elevations of California and Ari- 
zona, fall is the ideal time to plant creep- 
ing red fescue. (In the Northwest, wait 
until April.) Before you begin seeding, 
make sure the soil is weed-free. To pre- 
pare soil, add organic amendments and 
rake smooth. 

Scatter seed, by hand or with a spreader, 
at the rate of 1 to 2 pounds per 1,000 
square feet. (The Chins had their lawn 
hydroseeded.) Lightly rake soil; cover 
with a thin layer of peat moss. Water 
often enough to keep topsoil moist until 
seeds germinate and sprouts are about an 
inch high. In hot or windy weather, this 
may be as often as three times a day. 
Apply a slow-release fertilizer in spring 
and fall; don’t feed in hot weather. For 
other maintenance, you may wish to cut 
off seed heads that form during summer 
and rake out thatch periodically. o 





Low-maintenance lawn 
curves around house. Raised 7} 
beds are in rear corner’ 
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The deer still visit, but they ignore mo 





Deer, one of 20-member herd that regularly visits this neighborhood, sniffs, samples. 
and passes by dwarf pomegranate and flowering gaillardia in front garden. Labeled 
plants have survived several seasons without being munched by deer 





Dee 


Fae 





Sees 


Can deer and gardens co-exist? The gars) 
den of Pat and John Holm, in heavily: 
wooded Boulder Creek, California, is) 
proof that they can. HF 
When the garden was first planted 25)! 
years ago, it was protected from deer with h 
a 7-foot-high fence topped with barbed) 
wire. “Deer constantly jumped this) 
fence.” according to Mrs. Holm. “Instead 
of chasing them away, we could only) 
laugh at the fence’s futility. We had al- 
ways liked deer, and, since our garden\’ 
makeover, we don’t worry about them} 
strolling through our plantings.” 7 
The Holms pulled down the deer fences ; 
and began to experiment with plants that) 
deer don’t like. The animals have a keen!) 
sense of smell and usually avoid pungent+) 
smelling or sticky plants like rockrose,) 
rosemary, and santolina. | 
If the Holms want to try a new plant, they} 
buy a small one and place it in a spot inl} 
the garden where they know the deer visit./} 
If the plant hasn’t been destroyed after a’ 
week or two, they plant more. 


They've planned their garden to minimize 


| 


NORMAN A. PLATE 


Tels ee 
bottlebrush 


¥ 


the plants 


oF gs in other ways, too. For instance, 
Neer love to use the same trails. By plant- 
g around ones the animals already use, 
he Holms are less likely to find freshly 


Manted beds trampled. 


Yeer-resistant plants 

Whe problem with lists of deer-resistant 
Slants is that deer in different areas have 
Hifferent tastes. Also, what they won't 
Such in the spring, they might eat in fall 
Vhen wildland vegetation dries out. Worst 
uf all, especially for methodical garden- 
rs, their tastes sometimes change. What 
isnt eaten one year might be readily con- 
sumed the next. 

) he following plants have survived several 
Jeasons in the Holms’ central California 


rarden. On page 125 of Sunset’s New 


Western Garden Book are 58 plants that 
Heer shun in most gardens. Asterisks be- 
How note 17 that appear on both lists. 
Ssround covers: bearberry (Arctostaphylos 
Wva-ursi), *Hypericum calycinum, *juniper, 
aurentia fluviatilis, lawn grasses, trailing 
W\frican daisy (Osteospermum fruticosum), 
and Vinca major. 


| 






Bloomless and leafless, rose bushes in neighbor’s garden are deer delicacies 


Herbs: fernleaf yarrow (Achillea 
filipendulina), lavender (Lavandula), mints 
(Mentha), *rosemary (Rosmarinus 
officinalis), and santolina. 

Flowers and bulbs: *agapanthus, ageratum, 
belladonna lily (Amaryllis belladonna), 
Japanese anemone (A. hybrida), Aster 
alpinus, Canterbury bell (Campanula 
medium), Coreopsis grandiflora, common 
bleeding heart (Dicentra spectabilis), 
*foxglove (Digitalis), Euryops pectinatus, 
Gaillardia grandiflora, daylily 
(Hemerocallis), iris, crown-pink (Lychnis 
coronaria), bells-of-Ireland (Moluccella 
laevis), *daffodil (Narcissus), *both 
Iceland and Oriental poppy (Papaver 
nudicaule, P. orientale), *gloriosa daisy 
(Rudbeckia hirta), and *zinnia. 

Shrubs: Japanese barberry (Berberis 
thunbergii), Ceanothus ‘Blue Jeans’ or 





1 
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‘Emily Brown’, *Mexican orange (Choisya 
ternata), *rockrose (Cistus), pampas grass 
(Cortaderia selloana), hazelnut (Corylus), 
*Daphne cneorum, Euonymus japonica, 
*ferns, English holly (J/ex aquifolium), 
*red hot poker (Kniphofia uvaria), 
*oleander, cinquefoil (Potentilla 
fruticosa), dwarf pomegranate (Punica 
granatum ‘Nana’), *rhododendrons, 
Mexican bush sage (Salvia leucantha), 
Jerusalem cherry (Solanum 
pseudocapsicum), and star jasmine 
(Trachelospermum jasminoides). 

Vines: clematis and *English ivy (Hedera 
helix). 

Trees: lemon bottlebrush (Callistemon 
citrinus), American sweet gum 
(Liquidambar styraciflua), spruce (Picea), 
and California bay (Umbellularia 
californica). Oo 








“Most folks can’t wait for the beautiful colors 
of Fall. 

“And my favorite color of all is... green. 

“That’s right. The bright, cool days of Autumn 
are perfect for planting all kinds of bulbs, shrubs 
and trees. Come springtime, they'll shoot up green 
as the grass. 

“And once they blossom, so will the beauty and 
value of your home. 

“Besides, it’s good clean fun. And it’ll make you 


feel terrific. 
nore 
INS 


“So, plan on planting this 
Counci 


Fall. It’s a great time to get 
going on your growing.” 
Discover the pleasure of plants. 


| 
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Because Trustworthy stores vary in size, some may not stock all 


We're the Problem Solvers!’ °° seers ry oer an ise ee 


E 
Feclie  e 


Contains 2 flashlights and 4 
“D’’ size batteries. Lifetime 
switch warranty. 3251 BP-2 





Sale Price 


3°99 


Less Rebate 


200 


Your Cost 
After Rebate 


1 39 Window & Door | Magnetic p99 
Sealant Torpedo Level 
White, clear and paintable white. | V-grooved magnetic edge self- 


10.2 oz. 50-yr. durability. aligns on pipes. 7%” length. 
GE5000, 10, 90 Unbreakable vials. L2425 











Single 
Cylinder Deadlock 

Uses key from exterior, turn- 
piece from interior. Polished 
brass finish. 660-3 


os 7%" 4993 
Cordless 19° Circular Saw 
Screwdriver 2-1/8 hp motor, convenient 
130 rpm. Drives over 250 scales & cutting guides. Com- 
screws on a single charge. With _ bination blade and blade wrench 
charging stand. 2105 _ included. 5150 


































helps you do things right 


Shelf & Closet 1 19 
Rod Support 

Sturdy two piece corrugated 
steel design. For 1-3/8” 
diameter rods. 7048 


13 Pc. High Speed 
Mechanic's Length "799 
Drill Bit Set 

Fast-cutting, split point bits 
have extra rigidity for reduced 
breakage. Sizes: 1/16” -1/4” 
10965 








































§°9 Foam Tape 
15” Super Bar 

Pries, scrapes, pounds and 
pulls. B215 















reach spaces. Includes applica- 
tor. 12 02. 12006 


tape is moisture-resistant, easy 
to apply. 3/16”x3/8"x17'". 202 
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THERMOGRIP 
Electric 


Glue 


Gun  EMHART FJ 


6 Ot Chef's Por™ 
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Sal |. AE 
Price ayant 13% Alter Rebate Cycle Blend hag Sale 27° Your Cost 
‘| 10-Speed Sa Price....... After Rebate 
R i ‘ ae 
fount Osterizer® 288 — a Sesamee® §73 230 929 
Solid state heating system. | Blender Rebate ....... 3 Keyless Padlock Sealant 
| Smooth trigger fed mechanism | 7 pushbutton, 3 push & release | Immersible cooker/fryer/steam- | Steel knuckle. Double interlock-| Permanent adhesion and flex- 





| puis out more glue with less ef- er has non-stick coating inside & | ing mechanism. Over 10,000 


combinations. K-500-3/4 


ibility. Paintable. Assorted col- 
ors. 18300-18306 


speeds. 5-cup & 2 pint con- 
tainers. 
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Nobody Fights Rust Like \ 
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N 4? s " bol : 
UST-OLEUM" 999 BRL ‘/ ©9419 | Easy to Install 599 ee 49|.. 
12 Oz. Spray Paint EA. % 4px. | 24” Shelf Anchor™ © Ea | Destroyer 3 Soft Vinyl g99 
Chip, weather and corrosion re-} Your choice of 40, 60, 75 or 100 | Use with any 5/8” shelf. Ideal | Loosens creosote buildup in air- Toilet Seat 
sistant formula in a variety of col- | watts for home or office use. Almond | tight stoves. Works in all com- | Easy to clean. Quick to install. 
or brown 88ALM, 88BRN | bustion chambers. 14 | Available in assorted colors. 13-D 





ors. 7701-7794 | 40AW, 60AW, 75AW, 100AW 


in 





Sale prices good at participating stores. Check the Yellow Pages for the Trustworthy store nearest you! 
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This heated greenhouse 


uses no gas or electricity 


his simple solar greenhouse lets you get a 
ead start on plants for your garden, or 
helter plants of borderline hardiness 
papayas in Southern California, plumeria 
in northern California, dwarf citrus in the 
acific Northwest, for example. 


Michael Maltas of Hopland, California, 
built this temporary shelter facing south 
to gather the sun’s heat. When it gets too 
warm inside, he rolls up its plastic side 
curtains; at night (or when temperatures 
drop), he unrolls the sheeting to retain 
heat. A high-low thermometer monitors 
temperature. Water-filled drums against 
the greenhouse’s plywood north wall ra- 
diate heat to add extra warmth. Sunken 
crosspieces (see drawing) brace the 10- by 
28-foot structure. 

Materials include '2-inch plywood, 2-by- 
4s, 2-inch schedule 40 PVC pipe, duct 
tape, 4-mil polyethylene sheeting, shade 
fabric, and lath for battens. 

Total cost for Mr. Maltas’s greenhouse 
was less than $200; scrap lumber was used 
when possible. Size can be varied to 
match space or budget. 
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Duct tape connects 
PVC pipe, anchors 
it to 2-by-4s 
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Water-filled drums store heat. At this end, plastic 
curtains roll up for ventilation; shade fabric excludes pests 


Crosspieces of 18-inch-long 
2-by-4s were nailed to support 
posts, then buried 18 inches 
deep to anchor structure 
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Here's the most beautiful, durable 
way to let the sun in. Framed in natural 
cedar, the Lindal SunRoom expands your 
horizons while conserving energy. 

To find out about the Lindal 
SunRoom or any of our fine cedar 
homes, just write to the address below. 
The way a Lindal lives with the sun, will 
have you beaming. 


x LIRDAL CEDAR SUNROOMS 


P.O. Box 24426, Dept SA7, Seattle, WA 98124, (206) 725-0900 





















Now there are over 120 practical 


- 
gardening items in our i GO PH ER IT!! ‘| 
FREE GARDEN 1 Eliminate Burrowing | 


Rodents 


¢ At last an effective means to rid 
the yard and garden of 
Gophers, Moles and Shrews. 


FEATURES 


1 

I 
e Arches & Arbors | 
I 
I 
l 
¢ No more gas, traps or poison. 
I 
| 
i 
l 
j 
I 


¢ Compost Bins 
¢ English Planters 
¢ Plant Supports 


¢ Safe for children and pets. 

¢ Each stake is effective for 
a 100 ft. diameter. 

¢ Battery powered. 

¢ Waterproof. 

¢ 1 year limited 

warranty. 


e Chie cirediien = 
¢ Digging Tools 

e Bird Houses 

© Tool Racks 

¢ Cold Frames 

¢ Watering Cans 

Call or write for OUR FREE CATALOG joe $4.00 shipping). Save money and buy 2 7 


. 
Please send a check or money order for $49.95 each|} 


$94.95 (plus $6.00 shipping). CA res. pls. add 6% S.T.#} 


M.O. Xpress 800-628-2828 xt. 433 | 


Kinsman Company i 


River Road, Dept. A22, | 4330 Barranca Pkwy. ® Suite 101F ¢ 
Point Pleasant, PA 18950 (215) 297- 5613 Irvine, CA 92714 

























Mighty Mac 
shredder: 
chipper 

eA 
unsigh 


brus { 0 
FREE 


woodchips ~~ 
Perfect compos st every time 


Con itural, mineral rich 












nutrients. Improves moisture retention 
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Park Seed 


; RAEI RIAA Re ndvegctablesead bulb, ans 

Uniform | ich won't mat | and garden supplies. Everything fully GREENHOUSES 
eee, soll temperature, stifles weeds, keeps & guaranteed to help make your El. : 

a more fun. All Models Fully Guaranteed 
Chips logs up to 3" thick BO Send Full ke y sk 
Turn unsightly brush into lar pe chip a Col Catal EI og 6 ~ 

: olor Catalo 
Mighty Macs are stili working after 30 ae 8 5 2 
years. Send for information today a Print: § s : 
A ee es ae ee 8 Name er 5 Qa. 
Amerind N\ackissic incorporate: ra a 

Dept. SU107, PO. Box 111, Parker Ford, PA 19457 Adress! == wa Eee ee 4 o& ' 

Rush details on Mighty Mac shredder-chippers a | et i 

tion of nearest distributor x 2 ee {ht | 
My lot size is a kl @ a& 

City — ES SS 
or i| ; . 
hee a i y Rd.. P.O. Box 46 ; ; M SEND FOR FREE COLOR CATALOG 
City ie = s Cokesbury Rd., P Ox 
Sag et Da dr a i i Park Seed Greenwood, S. C. 29648-0046 SANTA BARBARA GREENHOUSES 
© uy a a ee | i345.) ave. ACASO S-10 CAMARILLO, CA 93010 
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WITH YEAR ROUND INDOOR GOURMET” HERB GARDEN 


. Grow fresh healthful herbs all year 
*Grows in your WINDOWSILL GREENHOUSE™M 
8 delicious varieties (grows 16 plants) 
20 page “Gourmet Herb Guide™’ 
©32 page “‘Herb Garden Recipe Book’ 


YOU JUST ADD WATER & SUNSHINE! 

A GREAT GIFT FOR YOUR GARDENING FRIENDS OR YOURSELF! 
$12.95 plus, $2 00 P/H, (CAres add tax) Send check/mo to 
SWEDISH CONNECTION 
bas 7201 Archibald Ave . Suite 4-109G, Rancho Cucamonga. CA 91701 
SATISFACTION GUARANTEED 



















MARJORAM 


Big 
19885 


Catalog 
Sa 


ONV93400 









132 color pages 
| with over 2,100 
quality pro- 





dacs: flower a 
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4444 
COLLIER 


1485 Bayshore Blvd. 
San Francisco, CA 94124 


(415) 467-9590 


3515 Sunrise Blvd. 
Rancho Cordova, CA 95670 
both residential and 


bath resi (916) 635-0782 


PHONE OR WRITE FOR BROCHURE AND PRICING 


@ Models on display at 
both locations 

® ideal for spa 
enciosures, family 
rooms, dinner areas — 















Pacific Coast 
Greenhouse Mfg. Co. 


Quality Greenhouses & residential sun- 
spaces since 1928. Unmatched service in 
the Bay Area. Catalogue $1.00. 


8360 Industrial Ave. Cotati, CA 94928 
(707) 795-2164 or (415) 492-8812 









HOMESTEAD CARTS 


Send for free brochure 
and price list to: 


HOMESTEAD CARTS 


Dept. C-10 

6098 Topaz St. N.E 
Salem, OR 97305 
(503) 390-5586 





GARDENER’S 
ANSWER BOOK 


Gardening Questions? New! Sunset'’s 
Gardener's Answer Book answers 
more than 400 of the most-asked 
questions in Western gardening. $7.95 
+ $1.75 handling per order, from retail 
stores or Sunset Books, 80 Willow 
» Rd., Menlo Park, CA 94025. CA resi- 
dents add sales tax. 


eee eas 
ad: ate 
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Suwmset Home & Garden Center te 


| BS & AWNINGS 


Custom made, extremely beautifying 
en” St SUNPROTECTION — = 
without obstructing posts ~' 8% 
GERMAN DRALON FABRICS 
In 200 Designs, Rotproof & Fade-resistant 
Saves Energy, Prevents Sun Damage 
Instant outdoor entertainment area 
| Even Patio Furniture to match 


| Free Estimates or (21 3) 51 5-7177 


Literature Nationwide 


| INTER TRADE 


3175 Fujita St., Torrance, CA 90505 Lic. #484895 


Ruggedly built, yet weighing only 20 
pounds! With 9” wide steel tines, it is 
| small enough to cultivate otherwise hard 
to get places in flower gardens, yet power- 
ful and rugged enough to make the soil 
ready in the average size vegetable garden. 


plus tax 


CARTER i. 


DISTRIBUTORS 
1700 E. 14th St. ¢ Oakland, CA 94606 © (415) 536-9300 


Branch Offices 
Sacramento: 2309 Lexington © (916) 927-3824 
Fresno: 3366 W. Sussex Avenue © (209) 224-7626 
Reno: (702) 329-2626 





Fauwwella RHODODENDRONS 


Since 1946 FIELD GROWN HYBRIDS & SPECIES 

Large Retail Assortment— Year Round! 
Pa eT Te OT ae el 
13040 Skyline Bivd. (Hwy. 35), Woodside, CA 94062 

4% mi. south of Hwy. 92. (415) 851-8812 

| CLOSED TUES., WED., & THURS. 

| 12983 Bodega Hwy., Freestone, CA 95472 

| he el Ee TRO Ke a) 

10 AM to 4 PM—CLOSED WED. & THURS. 


A UNIQUE & IMPRESSIVE 
ULTIMATE GARDEN GLOVES 


Puncture-resistant against thorns. 
my L/h Yet, comfortable, soft and pliable. 
Kfe— The best combination for you! 


THURLOW LEATHER MFG. CO. 
3137 N.E. Sandy Blvd 







1 800 247 9997 
Phone of Wnte 















Portland, OR 97232 a 








The Garden Room 


“ Snares. 2 = or 
Unlike glass roof enclosures, you get 
the garden view without unpleasant 
temperature extremes. 
+ Insulated roof provides more comfort — 
no need for constant cleaning 
¢ Full-view walls with sliding windows, 
sliding or standard doors with keyed locks 
¢ Durable aluminum construction 
« Custom-made with many options 
For more details, call or write: 

U.S. Except California 1-800-626-3223 
California 1-800-233-2941 
Admiral/Alumax, Marketing Dept. 
P.O. Box 5350, Riverside, CA 92517 
Dealer Inquiries Welcome 


<A een 








Snip this rose 
for a free catalog, 


Snip this ad for a colorful 

Rosebook catalog of award-winning 
roses, shade trees, fruit trees, and 
other flowering plants. Also features 








: lots of expert gardening advice! Mail to 
i Armstrong Roses, P.O. Box 59, Dept. 

! §$10, Somis, CA 93066. Or call toll-free 
j 1-800-854-1766. 

} Name (Please print) SS10 
| Address 

City/State/Zip 

$ 


_ Armstrong Roses” 


Established*1889 
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PECANS 


Specially Selected PECANS ... the 
freshest of the new crop direct from 
our Georgia grove. These shelled, 
tasty and meaty fancy Pecan Halves 
are delicious for snacking or your bak- 
ing pleasure. Five pounds are careful- 
ly packed in our Pecan Carton. © 


Only $19.95 


Our ag cutter 
makes it easy to 
obtain perfect 
bagel halves. Hand 
crafted from 
domestic Red 


Oak. 
na $1695 








Give... 
a tasty 
gift from 
Vermont. 


The 
Maple House 













@qe ORDER BY MAIL OR PHONE TOLL-FREE 
&' 1-800-356-5432, Ext. 434 
(in Wisconsin call @ 1- 800-362- GOEel ERE: 434). 


; MC. VISA, Am, Exp, Diners C 
ONY $Q_95 plus 155 Delivered! He Ve elite Ge ie meee 
e shipping & handling 5-Pound 0 Commerce St., La Crosse, WI 546 


fee back guarantee. Call for free catalog. 
An authentic replica of the original Log Box 
Cabin contains over 16 oz. of 100% Pure 


Natural Grade A Maple Syrup. 





SHOPPERS GUIDE 10 THoseE 
CRAZY VEGGIES 


Not a cookbook, an illustrated ‘field guide’ to the 
produce department! Over 180 veggies identified, 
what they’re good for, hints on preparation. 
Purse/pocket size, spiral bound. $10.00 ppd. 
Bradley, 2101 Westlake N., Seattle WA 98109. 





Please ship ___ Maple House(s) at $9.95 
l plus $1.95 each for shipping and handling. 
Total $11.90 each 


O Check Enclosed 
Charge 0 VISA DO MasterCard 0 Amer. Express 


C] Send me your FREE 24 Page Catalog 


The finest in choice nutmeats from the 
heart of America’s Southland and 
around the world—gift ideas for your- 

















|: Card'#.___-____- = ___ Expires self, friends, family and business. 
I Name SATISFACTION GUARANTEED 
OR YOUR MONEY BACK. 
| Address (Send your gift list on a separate paper.) Surround ane 
| City__.....____ State Zips For Major Credit Card Orders in warm, lightweight 













Gee elegance. Superblend 
fabric for easy care. 
Contrasting piping, 

4 shawl collar and 
roll back cuffs. 
Fully guaranteed. 

__| Order cream, peach, 

4 light blue or salmon. 

— a —— t 7 Sizes XS, S, M, L 


ROSS-SMITH Regularly $160 


W Sale $89 
PECAN CO., INC. handing $4 
McRAE, GEORGIA 31055 


and Fastest Delivery, Call 


1-800-323-9754 


ACE PECAN CO., Dept. 948 


9th & Harris, Cordele, GA 31015 
Offer Expires 12/31/87 


0 Please send FREE CATALOG G51 


Phone credit card orders (Minimum $15) 
Call Toll-Free 1-800-843-4822 


7 Grafton Village Apple Co. 


RR 3 Box 236D, Grafton, VT 05146-8905 a 





handling, $4 


GIVE YOUR HEART 
A FIGHTING CHANCE 


Goose Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L. 
Regularly $36 Sale $21 Shipping $2.50 

J Order by phone with MC or VISA, 

__ call 415/472-2154. 

Use MC, VISA or check for mail orders. 
CA residents add 6% tax 


CWARM ‘THINGS 


180 Paul Dr, Dept. CS /San Rafael, CA. 94903 
415/472-2154 —48 Hr. Service — MC and VISA 


“PIONEERS OF PROGRESS THROUGH PECANS” {A 


SHELLERS OF FINE PECANS — 


+ *%%)\ FOR PRICES AND COLOR BROCHURE vw e 
28.) PLEASE CALL TOLL FREE 1-800-841-5503 











OR WRITE 
P. O. BOX 476 
McRAE, GEORGIA 31055 
GEORGIA RESIDENTS CALL (912) 868-6292 
We Accept 
VISA-MASTER CARD AMERICAN EXPRESS 


Simcoe Mountain's All Natural 
Spice Blends Contain No Salt, 
Sugar or MSG 


Taste the gourmet flavor of Mexico 


17, HACIENDA FLORES 
pal SALSA MIX 
1 pkg. makes 45 oz./Recipe inc. 
Omild Omed Ohot OX-hot 
to: P.ALM/P.O. Box 9008/Tacoma WA 98409 


Out of state orders call 1-800-227-PALM 
Within Wash. state call 1-206-536-1236 


All Purp: 
Saltiess G 
Citrus Pep; 

all 3 for only $19. 


pu 


“MountainAspice Co. 


MC/VISA/Personal Checks 
125 W. Main St., Goldendale, WA 98620 | 
(509) 773-3048 | 


Satisfaction Guaranteed or your money back 
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Icelandic Sweaters for Children *™ 
Lovingly handknit. 100% pure _— 
wool. Authentic Nordic patterns. gg 
Natural colors. Pullovers, | 
cardigans, hats and mittens. 
Money-back guarantee. Write 
or call for free color brochure. 


Annabetta. Imported 
Woolens for Children. 
Dept. 302, P.O. Box 1590 
N.Y., N.Y, 10025 

(212) 666-7871 














100% GUARANTEED 
NO-RUN PANTYHOSE 
40 COLORS — 9 STYLES 


Send $7 for sample pair (give SZ/H/W), 
color chart, price list and brochures 
Distributorships available 

S.H.E. INC. P.O. BOX 612 

+, CORTE MADERA, CA 94925 


(21 Club View Dr. Novato, CA 94949) 
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Restaurant- 


~ Quality 
i Refrigerator 


for the home 


® Special coils keep 
food fresher longer 


@ All stainless steel 
stops odors, makes 
cleaning easy 


® Customized fronts 
available 


@ 24 inches deep by 36 inches 
or 48 inches wide 







(415) 626-5611 
FOR FREE LITERATURE 
or visit our 25,000 sq. ft. store M-F 8-5 


RESTAURANT SUPPLIES 


1375 HOWARD AND 10th 
SAN FRANCISCO CALIFORNIA 94103 








Restaurant- 
Quality 
|}Gas Range 
'for the 
home 


® More BTUs let food cook in 13 time 


@ Six burners, 29”’ x 20" oven, 
increase menu possibilities 


@ Fully approved for home use 
@ Features electronic ignition 
(415) 626-5611 
FOR FREE LITERATURE 
or visit our 25,000 sq. ft. store M-F 8-5 
’ RESTAURANT SUPPLIES 


1375 HOWARD AND 10th 
SAN FRANCISCO CALIFORNIA 94103 





SWIVEL TV WALLMOUNTS | 


At last Lucasey, a leading manufacturer of wallmounts 
to major hotel chains and hospitals for 23 years, is 


producing a home unit —w 


Money Back 
Guarantee 

Secures TVs 
up to 100 Ibs 


Safety Tested 
All Steel 
Design 
Mounting 
Hardware 
Included 
Fixed 15° Tilt 
Swivels 360° 


Fast Delivery 


Platform 
Size 21/2" x 10° 


Over 30,000 ; 
Id TO ORDER CALL Qi) ANYTIME TOLL FREE 


1-800 544-3343 EXT. 20 USA 


OR SEND CHECK TO HAMPTON CHASE Siete SAE W Shire 344, SEA.. WA 98109 





Lowest Prices! 


LEVOLOR BLINDS 


SHOP AND COMPARE! OUR ACTUAL PRICES ON 
LEVOLOR BLINDS ARE LOWER THAN MAJOR 
DEPARTMENT STORES’ SALE PRICES AND 
LOWER THAN OTHER ADVERTISERS’ CLAIMS OF 
UP TO 70% OFF. WE GUARANTEE THE LOWEST 
PRICES ON LEVOLOR BLINDS. DON'T BE FOOLED 
Se a OL ail 


NOBODY BEATS OUR LEVOLOR PRICES ON... 
FOREVER 1” MINI BLINDS * VERTICAL BLINDS 
el Maa Ih dl 57.1 9 |x LO] COOL 
BLINDS * WOOD MINI BLINDS * PLEATED SHADES 
CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLOR BUYERS GUIDE 


WELLS INTERIORS, INC. (12 CA locations) 
7171 AMADOR PLAZA, DUBLIN, CA 94568 


shpg/hdlg 


Sumsef Mail & Phone Shopper 








CATALOG 


Curtains in 

cotton muslin or 

carefree 

permanent 

press, some 

have ruffles, 

others have 

fringe or lace = 

trim... also, tab curtains, lined and 
insulated curtains, charming balloon and 
lace curtains, bed ensembles, wooden 
rods and much more! All perfect with 
antique, Victorian and 20th century 
furniture! Please call 413-243-1300 or 
write us for a free 56 page color catalog. 
Satisfaction guaranteed. 


O PLEASE SEND FREE CATALOG 

Name 

Address 

City 

State Zip 
COUNTRY CURTAINS , 


At The Red Lion Inn 
Dept. 4047 Stockbridge, Mass. 01262 

















This graceful 17th century reproduc- 
tion table has a uniquely designed 
table top that tilts to conserve 
space when not in use. 
Mahogany-colored finish. 
20%"h x 19Y%4"w x 1454" 


Item 1831692 
$35 plus $5.00 shpg/hdlg 
Please add applicable sales tax for 
your location. 


Use our toll-free number to place a 
credit card order (we gladly accept 
Visa, MasterCard and American 
Express), or send your money order 
or credit card name and number with 
expiration date and signature to: 
THE BOMBAY COMPANY 
Dept. 7911 
P.O. Box 161009 
Fort Worth, TX 76161-1009 


Call toll-free 24 hours a day 
1-800-535-6876 


| Ask for our free catalogue of antique furniture 
; reproductions and home accessories at sensible prices. 





| The Bombay Company ® 
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DAMAGED 
OUTDOOR 
URNITURE? 


* Over 20,000 pieces beautifully refurbished 
¢ Il years experience 
* Brown Jordan, Tropitone, etc. 
* Factory powder coatings and factory lacing 
* Commercial and Residential 
* Pickup and delivery 


10% DISCOUNT 


with relacing and refinishing 
thru December 31, 1987 








P.1.C. Industries 


3005 SPRING STREET 
REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 


COUNTRY TREASURES...abound in our 
colorful collection of decorating delights, 
48 pages packed with unique furniture, 
gifts and accessories. Our accent is on 
country and primitive antique with a host 
of Country Loft originals; cupboards, 


cabinets, carriers, 
country lighting, 
Shaker furniture, 
baskets, bowls, 
rugs, doorstops, 
whirligigs, barn- 
yard whimsey 
and much more! 
Send us your 
name & address 
with $1.00 and 
we'll rush our 
48 page color 
catalogue to 


you. 


Th 
Country 


Loft 


1127 ntry Shore Park 
Hingham, MA 02043 
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LIGHTING 


Savings to 60% 


Most National Brands; Stiffel, 
@ Quoizel, Murray Feiss, Westwood, 
§ Georgian, Norwell, Illuminating, 
Troy, Juno Trac, NuTone, Tiffanys, 
Crystal, Progress and Nulco, etc. 


Call TOLL-FREE with manufacturers name and style number 


ms 241- ois 


in PA 800-322-4468 
Allie ghting Drawer E 
h PA 18087 

















Charming Wind Chimes 


Sculptureglass Statues 
Art Deco Lamps 

Shoji Screen Shades 
Call (702) 363-2164 





/ 


\ 





P.O. Box 4281 


y 


89127-0281 


Ms. Bows ‘N’ 


Fun and Creative Items for the Ho 


Hand Painted Ceramic Tile 


For Free Brochure or write: 
Bows ‘N’ Jangles 


Las Vegas, NV 


Jangles 
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1EGT NATIONAL WHOLESALE WAY TO BUY! 








Paint Co, Inc. P.O. Box 396 ord NJ 07852 











OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


File Cabinets and Custom Furniture 
FREE BROCHURES 
Call or Write 


THE WOODSHOP 

2966 Bay Road, Redwood City 

California 94063 + (415) 365-1110 
Open 11 to 5:30, Mon.- Sat. 
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LEVOLOR 1” Monaco ™ Blinds 
PMOL mud Mme LU Lt} 


Plus Other Famous Brands: 
LOUVER DRAPEeDEL MAReKIRSCH 
WALLPAPER 
SUPER SAVINGS ON NATIONAL BRANDS 


Le) Bele - Aves 
32525 S$ ENSON HIG 
Pa ae i t meter ie 


Call Toll Free 1-800-772-1947 
eee ays 


(In MI 1-313-585-3026) 





TNGRAVED BRASS DOORT) t 


ENGRAVED BRASS DOOR 


DIRECT FROM ENGLAND! 
MONEY BACK FREE 
GUARANTEE $29 . 95 DELIVERY ] 
SOLID BRASS * PROTECTED FINISH 


6 1/2" X 3.3/4" « ENGRAVED WITH FAMILY 
NAME AND HOUSE NUMBER. 


ANNE GRANT - 5 ORION, IRVINE, CA 92715 
Sa So ee ee ee 





RELAX...in a large handwoven HAMMOCK. | 
\ Now only $19.95 1 
Shipping $2.00. Check, M.O., it 
all major credit cards. 
Money back guarantee. 
Swings N’ Things 
507 Sth Ave. 
\ 
( 
% 


San Diego, CA 92101 
Toll Free 800-533-5177 —Catalogue $1 or free with order. 





















COMFORTERS RE-BUILT (Since 1953) 


Give new life to your old down, 
feather, or wool comforter. 
For free brochure with fabric 
samples call TOLL FREE 
1-800-942-3636. In CA. call 
1-800-367-3840 or write to: 
Russell Quilt & Pillow Co. 
800-A Columbia St. 
‘OUR 33rd YEAR Brea, CA 92621 Dept. S-10 





SUNSET 





Sunset Mail & Phone Shopper 


ler Discount Wallpaper 













CA 800-533-8573 
U.S. 800-255-8573 


le No Freight » No Sales Tax Outside CA 
je Give us book name and pattern number 
for instant price quote 

eo = 





'« Hours: M-F 8 am-5 pm 
Sat. 9 am-3 pm PST 


FACTORY DIRECT! 
¢ SOLID 1” 
OA 






























¢ SLED BASE 
SIDE CHAIRS 


RETAIL 135.° 


59 88 GREY, MAUVE, BEIGE 
AND BROWN 
* BEAUTIFUL LAQUERED FINISH. 
* CASTORS $15.00 X-TRA. 
* ALLOW 46 WEEKS DELIVERY. 
* SHIPPING ADD $7.00. 
WHOLESALE 


Diversified INQUIRIES 
Designers @2 EE WELCOME. 


PHONE: 208-773-0571 OR MAIL TO: 
3601 RAILROAD AVE., POST FALLS, 
ID. 83814 SATISFACTION GUARANTEED 















MICHELLE FURNITURE KITS 
from NATURAL PINE LOGS 
Build your own contemporary 
western seating with numerous 
choices of finish and fabric 
For color photos & more informa- 
tion send a legal size SASE to 


MICHELLE * P.O. Box 1296 * Eagle, ID 83616 


DOWN COMFORTERS 


New & Recovered, 3 


SO 













ON tS, SS 4) 
Also covers and flannel sheets. 
SALE on Recovering. FREE Catalog. %\ 


Feathered Friends ee 


1417 First Ave., Dept. S, Seattle, WA 98101 St Me 


Quality at low factory prices. 








FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 
1-800-334-3183 
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Carter Canopies 


Custom made fishnet canopies. Also 
have dust ruffles, coverlets and other 
country items. Free brochure. 


CARTER CANOPIES 
P.O. Box 808 
Troutman, NC 28166 


Rt. 2 Box 270G, SS-10, Honeycutt Rd. 
704-528-4071 





Visit us in the 
BEAUTIFUL 
LAGUNA MOUNTAINS 


Nordyher’ 


Mt. Empire Arts & Crafts + Gifts 
PO. BOX 516 New and Used Paperback Books 
7475 Pine Valley Rd. & Old Hwy. 80, Pine Valley, CA 92062 
Lithophane Night Lights 


19th Century Porcelain Transparency Reproductions 


of Pine Valley 


Created from an antique process, these intricate porcelain carvings 
become magnificent three-dimensional images when lit. Each night 
light comes individually gift boxed with a brief history on the art of the 
Lithophane. A remarkable gift for the discerning collector. 
N-06 N-07 
THE GUARDIAN ANGEL * MADONNA AND CHILD 
N-05 N-04 
MOTHER'S POWDER ROOM « THE LIGHTHOUSE 
N-01 N-03 
DREAMING OF CHRISTMAS © STEALING APPLES 


$16.95 


$18.95 


g. CA residents add 6% tax 
ainc #, Exp. date. Phone # 


> WDER ndc ‘or MC 
PUFF ante 1 am-7 pm. Closed Wed. * 619-473-9003 








TUCK IN LOVERS, NOT COVERS! 


Staymade™ Cover Keepers Eliminate Bedmaking Chores! 


With Staymade cover keepers, sleep restfully all night 

as covers softly float atop you, allowing bed to be 2 
made instantly, relieving you of bedmaking chores, 4 
and Keeping bedroom neat and tidy. 


Pr Ley boi Tr oi er a add $ $1 a tax) rere ae 
Designer Appliance — Housewares Division, 107 Luz Place, Davis, CA 95616 


CUSTOM TABLE PADS 


DIRECT FROM THE FACTORY 





Ask ABBE Our sore ‘ial Service for ANEW Tables. 
5 YEAR FACTORY GUARANTEE. 


1-800/345-9795 
EXT. 681 


«a? (612) 646-6630 











SILVER FLATWARE 
MATCHING SERVICE 


Replace lost or damaged pieces of sterling 
or silverplate flatware. We have over 2 000 
patterns in stock—active, inactive, and 
obsolete. Just tell us your pattern name and 
manufacturer—or send for our FREE Flat- 
ware Pattern Identification Directory. 30-day 
money back guarantee on all silver bought 
at the Walter Drake Silver Exchange. Write 
for a free price list today! 


[ WALTER DRAKE SILVER EXCHANGE 
5070 Drake Bldg., Colo. Springs, CO 80940 


Your Name 
‘Address es =< ok ae 
| City | 
State Zip | 
| am interested in: CJ Buying CL Selling 

O) Sterling ( Silverplate | 


CL) Send FREE Flatware Pattern Identification 
Directory. 











Midas save up To 60% On Silver 


a, AW, can 
4) th \ i \ i? Wh 
WWE 


Save up to 60% on Silver 
All 1st Quality New — Direct from the Factory. 


4 Pc. Sets 

Towle Kirk Stieff 

Old Master, Legato, Repousse, Dancing 
Chippendale, Surf call 
Candlelight, French Old Maryland Engr., Kirk 
Provincial, Silver Rose, Stieff Rose, 

Plumes Mayflower call 
King Richard, Queen Golden Winslow, Queen 
Elizabeth Anne, Williamsburg 


Reed & Barton Shell call 
18th Century, Tara, Oneida 

English Damask Rose, 
Chippendale call Dover call 


Francis I call Gorham 


Chantilly, Fairfax, 
Newport Scroll, Camelia, 
Strasbourg call 
Melrose, 

La Scala call 


Wallace-International 
Rose Point, Prelude, Joan 
of Arc, Grand Colonial, 
French Regency call 
Royal Danish, 1810, 
Grand Baroque call 


Save on Waterford, Call for our free catalogue. Prices subject to 
change without notice. To Order Call Toll Free 800-368-3153. Give us 
your major credit card number (Visa, Mastercard, Choice or Discover) 
and your order will be sent out by UPS. Shipping charges are $4.00 or 
1% on Silver or $6.00 or 3% on China. To order by check just mail 
your check to the address below. In Maryland or D.C. Area call 
301-468-3888. Call Monday thru Friday 10:00 a.m. to 6:00 p.m 


5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 
















Cahle Creasures 


Discontinued China, Earthenware, Crystal & Silver 
Locate-Buy-Sell 


Specializing in Spode, Castleton, Lenox & Syracuse 
319 E. Weber Avenue Stockton, CA 95202 


(209) 463-3607 
For pattern inquiries include self-addressed, 
stamped envelope. 


233 







LENOX 
Autumn 
McKinley 
Charleston 
Eternal 


ROYAL DOULTON 
Harlow 

Carlyle 

Juliet 

Ribbon 

VILLEROY & BOCH 
Amapola 

Petite Fleur 

FITZ & FLOYD 
Renaissance Green 
St. Nicholas 
Christmas Holly 
GORHAM 

Ariana 


Place Setting 
Our Price 


$95.95 
$63.95 
$43.95 
$49.95 


$79.75 
$93.95 
$39.95 
$51.95 


$53.95 
$40.95 


$70.95 
$41.95 
$74.95 


$39.95 


ROYAL WORCESTER/SPODE 


“Evesham 
**Christmas Tree 


$27.95 
$24.95 


*6-Pc. Place Setting & 24-Pc. Set 
**4-Pc. Place Setting & Four free B&B with 16-Pc.Set 


Send $1.00 for our new color catalog 


JAMES KAPLAN JEWELERS 
a wt) 

40 Freeway Drive, Cranston, Rhode Island 02920 
CALL TOLL FREE 1-800-343-0712 

Phone Order Hours: Mon.-Wed. 9-6, Thurs.-Fri. 9:9,Sat. 95:30 


All major credit cards accepted. 
Postage: 2% of order, $3.50 minimum. 


Set 
Our Price 


$379.95 
$249.95 
$172.95 
$194.95 


$314.95 
$366.95 
$156.95 
$199.95 


$212.95 
$160.95 


$281.95 
$159.95 
$279.95 
$154.95 


$108.95 
$99.95 


SUPER SAVINGS ON CHINA, 
CRYSTAL, STERLING & GIFTS 


ORDER TODAY! CALL US TOLL FREE 
1-800-522-0047 


Lenox-5 pc. Place Settings 
Eclipse-Autumn ......... 


Charleston-Heiress 


Jefferson-Moonspun ... 
Lace Point-Buchanan .. 


Holiday — 20 pc. set . 


Wedgwood-5 pc. Place settings 


Bianca.. 


Palatia/Cavendish Amherst .. 


Osbome ............005 
Wild 


trawberry ........ 52 


88.00 
-57.50 


71.75 
Runnymeade Dk. Blue . 89.00 


.00 


Aynsley-5 pc. Place Settings 
Cottage Garden ........ 


Leighton Cobalt 
Pembroke .... 


Fitz & Floyd-5 pc. Place Settings 


Starburst 


Bernardaud-Limoges 
5 pe. Place Settings 


Artois Blue or Green... 


Rhapsody 
Roulette ... 


Haviland 5 pc. Place Settings 


Vieux Paris 
Gold Quail ............. 


Botanic Garden 
Wedgwood 
Monarch... . 
Majesty .... 
Dynasty 


133.00 
Portmeirion-5 pc. Place Settings 


eek OO 
-. 16.50 
-. 23.50 


VISA or MC 


5 pc. Place Setting w/cereal bow! 
Free Bread & Butter Bow! 25.50 


86.50 
--. 86.50 
. 86.50 


40 pc. set 
60 pc. set 
7 pe. serving 31.50 

Noritake-5 pc. Place Settings 
Sweet Leilani 
Barrymore-Mi 


Gorham Stainless 


Your Choice Elegance Design 
Studio 


119.00 
185.00 
49.95 


21.95 
41.00 


Sale Prices On Hutscbenreutber & Pickard Cbina & Dansk. 
CALL For price quotes. 
Peery eee Me ee eC eg 
similar savings. Prices subject to change without notice. 

Satisfaction Guaranteed 


3 Canal St. » NYC 10002 


First Quality 


lanac BY 


Cer) Uae 





(212) 925-6422 



















GORHAM 
Chantilly CALL 
Strasbourg, CALL 
Fairfax, Sea Sculpture 


Melrose, LaScala CALL 
REED & BARTON 
Pointed Antique, CALL 


Tara, 

18th Century,Eng. CALL 
Chippendale, Hampton 

Ct., Burgundy 

Francis |, Woodwind CALL 


Savannah 







WALLACE 

Rose Point CALL 
Gr. Colonial, Fren h Regency 
Grand Bi c CALL 
Sir Chr r 

Gold. Aegean CALL 





Weave, Rom. of t 


CALL TOLL- 
FOR OUR BESi 


Danish 





TOWLE 

Old Master CALL 
Chippendale CALL 
Grand Duchess, CALL 
King Richard 

LUNT 

Bel Chateau, CALL 
Modern Vict., William & Mary 
Eloquence CALL 
KIRK-STIEFF 

Old Maryland Eng. CALL 
Wmsbg. Shell, CALL 
Queen Anne 
INTERNATIONAL 

Joan of Arc, CALL 
Prelude, Wild Rose, Rhapsody 
1810, Royal CALL 


E 800-556-7376 
DAILY STERLING 


SILVER PRICE - QUOTES. 


Due to extreme silver vola 
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ROSS-SIMONS J 


136 Route 5, Dept. SS7 


re facguelynn's — 
China Matching Service 


Coalport-Franciscan-Lenox-Royal Doulton-Ro 
Worcester-Minton-Spode-Wedgwood 
Discontinued patterns bought and sold 
219 N. Milwaukee St. Dept. SM 
Milwaukee, WI 53202-5803 
414-272-8880 


char 


EWEI 






Ross-Simons’ Sterling Flatware 
At Fabulous Savings 


Toll-Free 800-556-7376 






























ging daily. 


ERS 











HOUSE OF 1776 
LOWEST PRICE SALE 


5 PIECE PLACE SETTINGS 


ONEIDA 


SU1. American Col 
SU2. Classic Shell 
SU3. Dover 

SU4. Easton 

SU5. Golden Artistry 
SU6. Independence 
SU7. Juilliard 

SU8. Louisiana 
SU9. Marquette 
SU10. Michelangelo 
SU11. Monte Carlo 
SU12. Paul Revere 
SU13. Satinique 
SU14. Shelley 
SU15. Silver Affection 
SU16. Tennyson 


GORHAM 


$U17. Ariana 
$U18. Colonial Tipt 
sutg, Gorham Shell 


17.50 
17.50 
17.50 
17.50 
42.50 
10.85 
17.50 
12.85 
12.85 
17.50 
10.85 
12.85 
12.85 
17.50 
22.50 
12.85 


18.50 
26.50 
26.50 


$U20. 


SU21 
SU22 
SU23 
SU24 
SU25 
SU26 
SU27 


Gld. G. Shell 
Gid. Melon Bud 
Gld. Rib. Edge 
Golden Swirl 
Melon Bud 
Nouveau 
Ribbon Edge 
Trilogy 


29.50 
29.50 
29.50 
29.50 
26.50 
26.50 
26.50 
26.50 


REED & BARTON 


SU28 
SU29 
SU30 


SU31 
SU32 
SU33 


‘1800’ 

Colonial Shell 
Country French 
Dresden Rose 
Fr. Chippendale 
Winterthur 


18.50 
18.50 
18.50 
29.75 
29.75 
29.75 


TOWLE 


SU34 
SU35 
SU36 
SU37 


18.50 
22.50 
18.50 
18.50 


Beaded Antique 
Bead. Anti. Gold 
Colonial Plume 

London Shell 


TO ORDER: Call toll free 1-800-527-1776 (TX res 
1-800-328-1776) or write to House of 1776, 

1314 Shiloh, Garland, TX 75042. Please include 
ORDER NO. 1DB5PC97 and ITEM CODE NO. 
before product description. Visa/ 
Mastercard and personal check 
accepted. Shipping $1-99... 5, 


$100-149... 
J/ $200-249... 
399... 


8, $250-299... 
10, $400-499... 


6, $150-199 ...7, 
9, $300- 
11, Prices 


subject to change without notice 








~ REPLACEMENTS, LT) 
| 02 Gallimore Dairy Road Dept. T10 Greensboro, NC 27409-9723 





Discontinued China & Crystal 


We carry all major brands of bone 

china, earthenware and crystal. 

Complete your treasured settings. 

Write or call about your patterns today. 

* VISA or MasterCard accepted. 

© We BUY and SELL — Call 
(919) 668-2064 
















it bw 
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4 Piece 
GORHAM Place Setting 










INTERNATIONAL 4 Pc. 





























Newport Scroll $108.95 Prelude $108.95 
Chantilly $108.95 Joan of Arc $108.95 
Strasbourg $108.95 rine ened S123 
REED & BARTON aie f 
18th Century $109.95 one $106.95 
Eng.Chipp. $108.95 “Ee ichateau $128.98 
WALLACE ONEIDA 

Gr. Baroque $128.95 Damask Rose $98.95 
Rose Point $109.95 TOWLE 

Fr.Regency $109.95 Ojid Master $98.95 
Prices subject to change. Chippendale $98.95 





STAINLESS 


5 Pc. 
Place Setting 





44 Pc 
Set 






REED & BARTON 


$18.95 .. $157.95 













wo.werTr =e woweaso” 


$23.95 .. $194.95 
Juilliard $23.95 .. $194.95 
GORHAM 
Golden 
Ribbon Edge $29.95... $269.95 
Melon Bud $24.95 .. $226.95 







Send $1.00 for our new color catalog. 


JAMES KAPLAN JEWELERS 
DEPARTMENT 1076 
TA Oe uum ale BT ie piya:7ai) 


CALL TOLL FREE 1-800-343-0712 
Phone Order Hours: Mon-Wed. 96, Thurs.-Fri. 9:9,Sat. 95:30 





= 


All major credit cards accepted. 
Postage: 2% of order, $3.50 minimum 
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FACTORY DIRECT TABLE PADS | 
GUARD YOUR TABLE AND SAVE! 










From America’s Oldest and Largest Manufacturer 
15 YEAR GUARANTEE. 


1-800/328-7237 . 
Ext. 281 Serliy Srasue erp co, 


©-87 (612) 646-6778 





































CUSTOM 
TABLE PADS 


Save 70% 
OY ordering 
now 


5 year guarantee 


Any Normal Size 


This offer may expire 
without advance notice 


/ 
Look under table and tell us any numbers that may appear 
FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 inciane: 1 (800) 433-3618 











MAKES LASTING REPAIRS 


Durham's fills cracks and holes in plaster, wood 
and tile. Won't shrink or fall out. Economical, easy 
to use. Available at lumber, paint and hardware 
stores. If your store cannot supply, send $6.00 
for 4-Ib. can, shipped postpaid in U.S. Money- 
back gee Donald Durham Co., Box 804-S 
(103 SW 3rd St.), Des Moines, lowa 50304 














DURHAM 
Rock Hand 












witt NOT SHRINK 
A TSLUD Rg 
ca 






SUNSET 





SO OS tie! 


> 







Save up to 60% on China 
All Ist Quality New — Direct from the Factory. 


5 Pc. Sets 


Royal Doulton Royal Worcester 
































Carlyle 87.50 Evesham 26.00 
Harlow 70.00 s 
pode | 

Sherbrooke 60.00 Christmas Tree 26.00 
Carnation 40.00 Wateeood 
Saraband 55.00 edgw 

et Medici 69.50 
Minton 3 Chinese Flowers 99.50 
Bellemeade 57.00 Bianca 99.50 
Jasmine 75.00 Runnymeade 89.50 
Grasmere 75.00 Amherst 59.50 
St. James 84.00 Kutani Crane 69.50 
Consort 89.50 

< Gorham 

Noritake Ariana 37.50 | | 
Shenandoah 42.50 dganhattan 35.00 | | 
Barrymore 42.50 Rondelle 44.00 | | 
Adagio 31.50 
Villeroy & Boch Save On 
Amapola 49.50 
Basket 49.50 Waterford 


Save on Waterford. Call for our free catalogue. Prices subject to change 
without notice. To Order Call Toll Free 368-3153. Give us your 
major card number (Visa, Mastercard, Choice or Discover) and 

your order will be sent out by UPS. Shipping charges are $4.00 or 1% 
on Silver or $8.00 or 3% on China. To order by check just mail your 
check to the address below. In Maryland or D.C. Area call 301 3888. 
Call Monday thru Friday 10-00 a.m. to 6:00 p.m 


5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 





























MISSING A PIECE 
OF YOUR PATTERN? 


Now you can replace 
pieces or add to your 
Sterling silver collec- 
tion at up to 75% off 
retail prices. We special- 
ize in new and used 
flatware and holloware 
with over 850 patterns 
in stock. Call or write 
for a free inventory of 
your pattern. (We also 
buy sterling, with a 
careful appraisal for 
maximum value.) Pat- 
tern shown: Chantilly 
by Gorham. 


Beverly Bremer 
3164 Peachtree Rd., NE, Dept. SU, Atlanta, GA 30305 
Phone (404) 261-4009 Hours 10-5, Mon.-Sat. 



























Sunsef Mail & Phone Shopper ay 


Ross-Simons Offers The Most 
Popular China At Savings 


LENOX 
Charleston 
Autumn 

Liberty 

Monroe, Tyler 
Eternal, Solitaire 


SALE 
$ 45.00 
$105.00 

$55.00 

$58.00 
$50.00 
Hayworth, Maywood $41.00 
Carolina 
Holiday 
McKinley 
MINTON 
Jasmine 
Bellemeade 
Consort, Grosvenor 
WEDGWOOD 

Amherst, 
Cavendish, Palatia 
Osborne 
Runnymede 


$98.00 


$62.00 


$77.00 
$89.00 


ROYAL DOULTON SALE 
Heather x 
Juliet 

Harlow 

Carlyle 

NORITAKE 

Barrymore, Shenan- 

doah, Magnificence $44.00 
Sandhurst $51.00 
Rothschild $36.00 
VILLEROY & BOCH 

Petite Fleur 

Amapola, Basket 
GORHAM 

Ariana 

Black Contessa 

SPODE 

Christmas Tree 





Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS10, Warwick, RI 02886 















American 
Fireplace 
Stove #3 























Hear it from a 
Jotul owner: 


“The best investment in this 
house to date,” 

Santa Cruz, CA 
“We looked at many stoves, the 


Jotul stood out from all the others!” 
Troutdale, OR 


For free information packet and 
name of your closest dealer write to: 


ihe 
JOTUE 










































Jotul USA 
PO. Box 230522 
Tigard, OR 97223 














TREMENDOUS 


SAVINGS ON ALL 
BRAND NAME CHINA 


A 


Royal Doulton/Minton 5 pc set. 


3 


Lenox - 5 pc. Place Settings 





Hutchenreuter and Pickard 
Special Sales Prices 

Wedgwood - 5 pc. Settings 
Amherst, Palatia 57.00 


Osbome,Colonade 71.00 
Bianca . 86.50 


Bernardaud-Limoge-5 pc 


Artois, green 82.00 
Roulette, Rhaposdy 82.00 


Ceralene-Limoge-5 pc. 


Crinoline BI 175.00 
Lafayette 145.00 


Haviland - 5 pc. Place Settings 


Vieux Paris 139.75 
Golden Quail 134.00 


Nikko - 5 pc. Place Settings 
Blue Peony 17.50 
Mikasa 45. pc w/completer 
Classic Flair, grey 205.00 
Yamazaki - Flatware 
Florian 30.00 
Retroneu - Flatware - 5 pc. 
Center Stage, Gold 25.00 


Autumn 

Holiday 

Lowell zi 

Noritake - 5 pc. Place Settings 

Barrymore/Stanford Ct. 40.00 

Rothschild 31.00 

Kings Guard 37.50 

Sandhurst 45.00 
Royal Worcester-Evesham 

6 pc. Place Settings 26.00) 

all cookware 30% off 
Spode Christmas Tree 5 pc. 28.00 


Fitz & Floyd - 5 pc. Place Sets 


Renaissance, peach, 
Cloisonne Peony 


Iilusion 
Prelude, Lisbet 
Sasaki Crystal - Stemware 
Renaissance Gold 
Wings 8 
Wedgwood Crystal - Stemware 
Monarch 
Majesty 
Aynsley 
Cottage Garden 
Leighton Cobalt 
Baccarat - Stemware 


Massena 63.75 


Price subject to change without notice « All Major Credit Cards 
Comparable Savings On All Other Fine Brands Carried 


351 GRAND ST., N.Y.C. 10002 


AVGitts & Dinnerware, Inc 
FOR ORDERS ONLY: 1-800-GIFTS11 (1-800-443-8711) 


(1-212) 982-7200 











GALASHAKG 





















Value of a fireproof CAL-SHAKE roof! 





Call for a Free Consultation 


or Free Estimate by an Independent Contractor 


(415) 685-2966 
or (800) 242-ROOF 


CAL-SHAKE ° 
CAL-SHAKE, INC. 
P.O. Box 2048, 5355 N. Vincent Ave. 
Irwindale, CA 91706-2081 








i 
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A 
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Y Send $1 for Catalog i 
5 Mel-Nor ! 
. 303SS Gulf Bank # 
E Houston, TX 77037 I 

(713) 445-3485 
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NATURAL FLOORS OF CORK 


* Warm and soft underfoot 
¢ Tough, resilent, easy to clean 
* Reasonably priced @ $1.50/sq. ft. 


¢ Ideal for kitchens, baths, 
laundry and family rooms 
For samples and more info, send $2.00 to 
Corbett Bros., 111 Calumet Ave., San Anselmo, CA 94960 
(415) 459-5804 











Factory Direct Prices 


FIRE-VIEW® Wood Stoves 


10 Year Warranty - Over 65,000 Sold Since 1969 
Free Catalog Free Freight 


Prices From $312 (M 160U) 
(503) 582-3351 Box 370 Rogue River, OR 97537 
Offer Void in Areas with Dealers 
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BACKYARD HOT TUBBER 


Thousands sss 


Relax in our 
wood-fired hot tuh! 


The easy to assemble. affordable A 
WOOD-FIRED hot tub systems i 
are ideal for homes and ¢ 
vacation cabins anywhere 2 

The systems are energy 

efficient, with no 

electricity, pumps 

or filters needed 

and 

No freezing 

problems 


30 day satisfaction 
guarantee! 


PACKAGES STARTING AT $1095! 
Free Bonus Gift, Too! 
Snorkel Stove Company 
Wood-Fired Hot Tubs 
108 Elliott Ave. W. Dept. SU7103 
Seattle. WA 98119 
0 YES, send me FREE information 


Name 
Address 
City 

Zip 


MAKE YOUR FIREPLACE 
WORK FOR YOU 


Heat your home and cut energy costs while en- 
joying your fireplace. The Free Heat Machine® 
puts out heat and lots of it—as soon as you start 
the fire. It keeps heat flowing into your home 
instead of your chimney, while you keep the 
charm of the fire. 


Its textured black finish and brushed brass hood 
enhance the look of your fireplace. It’s easy to 
install without fireplace modification. 
- . 
a 


Call us today for 
more information! 


FREE HEAT 
MACHINE" Toll Free: 
1-800-854-1905 


In CA, dial: 1-800-542-6400 


UNIQUE FUNCTIONAL PRODUCTS 
135-S Sunshine Lane, San Marcos, CA 92069 


FREE SPA 


WITH SUNROOM PURCHASE, 
..-FROM THE ENCLOSURE 
PROFESSIONALS 


% 


TOLL FREE 800-272-7727 
415-652-4081 


PACIFIC SPAS & PATIOS 
1168 36TH ST. ¢ EMERYVILLE 








Kin “ ROLLSHUTTERS 


Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 
Installed outs erated from inside: 
r motor 
Top German Technology 


FREE ESTIMATES OR (21 3) 5915-7177 


UTERATURE NATIONWIDE 
















~~, TIMBERHOUSE 

+S : 

ee. Post & Beam 

Superinsulated, handcrafted Timberframe 

Homes bullt to your design. 
Design Package $3.00 


: 696 Little Sleeping Child Rd. Dept. K 
Ee Hamilton, MT 59840 « (406) 363-3608 


“Spiral stairs! An ‘egg-ceptional’ way to come down from the wall!” 


IRONCRAFT 


1000-SO0thAV-OAKLAND,CA.94603- 415/632-4612 


Since 1927 


Go Inside-Out! 


A Sunroom adds 
beauty and value 

to your home 

while reducing 
energy costs. 
Components ~— 
and installation. 


™~ oo 
Call or write for free brochure. ~~ 


SUN LIGHT & POWER CO. 
1035 Folger Ave., Berkeley, CA 94710 Solartum 
(415) 845-2997 Systems, Inc. 


Tega dele eT a) 

















SUPER KOTE FLOOR FINISH 


As Featured In 
Sunset Oct. 1983 


Western Chemical is an 
established name in 
floor maintenance since 
1946. Used by Sunset 
Magazine for the past 18 
years, Super Kote is now 
available for your home 
and is efficient on a wide 
variety of floor surfaces. 
Biodegradable. Phone or 
write for a free brochure, 
prices and instructions. 


(7) Western Chemical Company 
2 1315 Marsten Road @ Burlingame, CA 94010 
Phone: (415) 347-3661 





Oregon Dome, Inc. features 
outstanding manufactured products 
and exciting design ideas which 
provide substantial savings on energy, 
building costs and maintenance. 


Send for literature 
(JCATALOG, PRICE AND 
PLANNING PACKAGE $8.00 


(350 PAGE GUIDE TO CON- 
STRUCTION MANAGEMENT $32.95 


xD OREGON DoMmE.INC. 


3215 Meadow Lane Suite S, Eugene, OR 97402, (503) 689-3443 





Football Bingo 


Have more fun and excitement while watching 
the big games on TV with your family and friends. 
Plays like regular bingo except events in the 
game are used instead of numbers. 


Great Su r Gift Item 
for bow! parties $3.50 for set of 25 game sheets(all different: 2 to 
and regular 25 people can play). 3 sets $9.00. Add $1 per 
season games order P&H 

COPE ENTERPRISES 1! 41! Miramar Dr.Fullerton.CA 92631 










-OME HOME 
TO EXCELLENCE 


Solid strength. Long-lasting quality. That’s 
at a pre-cut cedar home from IHC is all 








For a full-color Plan Book, send $6.50. 
ISA and MasterCard accepted. 


(206) 668-8511 


Then see how easy it is to own a real cedar 
ome, custom-designed for you. 







TY HOMES of CEDAR. INC. 


P.O. Box 886, Dept. S8, Woodinville, WA 98072 





IDEALER INQUIRIES INVITED 
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} $275.00 total winter heating cost for this 4,400 sq. ft 
custom designed home 


WHY? tThisis why we feel you should 
} buy ahome or commercial office bulld- 
| | ing from ALH, Inc. 


WE PROVIDE YOU: 
© Highest quality * Superior insulation 
system ¢ Custom design — all sizes and 
styles * Complete professional design 
services 
10 YEAR LIMITED WARRANTY 
¢ Controlled cost * Prompt on-time de- 
livery * On-site technical assistance ¢ 
Can be owner built * Available in all states 
Building packet with plans and prices $12.00. 
Comprehensive 60 minute video $34.95. (Please 
specify VHS or Beta.) Or send for free brochure to: 
FREE DELIVERY 


Affordable Ju:u1y Homes 


P.O. Box 288 Eta rad 
(219) 758-2141 


Ree KKK KK KKK KKK KKK KKK 
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S he 
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Your log home says a lot about you as a person. Express 
your individuality and discover the fun of living in your 
custom log home. 

You'll be happy building with the thermally efficient, 
dry logs that won't settle. You deserve the proven struc- 
tural stability of a log home, and you'll be happy with 
the results. From the practical to the distinctive, make 

it yours. Send $6 for your planbook to Authentic Homes, 


Dept. 205, P.O. Box 1288 104 E. Market St. es 

310 Grand Ave. Suite 8 

Laramie, WY 82070 Wai Enester, Pa 19380 
307 742-3786 





















Railroad Ties 
Pressure treated used railroad ties now available 
for landscaping. Ideal for retaining walls, steps, 


| terracing, parking lot eae fencing, raised 
| flower beds, etc. Sizes 6” x 8” from $6.00 ea. 


Also available used railroad rail ‘ 00 per ft. cut 
to length, A & K Railroad Materials, Inc., 3438 
Helen Street, Oakland, Calif. (415- 655-3272). 
Open Monday to Saturday. Delivery available. 
In Utah, 1505 So. Redwood Road, Salt Lake City. 


| (801) 974-5484 











DOME ro KITS 


-Efficient.. 









Spacious. 
Affordable.. 

Monterey Domes 
Homes are 





















designed TT 
for 
lifetime 
of savings. mz enh CRE 
7 rc ky Se é _ 
Up to 50% more energy ae 


_ 






efficient than everyday homes. Patented 
building system comes precut and color coded. 
Send for 98 page color 






Jaa. 


<= Catalog & Plans Book. $7.00 
aA Fully Cuarantece! 


MONTEREY DOMES === == == === emo 
Please rush my Monterey Domes Catalog & Plans Book. Enclosed is $7.00 
Also, send me the Basic Dome Assembly Manual for an additional $5.00 

Name 

Address. 

Vo... 

Send to: MONTEREY DOMES 

1760 Chicago Ave., Dept. AV-10 
Riverside, Calif. 92517 
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Over 200 Yeas the Making 


==% Untilitall butdisappeared, ee 
: Longleaf at Pine was the “wood 
of choice” of the more discriminat- 
~ ing Colonial craftsman. 
Now, The Joinery Company makes 
antique heart pine available in faithfully reproduced floor- 
ing, millwork, cabinet furniture and timber frames. 
Send $5.00 for our full color portfolio that demonstrates 
our old world standards of excellence and quality. Credit 
card orders accepted by phone. You can also see us in 
Sweets Catalog. Let us show you why Heart Pine should 
be your “wood of choice” 


THE JOINERY (C 
P.O. Box 518S * Tarboro, NC 27886 ¢ (919) 823-3306 
To order our portfolio call 1-800-227-3959 






LLAMAS ARE FUN! 
Excellent pets and pack animals, 
lovable and gentle. Adaptable to 
all climates, easy to raise. A 
business investment. Fewer than 
10,000 in U.S. Prices start at 
$1,500. Largest herd in U.S.A. 


PATTERSON LLAMAS 


Box 220, Sisters, Oregon 
97759, Phone (503) 549-3831 or 
(503) 549-3391 
















Eliminates 
pet odors 
5 






Organic, non-toxic. Safe 
around pets & kids 






Filled with 
100% Western 
Red Cedar shavings 






Simple. Effective. Just place a Cedar-al Pet 
Pillow where your dog or cat sleeps. Nature does 
the rest. A safe alternative to chemical powders 
Tufted pillow has washable burlap outer cover 

M (25x33") 19.95, L (30x40") 24.95 


Now! Deluxe Pet Pillows 
All the features of our original PLUS tufted foam 
core construction with a luxurious 100% cotton 9 
0z. chamois cloth outer shell. Machine washable 
S (18x23”) 26.00, M (25x33”) 31.00, L (32x43") 38.00 
Cedar-oil Refreshes Pet Beds & Entire House. 
Western Red Cedar oil in a handy spray bottle. Freshen 
closets, drawers, musty areas. Many uses. 60z. 7.95. 
Prices include shipping and taxes 
Satisfaction Quaranteed or money back 
VISA or MC orders call Toll-Free 1-800-431-3444 

(In Wash. call collect 1-206-963-2601) Mon.-Fri. 8 to 4 PST 


Cedar-al Products, DeptS Rt 1, Box 6 
Clallam Bay, WA 98326 






















OWN A PIECE 
‘OF HISTORY 


<New" you can own an interest if 


legendary Chesil Beach, England . . ° 


<\__ BRIDPORT 


@WEST BEXINGTON 
*ABBOTSBURY 


*LANGTON HERRING 


CHESIL BEACH 
DORSET 


> sete tes. SS: 5 a “ ual 


sSubjectito availibilityr 





_ For mége information an 


a FREE brochure call r write: 


‘Bovsct Galle tables 


* * Beverly Hills, CA 90212, 
905-9890 





<< 


Award Winner ya 
Getting Started Right Drop 7-10 strokes 
60 min. VHS Golf Video in 21 days | 


Featuring 2 Golf Professionals - simple - meat and | 
potato instructions - Ideal 4 seniors and 
peo Sale Price $24.95 
sory Kane/P.O. Box 4564, Arcata, CA 95521 
(707) 822-0573 
100% Guaranteed or money refunded | 
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Sumsef Mail & Phone Shopper iil ——— 
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THE FIRST 


























rederick D. Johnson 
Mr eee aed Sieet = 1 ooo 
votes smo fs RETURN $449 i i 
ADDRESS | | 
LABELS CATALOG OF UNIQUE % ba Ke 
| i AND UNUSUAL VIDEO TAPES This unsinkable, high-volume 
1000 gummedeconomy } | | FROM VIDEO-SIG floating pump can put out 140 
name and address la- | 12520 San Francisco Firemen’s Cookbook #1 $14.95 | gallons of water straight from 
bels printed in black | 12810 San Francisco Firemen’s Cookbook #2 $14.95 ~| | your pool, lake, or other 
with ANY name, address, zip code. Up to 4 lines *A ner Moyer Sampler* “| water source, so you can 
Order $717 Sot of 1000 Economy Labels (boxed)... $1.49 { ee hp raices ae : 
l Se sage ehika Was | suppress a small fire until 
250 I Interviews with three best selling ane I professional help arrives. 
12537 Mary Higgins . : 
Crystal-Clear | tame Yoon Con sie | Weis oily 451s - 
RETURN $ 98 | CD 12501 Basil, King of Herbs. $14.95 operates at full power down = 7 = 
LW ADDRESS eee Sia3e ! to 4" of water. Made by Hale : 
c i y 
3127 n vani reli $14.95 i 
"LABELS Feet cna hear Fe Pump Co ae 
The colo ot an 9) ee ea Sap Con fe nll ened 
tionery shows through 51 SR26 Oe: SHINLCL $1495 this pump can be easily handled by one person 
these transparent la- 1 5 12669 Pastels: Introduction : ee I and stores anywhere. Used by professional 
inti sti a ) 12677 Watercolors: Character Study 1 c ' a“ es 
Order P20 Sot of 250 Crysta Clear Labels (boxed) $2.98 | pesesendmene ee VOEO 06 Ga | (HiD’ five ines and an on 
250 l SPECIAL 3 Tapes $39 | $1199 prepaid. 
| Please add $4 postage and handling per order ($10 | ORDER TOLL FREE VISA AND MC 
Self-Stick | foreign) — California residents add state sales tax | 
A WHITE Total Enclosed $ by Check VISAD MC 800-562-8782 IN WA 800-426-6830 OTHER 49 
$998 I Bet ! THE MALLORY CO 1814 BAKER WAY KELSO, 
GLOSS I ae | WA 98626 Your complete source for fire and 
LABELS oe Sie | safety equipment. Order our 400 page catalog. 
Glossy white self-stick | Name l $5 refundable with first order. 
labels cling to any | Address l 
smooth surface — no cit State zn | 
moistening. Sharp black printing up to 4 lines. ya Saco : i CALIFORNIA 
Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 | VIDEO 10300 East Duane Avenue | 
Add 30¢ per set for shipping & handling Sunnyvale, CA 94986 
Walter Drake sariseaction cuaranteeo Pres ems a oe Al ‘i 
3070 Drake Bldg. Colorado Springs, CO 80940 get on fe Oe ees only they were endless. Seeing the starry sky. 


Feeling the clean air. Enjoying the special time 
with friends. Extend your night time with the 
Schmeiser Outdoor Portable Fireplace. Call for 
free brochure. 





California Toll Free 1-800- 942- 8888 
(209) 268-8128 


SCHMEISER 


Portable Fireplace 


3160 EAST CALIFORNIA STREET 
FRESNO, CA 93702 





BEDWETTING 


CAUSE AND CORRECTION 
A new and definitive presentation to parents. Easily 
understood program. GUARANTEED SUCCESS - 
If you follow procedures outlined and your child does 
not experience correction return program for FULL 
REFUND. Send $9.95 to MEDICAL INFORMA- 
TION, Dept.1-ss, Box 5399, Eugene, Oregon 97405. 


MERCEDES-BENZ 
PRE-OWNED 
hese Models 


NATURAL BABY® 


21” NATURAL BABY is made of a remarkable new 

soft vinyl which looks and feels real, and is wash- ala 

able and poseable, with joir = arms, legs and 

head. NATURAL BABY has wide eyes with long 

lashes, and a carefully sculpted head with open 

mouth and dimples. NATURAL BABY is anatom- ul 
ically correct for complete realism, and is avail- 

able in white, dark, and black skintones. A one- ae 5 

piece poly/cotton suit (boys in b jirls in pink) 1953 S. Military Trail - Dept. 5107 
completes this ‘‘perfect baby’. Specially packaged 

for us in a unique carrying box, including birth = West Palm Beach, FL 33415 
tificate, first care booklet, wristband, and match- (305) 967-9772 


ing pacifier. 
$55? 0 PLEASE SPECIFY $2 Please pay by Check or Charge 


each BOY OR GIRL "<n Sorry, we do not ship CO.D. 
postage-paid in U.S.A. WHITE, DARK OR BLACK Florida residents add 5% sales tax 

OUTSIDE US.A. ADD $10 PERORDER SHIPPING &HANOLING |QgM} «15 DAY SATISFACTION GUARANTEE Complete set for 4. $§Q00 4 $5 shipping 
FREE color brochure (206) 784-4723 


238 PICKLE-BALL 801 NW 48th e Seattle, WA 98107 





OF (415) 673-2000 
EUROPEAN MOTORS, LTD. 


950 VAN NESS AVE., SAN FRANCISCO, CA 94109 
factory-authorized dealer since 1957 








Play on driveways, backyards, 
cul-de-sacs. Family fun for all ages. 














2290 15th Avenue, San Francisco CA 94116 


A unique magnetically operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 
wanted animals 
out in the 
cold. As the 
cat approaches 
a magnet on 
—_ a“ oo collar 
activates a solenoid 
2 automatically releasing 
the flap catch allowing 
only your cat to enter. 
Suitable for most 
doors, including glass, 
it comes with complete 
instructions for easy 
installation. It operates 
on a 9-volt battery or 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. 
$69.00 plus $4.00 shipping 

(Califomia Residents add Sales Tax) 

FARFETCHED IMPORTS 


415/665-1112 
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Reversed blades scissors make life easier for left handers 
of all ages. Ideal for home, school, work 


8” general purpose, adjustable tension $ 995 
82" general purpose, bent handles 14.95 
7'2" pinking shears 27 98 
5'2" or 6%" beauty/barber with finger rest 29 95 
5” beauty/barber - no finger rest 2995 
child's cushioned grip (indicate sharp or biunt 3.25 
child's training Scissors (indicate sharp or Diunt 425 
Send $1 for catalog of other lefty products Enclose check or 


money order Add $1 p/h per item CA residents add 6 
sales tax. Allow 6 to 8 weeks delivery 


LHC, 26242 Bouquet 


Suite 319. Saugus. CA 9135 


J Each soft. cuddly bear is hand 


| direct to you price: Nicholas 
($34.95), Noel ($29.95). Wash 
| ington residents include sales tax 
gree UPS SHIPPING 
CARTIER BEAR CO.., P.O. Box 1110 
| Camas, WA 98607, For Information 
| (206) 834-6540, 477 S. 28th St. Washougal 
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E PERFECT GIFT 


Fon THE \ Ye Xe (NIN Your uFe 





Canyon Road ( 





ed / numbered with quality 
and a music box (The First 
). Only 1200 of each will be 
e. To be sure you have a specia 
to share this Christmas. don't 
y. treat yourself to only the 
We guarantee it! Now al a 





ENHANCE YOUR CHILD’S 
DEVELOPMENT 


TEXTURE / WATER TABLE 

© Ages 15 months - 5 years 

© Play suggestions included designed to promote 
& learning in all areas of development 
d Frame with plastic insert 


we 
* 
* 
x 
* 
t 
21W x 23L * 
* 
* 
x 
* 
x 
x 
+e 





Postage Paid 
© Perfect for pre-schools & day care centers 


SOLID MAPLE RED RACE CAR 
e 22H x 2W x SL 
© Non-toxic hand brushed finish 
e $6.50 Postage Paid 
Send $1.00 for Hardwood Toy Catalog 
3-4 weeks delivery — (707) 257-3828 


Mike Snowden, e P.O. Box 10362, Napa, CA 94581 








a -& 8 tipi—a natural play space indoors or 
= out—complete & ready to pitch Douglas 
es fir poles breakdown for easy handling 
Fire resistant cotton duck cover 
CALL 303/626-5680 or 626-5423 
. or send check/M.0. to 
| E-A-R-T-H-W-0O-R-K-S 
P.O. Box 28 » RIDGWAY, COLORADO 81432 
MC/Visa « Tipis 12° to 28' available 
604 Clinton St. 











LAUNDRY AID 


WATER-MATE® Regulators protect your 
Automatic clothes washer from over pres- 
sure and surges. Pre-set at 45 PSI out 
pressure withstands up to 200 PSI in 
pressure. Easy to install—no tools needed. 
Just connect between Hot & Cold faucets 
and hoses. SOLID BRASS construction. 

Intro. offer—send $17.96 for one set Ppd 
Cal. res. add 6.5% tax, Ck. or M.O 
(no COD’s) to LAUNDRY AID, 13110 
S. Figueroa St., Los Angeles, CA 90061. 

Dealer Inquiries Invited 









y 
fvergreen Court 
RETIREMENT LIVING 

Owned and Operated by the Sisters of Mercy 


RETIRE ON THE BEAUTIFUL 
SOUTHERN OREGON COAST! 
* Immediate Occupancy 
One & Two Bedrooms 
with Spectacular Views of the 
Port of Coos Bay 
CF ye 1-800-752-7252 
or” Oregon 1-800-443-9965 
The Pest is fb to Bel 
Jf ce 


451 O’CONNELL/NORTH BEND, OR 97469 













Great Selection 
Quality Construction 
Beautify your Yard 
Guaranteed 


Display « Literature » Service 

2 Bates Bivd. * Orinda, CA 94563 

(415) 254-9200 CA only (800) 247-PLAY 
outside CA (800) 553-PLAY 


JOIN OUR CELEBRATION 
from our HOUSE to yours 


°o 
House = Hicks 


Distinctive Designe 
15 Central Way, Dept. HH + Kirkland, WA 98032 


Celebrate the Holidays with 
personalized gifts, home, travel, sport 
accessories, unique stocking-stuffers 
designed to enhance Western lifestyles 
of all ages. 


SEND TODAY for “HOLIDAY 
CELEBRATION” catalog, no charge. 


all our items are guaranteed and shipped promptly 






















DOGGIE DOORS! 


e PET DOOR PANELS FOR 
SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS AND 
SIZES FROM $65.95 


TRADITIONAL MODELS FOR 
WOOD DOORS AND WALLS 
— 29 MODELS AND SIZES 
FROM $16.49 
MONEY BACK GUARANTEE 
Call or write for 
FREE CATALOG 
& YOUR PET WILL LOVE THE 
» FREEDOM. YOU'LL LOVE THE 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO! 
PATIO PACIFIC, INC., DEPT 21 
24433 Hawthorne Blvd 
Torrance, CA 90505 (213) 378-9286 
AMERICA’S PET DOOR STORE 
SINCE 1973 
— WE SHIP NATIONWIDE — 
VISA & MC ACCEPTED 
CALL TOLL FREE 
1-800-334-3667 
IN CA 1-800-826-2871 





‘Tomorrow's Corporate 
Climbers ... 











Write or 
Call for 

Your FREE !Zult 

HTT 

1) 





ce, 
TEL 
Y HHL 
a —49 Ea 
ave To Start 
Somewhere ... 






ww 


FUNTASTIC! Backyard Swingsets, 
Forts and Play Structures 


GYM*N*! Playgrounds, Inc. 


Box 96 Playground Place * (512) 629-6000 
New Braunfels, Texas 78130 











Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


\av' 
nancy, Paver fe 
Ca\t° 


Exclusive Self-Adhesive Label Selection 
Select your favorite COLOR: Wht., Gld., Sil., Transp., Blu., 
Pk. or Yel. Select your favorite TYPE STYLE: Block #PR 
or Calligraphy #CPR. Select from two QUANTITIES: 450 
or 1,000. Printed with black ink. Adheres to almost any sur- 
face to ident. your possessions and corres. 1%4” x 2". Up to 26 
letters & spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 wht. /$8.95; 1,000 wht./$13.50. Gld., Sil., 
Transp., Blu., Pk., or Yel. labels $10.95/450, $15.95/1,000. 
Add 75¢ to ea. order for post.& hdlg. 96-pg. Gift Catalog, 
$1.00. Bruce Bolind, 410-CPR, Bolind Bldg., P.O. Box 9751, 
Boulder, CO 80301. (Since 1956, Thanks to you!) 
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LETTER FROM Samet 


Friend and advisor to Western 
a 
gardeners ... the county agent © 


Perhaps you’re looking for a ground cover for a hot, unstable hillside in El 
Cajon, California. Or you’re wondering about the holes chewed in the leaves 
of your apple tree in Salem, Oregon. 


At Sunset, we're proud to say, our magazine and books can help answer’ 
many of your questions. But when it comes to plant or cultural) 
recommendations for your specific microclimate, you also have another 
source of information: your local cooperative extension office. In fact, 
Sunset editors also call on the service’s expertise in researching articles and: 
answering reader questions. 


The Cooperative Extension Service was formed in 1914 as a joint effort of 
the U.S. Department of Agriculture, state land-grant universities, and local 
counties. Its purpose is to test and make available university research in ag- 
riculture and home economics for practical local applications. Almost every ) 
county in the West has an office staffed with university-trained extension © 
agents or advisors. 


Besides establishing youth programs like 4-H and spreading a wealth of | 
nutritional and dietary information, the service has provided the basic. 
research that serves as the foundation for much of Western horticulture, — 
including home gardening. || 
A telephone call or visit to your county extension office is a good way to get | 
trustworthy answers to specific gardening questions. A tough enough ques- - 
tion might even get you a house call by a trained staff person. Many offices + 
also publish bulletins that help solve local gardening problems, recommend 
adapted plants, or describe basic gardening techniques. 


But it is becoming increasingly difficult for many extension offices to 
provide such services. For four years, federal funding has kept the budget 
relatively stationary, which—allowing for inflation—is really a budget cut. — 
State universities and county governments can’t always pick up the in- 
creased costs. 


In Colorado, 1986 brought the largest staff reduction in state extension 
history: 36 positions lost. In Utah, programs and staff had to be reduced 6 
percent to give remaining employees their first salary increase in three | 
years. The chief administrative officer in San Diego is reviewing the 
possibility of totally eliminating cooperative extension in that county. Of the 
13 Western states, 9 have cooperative extensions operating with fewer 
agents than in 1982. 


The extension service has been trying to make up the deficits through 
volunteer programs. All 13 Western states now have Master Gardeners, 
locally trained experts who answer telephone questions and make presenta 
tions for many county offices. Volunteers are also crucial to 4-H programs. 


Increased public cooperation is important to the future of the service. You 
can find the telephone number and address of your nearest office in the 
county government section of your telephone book; look under Cooperativ: 
Extension Service, Agricultural Extension, Farm Advisor, or your state 
land-grant university. Take advantage of the services offered, or consider 
volunteering. And if you are happy with it, spread the word among your 
friends, neighbors, and legislators. 


WINDOW ON THE WEST: So long, bamboo 


How can you get rid of bamboo? Answers to practical questions like 
this are the goal of research undertaken at cooperative extension field 
stations throughout the West—more than a hundred in all. If 
funding is approved, Dr. Pavel Svihra, a horticultural advisor in 
Alameda County, will begin trying to eradicate this bamboo patch at 
the University of California Agricultural Experiment Station in San 
Jose. Results of such testing are published in extension bulletins, 
available to the public from local extension offices. 


DARROW M. WATT 
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teed food | 
a whole new ligN. 


If you don’t see your- 
self eating light, we've 
got news for you. Anew 
Crisco Oil—with no 














J additives—to let all the 
taste that’s in your light 
t cooking come through. 
a » You'll never look at sea- 
F food or any food in the 
" same light again. 


; New Crisco Oil. For 
today’s healthy appetites. 


f 
©1987 The Procter & ie 





It’s even truer than your grandmother 
realized. What you eat may or may not af- 
fect your affections about someone. But it 
can affect your heart and blood vessels. 

Eating the wrong things can hurt your 
health. Eating the right things has a lot to 
do with keeping you healthy. So you should 
know what the right things are. 


Low fat, high fiber, 
complex carbohydrates. 


Fat—even vegetable fat—is something 
a lot of us get too much of. So /ow fat is 
definitely a right thing. 

Carbohydrates give you energy. Com- 
plex carbohydrates are sustained energy 
—the kind that lasts. They’re not like 
simple sugars that burn up all at once. 
Complex carbohydrates keep you going. 

Fiber is important. You hear a lot about 
fiber these days because every time they 
study it they find it’s related to a healthy 
diet. But one kind of fiber—water soluble 
—can have a real effect on the cholesterol 
level in your blood. And that’s good news 
for your heart. If you eat sensibly—I mean 
a low-fat, low-cholesterol diet—soluble 
fiber can help reduce your serum 
cholesterol. 


nother old wives tale | 
confirmed by science: ~ 
The way to a man’s heart is 
through his stomach. 


40,000,000 Americans 
have high cholesterol. 


If you're over 25 you could well be one 
of them. And high cholesterol levels are a 
major risk factor in coronary heart dis- 
ease. They develop, among other things, 
from eating too many saturated fats. 

If you’re an adult, the bad news is you 
may have already eaten your way into a 
cholesterol problem; but the good news, 
say experts, is you may be able to eat your 
way back out of it. 

One of the things that can help you is a 
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diet low in fats—particularly saturated } 
fats—and high in complex carbohydrates 
and soluble fiber. 


Oats can help reduce 


cholesterol! 


In recent clinical studies, where oats 
were a daily part of a low-fat, low-choles- 
terol diet, total serum cholesterol levels | 
dropped on average almost 10%. Other } 
medical studies show such a drop could re- 
duce your risk of heart attack by nearly 20%. _ 

Many experts believe it’s the soluble — 
fiber in oats that does it. And scientists 
are finding that oats are one of the best 
sources of soluble fiber you can get! 

There’s more. Quaker®Oat Bran hot 
cereal is a concentra- 
ted source of soluble 
fiber because it con- 
tains the bran of the 
oat, where the fiber is | 
naturally concentrated. | 
Quaker Oats and Oat 
Bran. Two of nature's 
most nearly perfect 
foods? I'd say they are. 





























Now you can 
cook it in the microwave. 
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And now you can cook Quaker Oats 
sin your microwave oven. With no 
* » standing, no stirring, and—best of 
s ~§=© _all—no pot to clean. Cooks in the 
bowl! 90 seconds in the micro 
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EVERY IMAGINABLE 
PERFORMANCE 
IN THE THEATER OF LIFE 
IS YOURS TO EXPERIENCE 
ea Sy 


a AS 


AUDIO/VIDEO SYSTEM. 


their various functions, and ties 

them together in a sight and 

less. Incredibly, each of its 9’ tal . sound performance of staggering 
audio and video componet impact. Then, fo keep you abreast 
f of which components are doing 

what, a system status report will 


: appear on the monitor screen. 
Res All with the push of a button, 
Ves mreePENre 1s all in the blink of an eye. 


pa iMaminleherctek muted creel ie 
iS ELECTRONICS’ of your nearest Dimensia dealer, 


3 Or call 4-800-DIAL-4A/V. yes 
© 1987 RCA Corp. . 





Enjoy unparalleled performance from a remarkably sophisticated system. It’s highly intelligent, fully 
integrated, completely balanced and easily operated with one single remote control. 


Exclusively available at these Participating Dealers 


1031 Broadway 


Avenal 
BRESSLERS 
405 Skyline Blvd. 


Cupertino 
JOHNSON & SCANLAN 
2007 Stevens Creek Blvd. 


Dos Palos 
BRESSLERS 
2035 Blossom Street 


Fresno 

BARNEY HUNTINGTON 
PUMP & HARDWARE 
9338 W. Whitebridge 
CENTRAL RADIO & TV 
2425 N. Weber 
VENTURA TV 

3619 E. Ventura 


Hollister 

FORTINO 

829 San Benito 

Lodi 

LOD! VIDEO STATION 
550 S. Cherokee Lane 
SAK’S TV 


PD 


CALIFORNIA 

Atwater 

ATWATER ELECTRONICS 
i 
i 
{ 


os Banos 


Manteca 
ED'S TV 
113 N. Main Sire 


Merced 

BRUCE'S TV/VIDEO 
APPLIANCE 

1048 W. 17th Street 








RCA DIMENSIA | | 


The Ultimate Audio/Video System 


Milpitas 
AMERICAN VIDEO 
CENTER 

1776 Clear Lake 


Modesto 
PHILLIPS ELECTRIC 
116 W. Orangeburg 


Mountain View 
BONANZA TV 
1945 E! Camino Real West 


Orangevale 
ROY’S TV & APPLIANCE 
8944 Greenback Lane 


Petaluma 
VIDEO PLUS 
279 A North McDowell 


Redwood City 
MALLOY ENTERPRISES 
1326 Industrial 


Reedley 
FOUR STAR TV 
1027 G Street 


Richmond 
SCHMIDT TV 
4011 Mac Donald 


Sacramento 
JON’S FURNITURE 
4995 Stockton Blvd. 


San Francisco 
ANDRE'S TV 
2401 Irving Street 


San Leandro 
VIDEO EXPERIENCE 
2396 E. 14th 


San Luis Obispo 
WESTWIND APPLIANCE 
271 S. Street 


San Mateo 
E CENTER 
S. Delaware 
San Rafael 


KLEIN TV 
> Third Stree 


Santa Cruz 
EASTSIDE 
ELECTRONICS 
1214 Soquel Avenue 


Stockton 

APPLIANCE CENTER 
6455 Pacific Avenue 
SHOWTIME 

HOME VIDEO 

1770 W. Hammer Lane 


Turlock 
YOUNGDALES 
250 Market Street 


Ukiah 
ANDON TV 
163 E. Gobbi Street 


Vallejo 
BUTTS ELECTRONICS 
1830 Springs Road 


Walnut Creek 

TV SHOPPE 

2014 N. Main Street 
Willits 

BROWN RADIO & TV 
21 So. Main Street 


NEVADA 

Elko 

WESTERN AUTO 
2100 Idaho Street 


Reno 
MASTER CONTROL 
6750 S. Virginia 


UTAH 

Bountiful 
DUERDENS INC. 
416 West 500 South 


Cedar City 
NORTHEAST 
FURNITURE 
920 North Main 


Murray 

R.C.WILLEY HOME 
FURNISHINGS 

861 East 6600 South 












Price 
BILLS HOME 
FURNISHINGS 

45 South 300 East 


Provo 

GRANITE FURNITURE 
COMPANY 

1134 North 500 West 


Roosevelt 
DOYLE’S APPLIANCE 
82 North 200 East 


Saint George 
BOULEVARD 
FURNITURE | 
176 East St. George Blvd} | 


Salem 
MEL HANKS & SONS 
131 South Main 


Salt Lake City 
GRANITE FURNITURE 
COMPANY 

1050 East 2100 South 
JOHN PARAS 
FURNITURE | 
3565 So. Redwood Road 
VILLAGE TV 
1661 West 4800 South 
VILLAGE TV II 

1365 West 1000 North 


Spanish Fork 
FORSEY’S FURNITURE} | 
GALLERY 
140 North Main 


Springville 
VAUD HANKS & SON 
229 South Main 


Syracuse 
R.C.WILLEY HOME 
FURNISHINGS 
1693 West 2700 South | 


West Valley City 
R.C.WILLEY HOME 
FURNISHINGS 

4739 South 4000 West 
; 
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Take a holiday respite at a 
Japanese garden hideaway 


Hakone Gardens, sequestered on a steep 
hillside above Saratoga, 10 miles south- 
west of San Jose, offers ideal sanctuary 
for gathering your reserves before plung- 
ing into the holiday whirl. Faithfully pat- 
terned after a typical |7th-century Zen 
garden, it has been called one of the most 
authentically Japanese gardens in this 
country, though redwoods and other na- 
tive flora contribute to its serene beauty 


In 1918, an Imperial gardener landscaped 
Hakone for Isabel Stine, a San Francisco 
arts patron. Mrs. Stine also hired a Japa- 
nese architect to design two houses on the 
estate for weekend stays and entertaining. 
The upper house was built in the tradi- 
tional Japanese manner, using mortise- 
and-tenon joints and wooden pegs instead 
of nails. A few years ago, Western fix- 
tures were removed from the lower house 
(the Stines’ residence), and two tea cere- 
mony rooms were added. The lower house 
and gardens can be reserved for recep- 
tions or weddings; call (408) 867-3438 
Garden paths wind around sculptured 
shrubs and Japanese maples, over a koi 
pond, and under a wisteria-covered trellis 
Pavilions with benches provide views of 
the Santa Clara Valley, or offer places 
simply to sit quietly and enjoy the sooth- 
ing sound of falling water 

A newly completed 2-acre bamboo garden 
represents the first phase of expansion 
plans at Hakone. Designed by landscape 
architects from Muko-shi (Saratoga’s sis- 
ter city in Japan), the garden displays 
many varieties of bamboo—some import- 
ed from Japan—ranging in size from 
ground cover to tree height. Ornate bam- 
boo fences and stone lanterns, also im- 
potted, will grace the garden, too 
Hakone Gardens, now maintained by the 
City of Saratoga, is open from 10 5 
weekdays, 11 to 5 weekends (closed on 
legal holidays). Look for the sign marking 
the road up to the gardens near the west- 
ern edge of Saratoga on Big Basin Way 
(State Highway 9). Admission is 25 cents 


Denver’s Ice House opens doors 
to public, November 11 to 14 


From 1903 until 1979, Denver’s Beatrice 
Cold Storage Warehouse, better known as 
the Ice House, served as a repository for 
Rocky Mountain region dairy products. 
Renovated and placed on the National 
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Pond-side pavilion offers a reflective outlook on Hakone Gardens’ sculptured shrubbery 
and upper house. Known as the Moon-Viewing House, it’s laid out in the traditional 


Japanese modular style, using tatami mats as the basic units of measurement 


oO 
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Register of Historic Places in 1985, it now 
houses a design center for architects, inte- 
rior designers, and space planners. 


Inside its polychrome brick walls, massive 
piers and beams supporting high ceilings 
have been painted to match new marble 
floors; giant locker doors remain as re- 
minders of its former function. 


Though it’s usually closed to the public, 
you can visit the building November 12, 
13, and 14 to see “Christmas at the Ice 
House,” a display of holiday table settings 
and designer showrooms sponsored by the 
Garden Club of Denver. Attend cooking 
and floral arrangement demonstrations 
and workshops, held at noon, or browse 
for unusual holiday gifts, on sale through- 
out the building. This year, “Table by 
Tiffany,” featuring circa 1837 china, 
crystal, linen, and flatware, will be on 
display. 

The Ice House, at 1801 Wynkoop Street 
(a block northeast of Union Station), will 
be open |1 to 4 Thursday, 11 to 7 Friday, 
and 11 to 3 Saturday. Admission is $5 in 
advance, $6 at the door, $1 for ages 12 
and under. A preview reception will be 
held Wednesday, November 11, from 
5:30 to 7:30; tickets are $35. For more 
information, call (303) 298-9191. 


Sundays are for science at 
Davis discovery center 


The small but ambitious Davis Science 
Center offers Sacramento Valley resi- 
dents a close-to-home alternative to bet- 
ter-known discovery museums, such as 
Sacramento’s Science Center or San 
Francisco’s Exploratorium. The Davis 


NICOLETTE PSYLLAS 


coe 





Colorful kites fly high on the dependable breeze at North Waterfront Park; 
breakwaters in background shield entrance to adjacent Berkeley Marina 


center’s free weekly drop-in programs, de- 
signed for all ages, shed light on a wide 
range of science-related subjects. 


From 2 to 4 each Sunday, a different 
topic is covered using hands-on activities, 
models, and exhibits. Here are this 
month’s programs: 

November 1. Burning Questions: learn 
about fuels and how to reduce air pollution. 


November 8 and 15. Managing Our 
Excesses: participants will be surprised at 
how many common household items they 
can recycle. 


November 22. Indian Lore: medicines, 
games, and crafts of California’s Indians 
will be explored. 

At the center, you may want to pick up a 
copy of On the Science Beat ($6). It de- 
scribes 91 science museums, planetar- 
iums, research labs, and industrial facili- 
ties in the Bay Area and north-central 
California, all open to the public. 

To get to the center from Interstate 80, 
take the State Highway 113 exit north. 
Continue about 2 miles to the Covell 
Boulevard exit. Turn east (right) onto 
Covell for 2 blocks, then right onto Syca- 
more Lane. The Science Center, part of 
West Davis Intermediate School, is at 
1207 Sycamore. For more information, 
call (916) 756-0191. 


Waterfront park in Berkeley: 
new life for a former dump 


Just a few years ago, the site of Berkeley’s | 
North Waterfront Park was a typically © 
malodorous, unsightly landfill. Now, the — 
sea breezes carry the pleasant scent of © 
sage, and thriving greenery covers undu- 
lating hills. The panoramic view across — 
the bay, ranging from Mount Tamalpais ~ 
to the northwest and the Oakland docks — 
on the south, has the surreal quality of an 
old movie backdrop. 


The ongoing reclamation project now en- 
compasses close to 20 acres of the former 
dump. Paved paths meander through a 
lush, green ground cover of lawn-like clo- 
ver. Yarrow, coyote brush, purple sage, 
and other salt- and drought-resistant per- 
ennials, shrubs, and trees have been plant- 
ed on one hillside. The rest of the 90-acre 
site is being topped with a clay cap; 20 
acres are currently being landscaped as a 
park addition. 

The breeze at the park is usually strong 
and steady, which accounts for its popu- 
larity with kite-fliers. Though some wa- 
terside picnic tables and grills are avail- 
able, you might find the picnic area on the 
lee side of a hill more sheltered. 


To get to North Waterfront Park, go west 
on University Avenue toward the Berke- 


ley Marina. Turn right on Marina Boule- 


Hair-raising experience at Davis Science 
vard; this soon becomes Spinnaker Way, 


Center shows effects of static electricity 
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SAAB'S INNOVATIVE TECHNOLOGY AND 
ENGINEERING PROWESS START AT AROUND $15,000 
AND DON'T STOP UNTIL ABOUT $20 MILLION. 


The idea of “shared 
technology” has a long his- 
tory at Saab. In fact, the 
first Saab automobile even 
shared the technologists 
themselves, it was designed 
by aircraft engineers. 

This explains why Saab’s 
have always been far better 
known for their innovative- 
ness than for their slavish 


adherence to the habits and 


conventions of the auto 
industry. 

Why long before auto- 
makers saw the marketing 
appeal of the “aero-look?’ 
Saab engineers recognized 
the value of an aerodynamic 
body and designed the first 
Saab accordingly. 

And why instead of re- 
sorting to the automotive 
world’s way of increasing 
power, (bigger, heavier en- 


gines), Saab engineers were 
among the first to employ a 
turbocharger in a standard 
production car and were 
pioneers in the development 
of 16-valve cylinder head 
technology. 

The litany of innovations 
found in every Saab, from 
the $15,000 Saab 900 to the 
$28, 141* Saab 9000 Turbo, 
also includes significant 
contributions in the areas 
of safety and practicality. 
Saab was one of the earliest 
proponents of front-wheel 
drive. (In fact, Saab has 
never offered anything but. ) 
Saab was also one of the 
first to combine a hatchback 
body design with a fold- 


. down rear seat to dramat- 


ically increase its cargo 
capacity. And a leader in the 
development of collapsible, 


energy-absorbing steering 
columns and dual-diagonal 
braking systems among 
other things. 

And the free exchange of 
ideas among all the divisions 
of this aerospace, auto- 
motive, heavy vehicle and 
electronics group known as 
Saab-Scania continues to this 
day with work in the devel- 
opment of new, lighter and 
stronger materials and more 
sophisticated electronics. 

But to experience this 
technology in a far more 
moving fashion, we’d sug- 
gest you visit your nearest 
Saab dealer. Where the en- 
tire 1988 model line (minus 
the supersonic Saab JA-37 
Viggen, of course) awaits 
your inspection. 


The most intelligent cars ever built. 


©1987 by Saab-Scania of America, Inc. *The Saab 900 Series ranges from $14,983 for the 900 3-door to $29,740 for the 900 Turbo Convertible. The 9000 Series ranges from 
$23,337 for the 9000S to $28,141 for the 9000 Turbo. Mfg's. sugg. retail prices not including taxes, license, freight, dealer charges or options. Prices subject to change. 
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The lamb man . 


“Where’s the turkey?” you may ask of 
our Thanksgiving-month cover. It gets 
its due (page 212), but we have bigger 
news this November: an innovative, up- 
to-the minute guide to buying and pre- 
paring lean meat. New developments in 
ways of raising and marketing meat sent 
senior editor Annabel Post on a 12-year 


November 1987 


Lamb expert Stanley 
Kooyumjian shows 30-year 
Sunset veteran Post (right) 
and staff editor Eimers 
where to find leanest cuts. 
Other authorities provided 
similar information on 
beef, pork, and veal 


later the beef man, pork man 


research project. She studied the gov- 
ernment’s latest data on meat nutrition 
(much of it not generally available be- 
fore) and consulted experts; coauthor 
Pam Eimers helped develop recipes and 
conducted hundreds of cooking tests. 
Their report (page 86) helps you pre- 
pare the leanest cuts most healthfully. 
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which ends at the park’s lot. There’s good 
dining nearby at restaurants perched on | 
the Bay. 


Watch restoration in progress 
at landmark San Jose church 


For 110 years, the dome and bell towers. 
of St. Joseph Church have been promi- 
nent fixtures on the downtown San Jose 
skyline. Time has taken its toll on the 
neoclassical structure, so a major renova- 
tion project is now underway to restore it 
to its original glory. Major artisans have | 
been enlisted, and the public is invited to ’ 
watch them while they work. 


Andrjez Bossak, now directing the pains- 
taking restoration of the church’s paint- 
ings, murals, and statues, performed res- 
toration work in Krakow before coming to 
the U.S. in 1982 as a political refugee. 
Much of the church’s artwork has been 
moved to Bossak’s studio in the old St. | 
Joseph School, on Park Avenue just 
southwest of Almaden Boulevard. Week- 
days during business hours, the public can 
visit the studio. 


While there, stop in at the other studio, 
just down the hall, where the church’s 
magnificent organ—one of only four like 
it—has been disassembled into 40,000 | 
pieces for restoration. 


Tours of the church can be arranged; for 
details, call (408) 971-2788. . 


Visit a nature preserve 
at the edge of Salt Lake City 


In the late 1970s, the mouth of Parleys 
Canyon at the southeast corner of Salt 
Lake City was becoming more a haven for 
trail bikes than for wildlife. But last year, | 
the city’s parks department dedicated 90 
undeveloped acres along the major emi- 
gration route of early Utah settlers as 
Parleys Nature-Historic Park. On a walk” 
through the area’s mixture of desert, ri-_ 
parian, and marsh habitats, you'll already 
see the area coming back to life. 
Cottonwoods, dogwoods, and Oregon” 
grape should still display their fall col 
along the park’s unmarked trails. Bird- 
watchers can visit the spring-fed marsh 
above Parleys Creek; they attract a fair 
number of migratory waterfowl. Al 
though Interstate 215 runs along the 
park’s northern edge, traffic noise is al- | 
most inaudible from the bottom of the 
canyon. 

Access to the park is through adjacent 
Tanner Park. Leave your car in Tanner’s- 
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‘GHANCES ARE; YOU. V 
ONCE IN A LIFETIME. ON CUNARD? 
You DON’T MISS THE BEST PART. 






Only Cunard 

CR else ale 
A RRC 
Veco) 
the sailing style 
of your choice, 
NaCiRC) oR Otay 
WY Cem Oh (ieee eT 
instead of by tiring bus! 

CRUE ain meari iiss 
eC meal a Or 
Alaska, because so much of 
TeBeclelam ease 
shoreline. Yet because they 
turn back at Juneau or 
Skagway instead of contin- 
uing to Anchorage, many 
ships never show you some 
of Alaska’s greatest sights— 
4'%-mile-wide Hubbard 
Glacier, 250-foot-high 
Columbia Glacier and six- 
glacier College Fjord. 

From May through 
September you can see 
them all—plus the fascinat- 
ing ports of the Inside Pas- 
sage—aboard the classic 
erect ye) ce MeN) coke al hy 
Five-Plus-Star ship, or the 


less formal Cunard Princess 


(shown). Embark either in 
Vancouver or Anchorage. 


Ua tl BG 
J 


ANCHORAGE COLLEGE FJORD 


SKAGWAY 











Sed ~ 
SRE ees at 
VANCOUVER ™ 


On Sagafjord, you 
Say eA Mari aes ad aoe 
unhurried, single-sitting 
dining and free access to 
the famed “Golden Door 
Spa at Sea.”® Ten days, 
from $2,340; 11 days, from 
$2,560. Book and make 
your deposit by Dec. 3l and 
save $300 per person! 

On Cunard Princess, 
you stroll spacious sightsee- 
ing decks. Take in the 
casino, the piano bar and 
the Observation Lounge. 





Cunard, Box 999, Farmingdale, 
NY 11737. 


Rush me, free, your deluxe color 
brochure (Q1023). 


Send me the following video- 
tape(s); delivery, 4 to 6 weeks. I 
enclose a check for $8.95 each, 


payable to “Ocean Services.” 

0 Sagafjord (depicting shipboard 
life) 

0 Cunard Princess (depicting 
shipboard life) 

O Alaska on Cunard Princess 

O VHS version O BETA version 
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ADDRESS 


CITY 


Dance in the nightclub or 
in the smashing Indoor/ 


Outdoor Center. 
my vue Ko iter ce 
wsie ord, dine amid 
panoramic 
views of wild- 


life and sea 
life. Seven days, from just 
$1,320. Book and make your 
deposit by Dec. 31 and save 
$300 per stateroom! 

Before or after your 
cruise, add a tour from 
Anchorage in the glass- 
domed cars of the Midnight 
Sun Express to Mt. McKin- 
ley or Fairbanks. Or visit 
the rugged Kenai Peninsula 
or the Arctic. Free or low- 
cost airfare is available from 
most major U.S. cities. For 
eC rl ICMR Velermee: Vo e-tsele 


Rates per person, double occupancy, 
dependent on departure date; taxes 
extra. Sagafjord and Cunard Princess 


registered in the Bahamas, © 1987 CUNARD 


ns Eee 


QUEEN ELIZABETH 2 = SAGAFJORD * VISTAFJORD 
SEA GODDESS I = SEA GODDESS II 
CUNARD COUNTESS * CUNARD PRINCESS 
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£03305 
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Everything about this collection is 
eartedly Hartmann. Down to the 
own to the last hand stitch. 
‘ ike our Walnut tweed and Cof- 
‘he collection that’s been 
indard for generations. 
. radition continues with Moun- 
tain Blue tweed and S1 y Blue pack- 
cloth. These colors cover all of our styles. 


Send for a list of your nearest Hartmann dealers, Dept. 11SS41 
Hartmann Drive, Lebanon, Tennessee 37087 ©1986 Hartmann Lug 
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We don’t cut corners™ 


*° 
- Raise isha ne 


Featuring all the legendary Hartmann lug- 
gage features. 

Like handles that don’t lose their 
grip. Pockets for anything from travel kits to 
airline tickets. Our exclusive Industrial Belt- 
ing Leather trim. Fabric that’s 100% nylon 
and virtually indestructible. 

Mountain Blue and Smokey Blue. 

A beautiful way to carry on a tradition. 


® 


Du Pont TEFLON® water & stain repeller 
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Hartmann Luggage 
is available at these 


and other fine stores. 


ALASKA 
Bag and Baggage 
ARIZONA 


Broadway 
Southwest 
Dillards 
Leonard's 
Luggage 
NORTHERN 
CALIFORNIA 


Bags and 
Baggage— 
Modesto 

Burk’s 

Edwards Luggage 

Emporium 
Capwell 

Longshores 
Luggage 

Luggage Rack 

Macy's California 

San Francisco 
Luggage Co. 

Stern's 

The Leather 
Shop 


SOUTHERN 
CALIFORNIA 


Beckel’s 

Bernards 
Luggage 

Boots & Baggage 

Broadway 
Southwest 


El Portal Luggage 


Gumps Pasadena 
H. Savinar 
Luggage 
Harris Co. 
Hillmer’s 
Luggage 
Jay’s Luggage 
J.W. Robinson's 
John's Fifth Ave. 
Luggage 
Ladera Luggage 
Lazar Luggage 
Lindy's of Santa 
, Barbara 
Michaels 
Luggage 
Palm Springs 
Trunk & 
Satchel 
Parisian Luggage 
Peninsula 
Luggage 
Richard’s 
Luggage and 
Handbags 


Rootens 
Luggage— 
Mission Viejo 

Rootens Luggage 

Shea's Luggage 

Straus Leather 
Goods 

Westwood 
Luggage 

Wiener’s Luggage 

COLORADO 


A.E. Meek Trunk 
and Bag Co. 

Atlas Luggage 

Baggage Claim 

Colorado 
Baggage 

Grand Trunk 
Luggage 

The Luggage 
Depot 


HAWAII 


Liberty House 
The Pocketbook 
Man 
IDAHO 
Whipple’s 
MONTANA 
Hart Albin 
NEVADA 
Broadway 
Southwest 
Dillards 
El Portal Luggage 
Schillings-Reno 
NEW MEXICO 


American 
Furniture 

Dillards 

Zarfas 


OREGON 


Biagio 
Burks 
Costley’s 
Lathams 


TEXAS 


Airline 
International 
Luggage 

The Popular 


WASHINGTON 


Biagio 
La Valise 
Spokane Trunk & 


Grip 
The Crescent 


Martmann 
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Music soars toward the galaxies at 
Morrison Planetarium. Choral group 
Chanticleer performed last fall 











Mountain pack trips in Baja. November 
through April, 9- and 12-day treks let you 
hike or ride mules through the Sierra de 
San Francisco. From Loreto, you’re driv- 
en to the trailhead. Prices ($695 to $795) 
include all food and camping gear except 
sleeping bag. Write or call Baja Expedi- 
tions, Inc., 2625 Garnet Ave., San Diego 
92109; (800) 843-6967. 

India rail journey. Beginning in New Del- 
hi, eight-day tour aboard deluxe train 
takes you through northwestern India. 
Air-conditioned buses make side trips— 
including the Taj Mahal and the Keola- 
deo Ghana bird sanctuary in Bharatpur. 
Offered November 1987 through March 
1988, tour costs $920, including meals 
and double-occupancy room on train. Ask 
your travel agent about Palace on Wheels 
tours, or telephone (213) 380-8855 or 
(212) 586-4901. 

Hawaii bike tours. Eight-day trips, No- 
vember through June, cover 15, 25, or 40 
miles a day. Four days on Molokai include 
visit to Maunaloa, time for beaches or 
golf. In four days on Maui, you'll bike in 
Hana, Haleakala National Park, and 

* along the southern coast. Price of $960 
includes lodging, meals, and rental of 15- 
speed bicycle. Write or call Progressive 
Travels Ltd., Box 775164, Steamboat 
Springs, Colo. 80477; (303) 879-2859 in 
Colorado, (800) 245-2229 elsewhere. 








For travel planners, a November 1987 check list 


east lot on Heritage Way, near the corner 
of 2760 South and 2700 East streets. 
From there, a dirt road leads east into 
Parleys Canyon. 


Classical music under the stars 
at San Francisco planetarium 


An evening of music beneath the stars 
might not strike you as a likely activity for 
late fall. But at the Morrison Planetarium 
in San Francisco, you can enjoy classical 
concerts under a projected night sky with- 
out giving a thought to the vagaries of 
seasonal weather. 


The planetarium is now in the midst of its 
fourth fall season of classical concerts. On 
November 17, the planetarium hosts the 
Aurora String Quartet, which will per- 
form works by Mozart, Shostakovich, and 
Dvorak. On December 8, the Pacific Arts 
Trio (flute, harp, and cello) will play mu- 
sic ranging from Scarlatti to Gershwin. 


Concerts begin at 8 pM. Tickets are $8; to 
reserve, call (415) 750-7129. The plan- 
etarium is in the California Academy of 
Sciences, on the Music Concourse in 
Golden Gate Park. 


















Cultural tour of western Africa. Fifteen- 
day tour leaves January 16, 1988. From 
Bamako—capital of Mali—tour goes to 
Djenné (for the weekly market), makes a 
relaxed-pace four-day trek with stops to 
camp or stay in homes of Dogon tribes- 
men, sails the Niger to Timbuktu, and 
takes a camel ride. Cost of $4,516 in- 
cludes air fare, lodging, meals, and camp- 
ing gear. Write or call Cross Cultural 
Adventures, Box 3285, Arlington, Va. 
22203; (703) 532-1547. 

“Langlaufing” in Austria. Sixteen-day 
cross-country ski tour is designed for all 
skill levels. Spend a week apiece in Alten- 
markt and Oberau in the Tyrolean Alps; 
guided ski excursions follow morning les- 
sons. A weekend in Salzburg includes a 
Mozart concert. Tour (trip 88530) leaves 
January 23, 1988; cost of $2,080 includes 
lodging in family-run inns, meals, equip- 
ment, and instruction. Write or call Sierra 
Club Outing Department, 730 Polk St., 
San Francisco 94109; (415) 776-2211. 


























What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for “custom” tour service. 
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Back-country bikers coast down ranch road in Briones Regional Park, east of Berkeley. Bovine barrier (right) brings cyclist up short 


Loop trips for mountain bikes 


Here are four in the Bay Area . . . even relatively inexperienced 
riders shouldn’t find them too difficult 


Mountain bike, all-terrain bike, off-road 


bike: no matter what you call it, the stur- 
dy, knobby-tired two-wheeler is catching 
on like wildfire. Some hikers and equestri- 
ans would argu e as destruc- 
tive as an uncontro! blaze. But 
concerned mount: snthusiasts 
maintain that proper trail etiquette and 

little common sense could eliminate most 


trail-use conflicts. 


Still a fledgling sport, mountain biking 
originated in the San Francisco Bay Area 
only a decade ago and remains more pop 
ular there than anywhere else. But restric- 
tions imposed by the various public land 
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agencies have drastically reduced the 
number of trails open to cyclists. 


In most parks, mountain bikes have been 
restricted to fire or service roads; single- 
track trails are off-limits. In other places, 
such as the Santa Clara County parks, 
mountain bikes are barred from virtually 
all trails. Many agencies that allow biking 
now enforce a speed limit of 15 mph. 


One effect of the clamp-down on the bikes 
has been the elimination of many once- 
popular loop routes. At right, we suggest 
four loops that are still open to cyclists. 
They'll get you huffing and puffing, but 
even relatively inexperienced riders 


shouldn’t find them too difficult. : 
A note of caution: the future availability of | 
these routes to mountain bikers requires 
that current users ride responsibly. Here 
are some guidelines suggested by mountain 
biking organizations: 

¢ Regulate your speed according to the 
amount of clear road ahead of you. Slow to 
the minimum possible speed for blind 
corners and to pass hikers. Also, make sure 
hikers are aware of your presence. 

¢ If you encounter equestrians, stop and get 
off your bike. Wait until the horses pass 
before continuing your ride. 

¢ Be kind to the natural and often fragile 
vegetation: stay on the trails. 


¢ To reduce erosion, avoid skidding. ; 
SUNSET | 
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Map numbers 


\ \ show locations 
et *Z= of Bay Area 
2 3 ~—s rides described 
4 in text 















Your loop rides around the Bay 
Birthplace of mountain biking, Marin’s 
ulls continue to attract a large num- 
er of back-country cyclists. Several dif- 
erent agencies act as stewards for public 
and here, so it’s important to know the 
elevant regulations for the trails you in- 
end to ride, as many take in more than 
ne jurisdiction. 


|. Bolinas Ridge. The gently rolling Bo- 
inas Ridge Trail (a fire road) offers some 
f the pleasantest back-roads riding 
iround. A good place to begin a 10-mile 
oop is the main picnic area at Samuel P. 
Taylor State Park, 15 miles northwest of 
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U.S. Highway 101 on Sir Francis Drake 
Boulevard ($3 day-use fee). 

A paved bike path leads north from the 
picnic area through the woods along La- 
gunitas Creek. After about 2 miles, you’ll 
see two poles planted in the path; go 
through the barbed-wire gate to your left 
(cattle gate, keep closed), and make the 
steep 1-mile climb on a dirt road to the 
top of Bolinas Ridge. Turning left on Bo- 
linas Ridge Trail, you ride through pas- 
tures and fence gates for 3% miles to a 
sign marked “Shafter Bridge 1.9 miles.” 


Be sure your brakes are in good working 
order before making the swift and sinuous 
descent to Shafter Bridge. From there, 
take the path down to Lagunitas Creek, 
and shoulder your bike to ford the stream 
under the bridge. Another short trail 
takes you back up to a wide dirt bike path 
on an old narrow-gauge railroad bed. 
Ride under a canopy of oaks and ma- 
drones to a bridge over Sir Francis Drake 
Boulevard and on to the picnic area, 
where you can enjoy a relaxing repast in 
the cool shade of coast redwoods. 

2. Mount Tamalpais. This 6-mile loop 
traverses the south face of Mount Tam. 
Start opposite the Mountain Home park- 
ing area on Panoramic Highway, about 2 
miles north of State Highway 1. 

Pedal north for a mile along the mostly 
level Gravity Car Grade Fire Road (it’s 
the only dirt road out of Mountain Home) 
to the Old Railroad Grade Fire Road. 
Turn left, twisting uphill through the 
“double bowknot” to the junction with the 
Hoo-Koo-E-Koo Fire Road. It’s an up- 
and-down ride for 12 miles, followed by a 
precipitous drop down Blithedale Ridge 
Road that brings you back to the Old 
Railroad Grade. Heading south, you'll 
come to a short stretch of paved road 
before returning to the Gravity Car 
Grade and Mountain Home. 

(Note: the paths covered on this loop are 
included on a new map showing dirt roads 
open to mountain biking in the Marin 
Municipal Water District. You can get a 
free copy at most local bike shops, or in 
person or by mail—send a stamped, self- 
addressed envelope—from the district’s 


Double leg-power gives tandem cyclists 
advantage in muscling up steep hills 








office at 220 Nellen Avenue, Corte 


Madera 94925.) 


3. Briones Regional Park. Most of the 
trails through the park’s 5,000 acres of 
grassland and stands of oak are wide 
ranch roads rather than single-track 
trails. There are enough of them that it’s 
easy to construct loop routes. Use the trail 
map available at all five staging areas to 
plot your course. 


Probably the best starting point is Bear 
Creek; to get there from State Highway 
24, take Upper Happy Valley Road (just 
west of Lafayette) north to Happy Valley 
Road and turn left. Turn right on Bear 
Creek Road, right again at the park sign. 


From Bear Creek, you can choose be- 
tween routes of varying lengths along the 
crest of the Briones Hills. If you show up 
at the first parking lot on the left at 8 a.m. 
Sundays, you'll meet the Coast Range 
Riders, a club that leads rides in the park. 


4. Redwood Regional Park. Redwood for- 
ests in Oakland? You'll find out on this 
7'2-mile ridgetop ride encircling a deep 
canyon. Most of Stream Trail along the 
bottom of the canyon was recently closed 
to bicycles. Riders on the ridge trails 
should be very cautious, especially going 
around curves, as these trails are also 
popular with hikers and joggers. 


You can set off from a number of access 
points along the loop. To get the most 
demanding section out of the way quickly, 
park in the Canyon Meadow Area near 
the main park entrance on Redwood 
Road, 3% miles east of Warren Freeway 
(State 13). 


On Canyon Trail, climb about 2 mile 
from the parking area to East Ridge 
Trail, high above San Leandro Reservoir. 
Head northwest along the ridge for 3 
miles to Skyline Gate, where you'll con- 
nect with West Ridge Trail for the return 
ride southeast on the canyon’s opposite 
side. At ridge’s end, you descend steeply 
to the Bridle Trail junction. Turn right, 
cross Redwood Creek on the stone fish- 
way you'll see ahead to your left, then go 
left again on the park road to return to 
your car. 














Riders take time out to refuel atop 
serpentine outcrop on Bolinas Ridge 
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ecious stones, gold, and specimens of 
are ore made the gem and mineral hall 
ne of the most popular exhibits at the 
California Academy of Sciences, in San 
‘rancisco’s Golden Gate Park, right from 
he academy’s 1916 opening. 

n 1960, modernization covered the hall’s 
legant windows and masked its classical 
eauty. Now, after a year’s closure, the 
all has reopened—its early elegance re- 
tored, its arched multipaned windows re- 
ealed, more specimens displayed. 

ore than a thousand of the academy’s 
5,000-item collection are on view. You 
san see a 465-pound amethyst geode, an 
wesome chunk of quartz, and four 
mooth jade boulders—as well as a 13- 
und crystalline mass of gold from the 
Mother Lode (on loan from the state’s 
sem and mineral collection). 

(he gem section is dazzling and informa- 
ive; one display shows how stones are 
aceted, another challenges you to choose 
he real McCoys from among a dazzling 
uray of synthetic, treated, and real blue 
sems. You'll see stones that change color 
nder different types of light. And you’ll 
ee organic coral, ivory, pearls, and more. 
isplays explain properties of minerals- 
magnetism, density, and hardness as well 
's luster, translucence, and color (azurite, 
or example, is always a distinctive azure 
lue, while a mineral such as beryl may be 
slue, green, pink, or yellow). 





















\lso new: wildlife and wetlands 

f the Pacific Flyway 

‘his month, bird migration peaks along 
nuch of the Pacific Flyway—that high- 
vay through the Western sky between the 
oast and the Continental Divide. An esti- 
nated 15 million ducks, geese, and swans 
vill join millions of other birds journeying 
tom as far north as the Alaskan tundra to 
S$ far south as Costa Rica. 

*hotographer Tupper Ansel Blake has 
ocumented the birds, landscapes, and 
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Massive gypsum 
formation is a 
highlight of newly 
reopened hall; 
rock’s fishtail-like 
fins form when 
two crystals grow 
together 


Gems, waterfowl in Golden Gate Park 


wildlife of the flyway in an impressively 
thorough manner; through April, his pho- 
tographs are on display in an exhibit titled 
“Tracks in the Sky: Wildlife and Wet- 
lands of the Pacific Flyway.” It’s in the 
Hohfeld Gallery. 

Blake spent five years traveling the length 
of the flyway and capturing images of its 
bays, deltas, sloughs, potholes, and 
ponds—and the life they support. This 
show hopes to increase public apprecia- 
tion of wetlands as well as awareness that 
they continue to vanish (in California 
alone, more than three-quarters of an 
original 4 million wetland acres have been 
developed, diked, or otherwise lost). 


Culled from the 20,000 photographs in 
Blake’s collection, about a hundred (some 
mural-size) will be exhibited: a bald eagle 
soaring over its marine prey in Tule Lake, 
a shaggy woodland bison standing in a 
lush Canadian meadow, a wedge of snowy 
swans filling the sky. Rounding out the 
exhibit are artifacts relating to early cul- 
tures along the route—a 2,000-year-old 
duck decoy made of tule reeds, a 19th- 
century egret plume hat, and more. 

The academy, open 10 to 5 daily, is on the 
Music Concourse. Admission is $3, $1.50 
seniors and ages 12 through 17, 75 cents 
ages 6 through 11. Oo 








Placing Pacific Flyway exhibit artifacts, 
designer and photographer confer 




















Songbird Meadow..... 
a spectacular source 
of color, movement & 
sound for your yard. 


Specially developed to produce a natural 
bird habitat, our Songbird Meadow repre- 
sents a totally different concept in wild- 
flower mixes. Thanks to its inherent abili- 
ty to attract goldfinches, sparrows, car- 
dinals and many more species, it provides 

movement and song as 
well as a magnificent 
explosion of color and 


Ne fragrance. Our Songbird 
N Meadow contains an ex- 
4 tensive selection of har- 





dy annuals and peren- 
nials, costly ornamental 
grasses (a food source 
for birds), and horticul- 
tural vermiculite to en- 
sure even distribution. This mix converts 
a vacant lot or garden into a spectacular 
meadow bursting with life and color. Guar- 
anteed to grow anywhere in the U.S. Cov- 
ers 1250 sq. ft; net wt. 5 oz. $15.00 ppd. 


“With this gorgeous mix of wildflowers and or- 
namental grasses, you can add the color, move- 
ment and voices of birds which prefer meadows 
and open places.” Roger Tory Peterson (America’s 
leading authority on wild birds) 


Dept. 45-03, P.O. Box 3999, Portland, OR 97208 
(13700 NW Science Park Dr.) | 


A quick, easy & 
care-free way to 
attract songbirds. 












































Songbird Meadow No. 9382F Qty. Total $__ 
Check CIVISA C)MCard ClAm.Express ( Diners/C.B. 

Card # Exp. 

Sig. X Phone 

Name 

Address 





City 
State Zip 


Order TOLL FREE 1-800-547-1160 
Send FREE “ESCAPE from the ordinary"® catalog. 


eR PLT EST 














15 





< Redwood Empire/North Coast 5 








MS Recapture 
Wilkinson’ that rosy 
Ros Gor 

. at 


DR. WILKINSON'S HOT SPRINGS 


k, for Fall. 


Bring a friend and get 
‘““‘THE WORKS” for 2. . .$139 
Sundays—Thursdays. Includes overnight 
accommodations and ‘‘The Works’ for two. 
Relaxing spa and mud treatments. 
Comfortable accommodations. Pools. 
Calistoga, CA 94515 707/942-4102 




















WINE COUNTRY ROMANCE 
FRENCH COUNTRY TRADITION 


ELEGANT ACCOMMODATIONS « MORNING MUFFINS 
SWIM ¢ SPA & MASSAGE 


$65 FOR TWO 


Pine Street Inn 


CALISTOGA, CA = (707) 942-6829 
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: Redwood Empire/North Coast > 
The Sea Ranch 


VACATION HOME RENTALS 


Discover the beautiful Northern California 
Coast. Walk among redwoods and wild- 
flowers. Watch whales or explore tidepools. 
Accommodations range from forest cabins 
to ocean front homes. Tennis, golf, swim- 
ming and saunas available. Rates range 
from $110-280/weekend and $315-820/week. 
Located 105 miles north of San Francisco. Call 
or write for free brochure. Lot and home pur- 
chase information also available. 
RAMS HEAD REALTY—RENTALS & SALES 

Box 123, The Sea Ranch, CA 95497 (707) 785-2427 


Couper Aven 


SPA ( MOTEL 


NAPA VALLEY 
QUIET AND RESTFUL LOCATION 
PRIVATE MUD BATHS, MASSAGE, 


MINERAL POOLS, ACCOMMODATIONS 
WITH JACUZZI OR SAUNA 


1713 Lake Street, Calistoga, CA 94515 
Call for information packet: (707) 942-6793 








NAPA VALLEY... JUST THE WAY IT USED TO BE 


Cc 


Vintage bungalows in an expansive garden landscape. 
Pool and Spa + Kitchenettes + From $35—85 
707 942-4108 
1412 Fairway + Calistoga in the Napa Valley 94515 





She PAatuca ys a Silverado 


(Silverado Country Club) 
100 Fairway Drive 
Napa, CA 94558 707-255-6644 


Enjoy the beauty and serenity of the GOLF 
COURSE, N APA VALLEY and FIREPLACE 
hile staying in a Fairways CONDO this winter. 
ilso have HBO Ask about our Winter Rates. 
ne =A am 
| SE 


EA RANCH | 






Vacation Ho me Rentals 
Enjoy the North Coast Experience . . . Luxurious 
oceanfront home i fed forest retreats. 
SEACH RENTALS 


P.O. Box 24 aLaLa, CA 95445 





Elegant Accommodation 
in Historic Yountville 
Nine restored vintage 
railcars (nine suites) 
furnished with the ultimate 
in contemporary amenities 


6503 Washington St 


Yountville (707) 944-2000 
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WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 
Inverness, Pt. Reyes, Dillon Beach 
only 1% hr from San Francisco 
Weekend, weekly or monthly stays in 
comfortable, fully equipped 1-2-3-4 
bedroom homes Write or call 
West Marin Vacation Rentals 
Box 160. 11150 Sir Francis Drake Bivd 
Speciali og Pt Reyes Station, Ca 94956 
selling Wes! Mann » property 415-663-1776 


Ow of West Mann Real Estate 





Mendocino Coast 


WHEN YOU NEED TO ESCAPE 
AWARD WINNING 


HILL HOUSE INN OF MENDOCINO 


As seen on ‘Murder, She Wrote’ 


Now offering a whale-watching qaoaet 


stay with us for two nights and get the 
second night at half-price, Nov. 29-Dec. 23. 
tO Approved estaurant Lounge 
ox 625, Mendocino, CA 95460 
(707) 937-0554 





e Mendocino Coast i} ( 





LITTLE RIVER INN 
GOLF«eTENNIS RESORT 


Ocean View Lodging - 
Cottages - Elegant Dining 
Lounge - Lighted Tennis Courts 
Challenging Golf - Beachcombing 
Whale Watching - Jogging 


Fireplaces 


(707) 937-5942 Little River CA 95456 











Exquisite Lodging on the Mendocino Coast 
soe Ny 
Se ay 


se 


es 
Rd 
[= 


% 
$ 


Bic RIvER LODGE 


EXTRAORDINARY OCEAN & VILLAGE VIEWS 
FIREPLACES, CHARMINGLY DECORATED ROOMS 
COLOR TV, TELEPHONES, BREAKFAST 
BLT CUR tiie tee Lee 

— Norman Simpson, The Berkshire Traveler 
Coast HIGHWAY & COMPTCHE UKIAH ROAD 
P.O. Box 748, MENDOCINO, CA 95460 * (707) 937°5025 





wr countay ANTIQUES 
-\ ge F FULL BREAKFAST 
as SG . PRIVATE BATHS 
OCEAN VIEWS 


Aa 
sees OES North Coast Country 
34591 S. HIGHWAY 1. 


FOR RESERVATIONS PHONE (707) 884-4537 GUALALA, CA 95445 





IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, ocean front to for- 
est, 4 mi. sand beach with lighthouse, 
trout pond, hiking in redwoods, hot tubs, 
fireplace. From $50 mid wk., $70 wknd. 
DBL Occ. No. Calif, only 800-882-8007 or 
707-882-2467, 9-5. Brochure—Rental 
Agency Star Route, Manchester, CA 95459 











MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 


Fireplaces; Hot Tubs 
Box 1143, Mendocino, CA 95460 
CA only (800) 262-7801 


For free brochure 


(707) 937-5033 


ar 


sUsls 
GREY WHALE INN 


Hospitality & Comfort 


Fort Bragg’s Most Distinctive Inn 
Free Brochure ® (707) 964-0640 
Winter Rates ¢ Buffet Breakfast 
California Reservations * 1-800-382-7244 
615 N. Main Street, Fort Bragg CA 95437 


SUNSET 
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HUMMINGBIRDS 
PICASSOS 
1882 VICTORIAN 
FRENCH ROAST COFFEE 
VIVALDI ¢ FIREPLACES 
COUNTRY BREAKFASTS 


MENDOCINO 
VILLAGE 


ial PACIFIC SURF 


ro FOUR-POSTER BEDS 


4 BED @ BREAKFAST INN WELL DONE 


TO7* 957-0246 


BOX 626 » MENDOCINO,CA. 95460 


REDWOOD EXCURSION 
TRAIN HOLIDAY 


2 TRAIN TICKETS ,..2 $198 


DELICIOUS CONTINENTAL BUFFET 
COMPLIMENTARY WINE 


4 DINNERS 





hil Inn es 


ON THE MENDOCINO COAST = “00 $15 PER NIGHT 
632 North Main St., Fort Bragg, CA 95437 (707) 964-3737 


RAL NIOXS7Z 2, M IN 
Rem Ss: . 3 me 
<< aa lS RIDE 


THE 


SKUNKS 
" RAILROAD SPECIAL 


*Dinner For Two One Night “Four Full Breakfasts 
*Two Nights Lodging “Train Ride Tickets 
THREE DAYS TWO NIGHTS 


TWO PEOPLE 
TOTAL COST $179 


reservations required telephone tax included 


. (707) 964-4761 /1-800-524-2244 
Thru Dec. 1987 eS 400 South Main Street 


Fort Bragg, CA 95437 





#. Point Arena Lighthouse 
Vacation Home Rentals 

on the rugged scenic Mendocino Coast 
Call (707) 882-2777 or write 


at P.O. Box 11, Point Arena, CA 95468 
=! (Non-Profit Historical Preservation Project) 











fensaloen 


PB wo whew ng 


BED AND BREAKFAST INN ® WITH OCEAN VIEW 


TELEPHONE 707 / 937-4042 
| Post Office Box 99 « Albion, California 95410 
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Mendocino Coast 


Timeless Elegance 
on California’s 
Rugged North Coast 
Established in 187 


8, the 


hotel has all the charm 


of early New England. 


Guest rooms furnished with antiques, 
four poster, wrought iron or brass beds. 
Fireplaces or woodstoves. 

Balconies. Magnificent garden 
Excellent Victorian restaurant 
and Garden Cate. 
Minutes to canoeing, fishing and 
the famous Skunk Railroad. 


Stam 


P.O. Box 587 
Mendocino, CA 95460 
(707) 937-0511 
(800) 548-0513 


45080 Main St., 





eeMNMbea 


On the spectacular South Mendocino Coast, select 
oceanfront and oceanview Vacation Homes and Cot- 
tages from $45/night. Sand beaches, fireplaces, hot tubs 


Write or call 
SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 + (707) 884-3836 








Mendocino Coast Vachon Rentals 
Luxury dwellings, hot tub, fireplace, short 
walk to beach, satellite TV, panoramic ocean 
view, on middle Mendocino coast. For rates 
& reservations, (707) 544-2166 (Mon-Thurs. ) 





RELAX IN 


MENDOCINO 


LUXURY 
VACATION HOMES 


—_ 
PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 


< Sonoma County : 


Bodega Bay on the rugged Sonoma Coast. Golf, tennis, beach- 
combing, fishing, wine tasting and more. Choose from over 70 
homes from cottages to castles. Great family getaways! 
VACATION RENTALS by George Haig Realty 
Call or write for free color brochure. 
P.O. Box 38, Bodega Bay, CA 94923 
(707) 875-2221 








e Sonoma County 


Se arog nn aad 


Timber Copve Inn 


On the Wild Sonoma Const 


LODGING ® RESTAURANT 
ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS © FIREPLACES 

707-847-3231 f 
21780 NO. COAST HWY. 1, JENNER, CA 95450 


Healdsburg 


.. the heart of Sonoma County Wine Country 


ao 
i> 
< 


mane | et 
7 “+ ah Z 


(707) 433. 6935 
~ CA (800) 648-9922 


For free brochure: 
Chamber of Commerce 
217 Healdsburg Avenue * 
Healdsburg, CA 95448 


& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 





om Ore) |i 

- Tennis 
fem tly 
ST 


SONOMA COAST 


Rr Tel Cee ee Cel 


pee SER Na al 
ee eS a meee Le) 


» FREE Color 


707-875-2205 - MC/VISA Brochure 





| 





< Sonoma County : 


3 Californias. 3 days. 
$300. 


Explore Pt. Reyes 
National Seashore Park. 


Discover Russian River 
Redwood Groves. 
Sample the Wine Country. 


Monday 
Tuesday 


Wednesday 


All three Californias are next door to Bodega 
Bay's classic coastal resort, INN at the TIDES. 


$300 includes King-bedded bayview room 
with fireplace * sitting area 

- refrigerator * remote-control 
TV * continental breakfast 

* moming paper * heated 
indoor-outdoor pool * hot tub 
* sauna * room service 


* full bar 


Check-in Sunday 
after 3 PM, 
check-out 
Wednesday 
before noon 
(And come 

back soon) 


For reservations, information, literature— 
ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #1! 


Inn 
Tid 


PO. Box 640, Bodega Bay 
CA 94923 
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THE COAST 
IS CLEAR 


Rugged coastline, 
dramatic redwood 
forests, and 
tasteful inns & 
restaurants 

all within 

reach of 

the wine 
country’s 


emium wineries. — 


Northern California 
Outside toll free area (707 


aol 
co 








Sonoma County 


“SPECTACULAR 
SCENERY...” 


LA Times 


A UNIQUE COUNTRY RESORT 
CO Ate aren inte) me OES ele ais 


UNPARALLELED SERVICE 


10 SECLUDED CEDAR COTTAGES 
GRACING EIGHTY WOODED ACRES 


FIREPLACES ¢ DECKS © VIEWS 
LODGE «CONFERENCE CENTER 
TENNIS ¢ POOL © JACUZZI 


ON THE RIDGE ABOVE THE 
NORTHERN SONOMA COAST 


FOR BROCHURE: 35755 HAUSER BRIDGE ROAD 
CAZADERO, CA 95421 
WAVE i YR Peat} 





is San Francisco/Bay Area 








, San Francisco's best 
Union Square value! 








e All rooms completely refurbished and 
beautifully appointed after $3 million 
renovation 

e Special non-smoking guest-room floor 


e at s from cable cars, theatres, dining, 
lleries 


° Gite: pool 
e Garage parking at reduced rates 
e In-room safes, bathroom amenities & more 


Rates $59-79 single/double 
Hotel Stewart 


aa Geary St. at Powell 
San Francisco, CA 94102 


800-223-0888 


Other Handlery Hotels: 
Handlery Motor Inn, San Francisco 
Stardust Hotel & Country Club, San Diego 


















REMEMBER THE ROMANCE .... 


The lovely Woodmark Hotel, local favorite of international | 
celebrities, announces a rare sweetheart deal. A romantic 
evening for two including. . . 

» Luxury accommodation on Friday or Saturday night 

= Champagne Greeting and full buffet breakfast 

# VCR with free access to film library 

= Bath featuring mini-TV, terry robes, personal-care amenities 

# Dinner Buffet featuring classical guitarist 

# Evening turn-down service and more... | 
All for just $109! And all as close as Santa Clara. It’s a weekend 
thar will rug at your heart-string, not your purse strings. So call 
for reservation now ... and give romance a chance. 


The 
WD woComark Hore S45 Sevens Creek Blvd: at Hwy 280) 


Reservations 087 446-3030 





Cable Car Special 


Centrally located in the heart of San Francisco 
Convenient parking available 


$45 


Oxford Hotel 
Mason at Market Streets 
San Francisco 

U.N. Plaza Hotel 


1112 Market Street 
San Francisco 


800 553-1900 








Discover... 


BED AND BREAKFAST 


Just a Short Stroll to the Bay 


A Fresh Country Atmosphere 
© Ghirardelli Square © Fisherman’s Wharf © 
© Union Street shops © 
RATES BEGIN AT $55 
3110 Octavia at Lombard 


San Francisco, CA 94123 
415-928-1000 





BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, pining Cotta 
“Areal charmer ina super location . 
-Travel Smart Magazine 
Lovely neighborhood, Marina District 
Rooms & Suites with whirlpool baths 
-» Luxury Carriage House Suites ¢ 
Complimentary wine at Scott’s Seafood 
Rooms $45 to $75. Suites from $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 


SUNSET 


Monterey Peninsula 


OVERLOOKING MONTEREY BAY 
™ $75.0 any room, double occupancy. 
> October through March. 


he old St. Angela Inn, minutes from 
T' ocean, beaches, Cannery Row and 
the Monterey Bay Aquarium. Offering 
hot spa, gardens, 
champagne 
breakfast — 
all in the quaint 
charm of a 
true country 


321 Central Avenue « Pacific Grove, CA 93950 


408) 372-3246 


EXPLORE THE POSSIBILITIES ( 
the West “Wind Lodge 
in historic Monterey offers to you 53 


units, many with fireplaces, complimen- 
tary continental breakfast, heated in- 


door pool, Jacuzzi, sauna and many 
other amenities. We offer: golf, aquari- 
um, diving and dinner packages for you 
and your family. 


CALL TODAY FOR YOUR GET-AWAY 
1046 Munras Avenue 
Monterey, California 93940 
(408) 373-1337 
In California 800 821-0805 National 800 648-0743 


(clcian CF 


In The Heart Of 
CANNERY ROW 00 
68 Luxurious Rooms all with Wood 

Burning Fireplaces, Balconies or ight 
Patios, Remote Color T.V. and eee 
Second Telephone. avail. basis 
Patio Garden and Hot Tub, Continental 

Breakfast including Fresh Orange Juice 

and Fresh Baked Croissants — Afternoon Wine and 
Cheese, Underground Parking, All Complimentary. 
Walking Distance to the Aquarium and Fisherman's 
Wharf. 


(408) 373-8000 In CA (800) 232-4141 Nat. (800) 225-2902 
487 Foam St., Monterey, CA 93940 








Historical Adobe-25 rooms 
PB ieee ie teat 
within walking distance 
to Fisherman’s Wharf- 
ONCE arte: hm 
386 Pacific Street 
Oey a BH 
(408) 646-9686 


Sunset Travel Directory @ 


Monterey Peninsula . 


GOLFERS: 
Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 


YOU GET a night’s lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf course yardage guide, plus use 
of The Mariposa’s big pool and spa. 


ONLY $60 


per person, double occupancy. Sunday 
through Thursday evenings. 
2-COUPLES PACKAGE ONLY $98.20 
per couple, double occupancy; two-bedroom, 
two-bath Townhouse. 


’ TOLL FREE: IN CA: 800-824-2295 


U.S.A.: 800-892-1600 


CARMEL, CALIFORNIA 


Write or call Val Chaplan for Color Brochure, 
8205 Valley Greens Dr., Carmel, CA 93923 
(408) 624-1581 Forroom reservations: » 
ANG WE= (0m o1srone lok) iAP Th 
Other States 1-800-538-9516 Travel Guide 





PELICAN INN NOVEMBER SPECIAL 


Friendly attention to detail...from the 
brass plate on your door to the swivel 
rocker in your room. Heated pool, wood- 
burning fireplaces, direct dial phone, 
color cable TV. Rates from $39 (double 
occupancy) with morning pastries 


MONTEREY (408) 375-2679 



















SUNSET NOVEMBER SPECIAL 
Decorator rooms/cottages, 1 block to ocean, near golf 
and 17 mile Dr. Fireplaces, kitchenettes, hot tub, morning 
pastry, aquarium tickets. $39/night with 3 night reserva- 
tion (Sun. thru Thurs.) Ask about our Honeymoon 
Special! 

133 Asilomar Blvd., Pacific Grove, CA 93950 
(408) 375-3936 


SUNSET MOTEL 


‘Not affiliated with Sunset Magazine’ 


NOVEMBER 1987 













PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 
$200/weekend * $550/week 


SHEPHERD’S KNOLL RENTALS 


Shepherd’s Knoll #7 * 17-Mile Drive 
Pebble Beach, CA 93953 
(408) 624-8715 Brochure 








s Monterey Peninsula 


Goinilee tale Bers) 
Monterey: 


cee 


Double 


Monterey 


Monterey 
Fairgrounds Downtown 
2030 Fremont St. 675 Munras St. 
(408) 373-3381 (408) 373-1876 


For reservations call 800 255-3050 


Expires Feb. 28, 1988. Subject to availability. 
Not valid in conjunction with any other offer. 





®. Forte Hotels International, 


aS oP ats “Te © 
HOLIDAY SHOPPING SPREE 


Enjoy the best of the Peninsula’s unique 
shops, lovely fall days & gourmet 
dining! PLUS each package below 
comes with Innstyle shopping/dining 
and entertainment discount coupons. 
1) MID-WEEK SPREE: 
3 nights (incl. Continental Brkfst.) 
$45/night - Monterey 
$55/night - Carmel 
(1) WEEKEND SPREE: 
2 nights (incl. Continental Brkfst.) 
$49/night - Monterey 
$65/night - Carmel 


InniiyZe 


Reservations for Monterey/Carmel 


800 FOR STYL (California), 
or 408 625-2663 9-5 Weekdays 


Kw 1a CF ee, Se de 











a, 0 Wee 
SINT 


Truly ‘‘Olde Carmel’’ 
A charming Country Inn 
located across from City Hall. 


MONTE VERDE BETWEEN OCEAN AVENUE AND 7th STREET 
P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 


(408) 624-6046 
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Monterey Peninsula : 


MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 
ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 


TO THE CONFERENCE CENTER 
TO FISHERMAN’S WHARF 
TO HISTORIC OLD TOWN 
COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTHCLUB AND SPA 
DIVING FACILITIES 
ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 
(800) 424-6242 (CALIFORNM) 


PACKAGES AVAILABLE 











Experience the spectacular 
Monterey Bay, circa 1889 


On your next visit to the beautiful Monterey 
peninsula, stay at one of the area’s oldest 
lodging establishments and experience the 
charm and nostalgia of a by-gone era. 

The Centrella, an unforgettable, almost 
century-old bed and breakfast inn, brings 
back all the beauty and graciousness of 
Victorian days. 












rom 26 award-winning single 


suites and private cottages for 
per night. All rooms are 
uthentic hand-selected 


many with claw-foot tubs 


ly bu One t breakfast and 
yht repast 


Ce" } (408) 372-3372 


blocks from oc 
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5 a EB OMZET A TS RE 
4 , A landmark Carmel! Inr 
Just two blacks from the beach 
x 


Let: Hansel! and Gretel storybook 

rooms. Luxurious lobby serves 
continental breakfast with guests 
from around the world. SUNSET 
SPECIAL $60 per night, space available 


es GREEN LANTERN INN (408) 624-4392 
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“Listen to 
your beard grow.” 
At Value 


Season Rates 

We'll extend a warm Carmel 
Valley welcome to the two of 
you, a few of you ora small 
conference. Relax ina 
garden patio room ora cozy 
fireplace cottage. Enjoy a 
generous complimentary 
continental breakfast with 
your choice of morning 
paper. Unwind in our heated 
pool, hot spa, sauna and 
new fitness center. Or just 
listen to your beard grow. 


Value Season Special . . 
_Rooms from 348. Fireplace 


: Ht toch from $84. Nov. 


through March except 
holidays, and Presidents’ 
weekend. 
Peter & Sherry Coakley 
y Innkeepers 

py Xt PO. Box 93 
Carmel Valley, CA 93924 
Caf (408) 659-2261 





A Al 
$39.00 per room 


a Le VALLEY INN 


7 Tennis Courts * Hot Tub 
Solar Heated Pool 
ey 
Fox Hill Restaurant & Tavern 
eT a EV Cee NOT A CCL 


(408) 659-3131 or (800) 541-3113 
IVT ESM coll Lm Met ES aoLalh 





SUNSHINE - FLOWERS - BUTTERFLIES 
GENTLY ROLLING HILLS 
COUNTRY VACATION 


acaciq "— 
LOOGE 


CARMEL VALLEY 
(408) 659-2297 


DOWNTOWN MONTEREY 


Monterey's newest and most 
convenient inn. Featuring remote 
control TV, fireplaces, wet bars, pool, 
spa and adjacent restaurant/bar. 
755 ABREGO, MONTEREY, CA 93940 


as 


Sand Dollar Inn 









MONTEREY DUNES 


BEAUTIFUL BEACHFRONT HOMES 
Tennis * Hot Tub * Pool © Saunas ® Volleyball 
~ Surf Fishing © a Mile of Beachfront 
. Seminars and catering, too! 
Oh yes, occasionally we have one for sale. 
For immediate booking or information: 






MONTEREY P.O. Box 308 
aa... 407 Moss Landing Rd. 
(at Highway 1) 
— Moss Landing, 95039 
= 408-633-4883 
800-55 DUNES 
DUNES CO. ¢00-553-8637 








MONTEREY DUNES COLONY 


LARGE SELECTION OF LUXURY 
BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 
Dunes on spacious secluded mile of 
beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 
vice & linen included. Only rental man- 
agement & sales office located on site. 


H.C. Perry 
195 Monterey Dunes Way 
Castroville, CA 95012 
800-635-0993 
408-633-4033 





LO Carmel-by-the-Sea SS 


A Rare Combination of Convenience, 
Comfort, and Natural Beauty 


Y 


Spacious Suites 
Charming Gardens 
Generous Continental Breakfast 
Warm Hospitality 


(408) 625-3263 


P.O. Box 3756 Dolores at 3rd * 
Carmel-by-the-Sea, CA 93921 





vecmanscome  Wanfarer $ fr 


Mountain and ocean views ... fireplaces ... kitchens 
... Nearby shops and restaurants ... refrigerators 
. . Continental breakfast. 
Call or Write Today: 1-800-321-4782 
P.O. Box 1896 (408) 624-2711 
4th & Mission Carmel-by-the-Sea 93921 





CARMEL’S 
a 


St Jesse 


completely new, completely dif- 
ferent. Twenty-: PCR nT cmt i 
fireplaces—nestled in old Car- 
mel oaks and pines with private 
patios. For more information: P.O. BOX Wh 
CARMEL, CA 93921, OR CALL (408) 624-3874 


PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Monterey 
Peninsula. Near 17-Mile Drive, Asilomar Conference 
grounds, Cannery Row & the Monterey Bay Aquarium, 
5 miles from Carmel-by-the-Sea. Hot tub, pool, cable 








color TV, in-room coffee, refrig., room phones, extras. 
Reduced rates weekdays during off-season. Call for reserv. 


(408) 372-3218 
30 Deluxe Units 


Lighthouse & Grove Acres 
Pacific Grove, CA 93950 





SUNSET 
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; Monterey Peninsula . 





Golf Vacation 


Packages 
$59/Person 


A mini-resort in 
fog-free Carmel Valley 
— heart of world famous golf country — 
Play the Del Monte, 
Carmel Valley, Laguna Seca, 
& Rancho Canada Courses. 


Packages from | to 5 days, rates from $59 per 
person/double occupancy. Include lodging, 
full ranch breakfast, green fees and power cart. 


Los Laureles Lodge ee 


10/2 mi. east of Hwy. 1 on 
Carmel Valley Rd. (408) ‘659- = 
minutes from the charm 
of Carmel-by-the-Sea. 






























Sunday Arrival 


bs ay 

Any visit starting on 

Sunday is about 50% off thru 

December 31 (except holidays) 
Ask for “Super Sunday” 
() rated 3 Diamonds 


eT why 


yO eile ell! 
(408) 649-1020 


HOTEL PACIFIC 


In The Heart Of Historic Monterey 
All Room Suites with Wood Burn- 
ing Fireplaces, Hardwood Floors, 9G 00 
Custom Furniture and Rugs. 
Refrigerators, Wet Bars. AllBaths *P282 2vall. basis 
with Separate Shower and Tub, Second TV and 


Third Telephone. Bathrobes, Turndown Service. 
Down Comforters, Featherbeds and Pillows. 


Continental Breakfast, Morning Paper, Afternoon 
| Tea, Protected Parking. All Complimentary. Lux- 
urious Gardens with two Spas. Concierge Service 
and Rolls Royce Limousine Service. 
AAA 4 Diamond 
(408) 373-5700 In CA (800) 554-5542 Nat. (800) 225-2903 
300 Pacific Street, Monterey, CA 93940 


Pebble Beach Beedle 


“OCEAN PINES” Luxury Condominiums, 
on 17 Mile Dr. Minutes to Carmel, Aquarium, 
and to Pebble Beach, Spyglass Hill and 
Poppy Hills golf. Fully equipped kitchens. 
Furnishings include linens. 2 & 3 bedrooms. 
Send for brochure, or call for booking: 
(408) 625-1400. 
GARDEN COURT REALTY 
Box 171, Carmel-by-the-Sea, CA 93921 





TRY THE ROAD LESS TAKEN 
EXPLORE PACIFIC GROVE 


ON THE MONTEREY PENINSULA 









! 


| 
| 





Write: Explorer Kit 
Pacific Grove Chamber of Commerce 
P.O. Box 167-S 

Pacific Grove, CA 93950 
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Monterey Peninsula 4 


Carmel Valley 


Sunbelt of the Monterey Peninsula 


“WINTER SUN SPECIAL 


730ee 


PER NIGHT 
Every day, excluding holidays. 
Advance Reservations Required 


1-800-422-7634 


Carmel Valley Chamber of Commerce 
P.O. Box 288° Carmel Valley, CA 93924 





Monterey Peninsula’s great 
‘SECOND HONEYMOON’”’ 
GETAWAY 
v 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
suite-room in the luxurious new Mariposa Inn, 
with fireplace and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all only $140 per day. 


_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


Mla tipesa 


1386 Munras Avenue, ones), CA 93940 








Monterey Peninsula 


CARMEL'S 


Hidden Valley Inn 


BED & BREAK FAS T 


Quiet Country Charm & Garden Setting 
Complimentary Continental Breakfast 
Evening Wine & Cheese Service 
Aquarium Tickets Available 


SPECIAL RATE: $49 





LIMITED AVAILABILITY 


WE ALSO OFFER 
Monterey Peninsula 
GOLF PACKAGES 
Pebble Beach ® SpyGlass Hill 
Carmel! Valley 
Call for Tee Time and Lodging 


= 1-800 - 367 - 3336: Calif a 
1-800-445-9516: USA @ 


P.O. Box 504 + Carmel Valley, CA + 93924 
(408) 659-5361 or (408) 659-2328 





‘ Western U.S. Travel/Attractions > 


SIERRA SHANGRI-LA 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
B&B Units with outstanding river views 
A quiet relaxing retreat. Special Rates 
P.O. Box 285 (916) 289-3455 
Downieville, CA 95936 








a° sm. 


AT YOSEMITE SOUTH GATE 


—_——-+ 2 ee 
A LOVELY OLD—FASHIONED INN 
For Information Call The Innkeeper (209) 683-7720 











aw” iu 














eel U ORGS) U nya 


Above the winter fog.. 


Our highways always Ayes 
OTe Ch Clay 


Tuolumne County bas it all! 


It's a sunny winter playground . .. skiing 
for the family, adventure for everyone! As 
elegant or as rugged as you choose! 
PVC Bite any amb set ae Aelita de 


Tuolumne County Visitor’s Bureau 
P.O. Box 4020, Sonora, CA 95370 
1-800-446-1333 


Name 


Address 


City, State, Zip 


a rr 
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WHAT’S HAPPENING AROUND 
SANTA CRUZ 


THIS NOVEMBER! 


Continuing Big Band Series 
Tex Beneke 
Cocoanut Grove, Santa Cruz 


22 


Turkey Trot 10K Race 
Vicinity Natural Bridges State Park, Santa Cruz 


27 - 29 
Sixth Annual Mountain Man Rendezvous 
Roaring Camp, Felton 


27 - 29 
Santa Cruz Christmas Craft Festival 
Coceanut Grove, Santa Cruz 


Nov. 1 - Dec. 30 (Sundays) 


Surf City Cyclocross Series 
(Offroad Obstacle Bicycle Races) 
Santa Cruz County Locations 

















Nov. - April 
UCSC Arts & Lecture Series 
(A broad spectrum of Performing Arts) 
Performing Arts Complex, UCSC Campus 


For more information contact: CRU 
SANTA CRUZ AREA CHAMBER OF COMMERCE 
CONFERENCE & VISITORS COUNCIL 
408/423-1111 EXT. S-10 
POST OFFICE BOX 921, SANTA CRUZ, CA 95061 






























Pajaro Dunes, the vacation community 
with the unique personality. Comfort- 
ably furnished homes and condomin- 
iums in the shoreline dunes feature all- 
electric kitchens, laundry, linens — a 
well centered base for a Monterey Bay 
golf vacation. Nineteen no-fee tennis 
courts on the property. 


ajaro Dunes. 
Hare, Brewer & Kelley, Inc., rental 

its: 2661 Beach Rd, Watsonville CA 

800/7-PAJARO. 










lele. toll tree 





ze 





ae 


611 Ocean Street 


Ask About $55 SUNSET RATE 
Santa Cruz, CA 95060 
408/426-7100 


| Vefidoy | 
we 800-241-1555 


Operated by Chatmar Management, Inc. 





















INN-CREDIBLE 


For weekend get- 
aways, weddings, 
banquets, conven- 
tions or simply an 
intimate dinner 
fortwo... 


a 


555 Highway 17, Santa Cruz, CA 95060 














(408) 423-5000 










5 Reno/Lake Tahoe 


So. Lake Tahoe— Vacation Rentals 
ESCAPE TO THE LAKE 
ALPINE RENTALS 


From rustic cabins to large chalets, Alpine Rentals 


has a wide range of units available to suit every taste. 
These units are located throughout the South Shore 
area, convenient to the lake, gaming and the ski area. 
For more information call collect: 
916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 


; Good every day, except holidays. 
(subject to availability) 


800-535-0330 (in CA) 
916-542-0330 (outside CA call collect) 


Ke 


COLONY HOTELS & RESORTS 








Pe GP k@lt Cae tae: 


NS * Awarded ‘Best Interior Remodel’ 
1986 « Deluxe rooms, specialty 
suites Heated pool, sauna, hot tub 











* Close to casinos * Reservations 
CA only 800-821-2656; 
*pp dbl. occ. US 916-544-3311 (collect) 


FOR HOTEL and MOTEL ROOM 
RESERVATIONS: 








CALL TOLL FREE 800-FOR-RENO 


mM ei es 
write: Reno-Sparks Convention & 
Visitors Authority, P.O. Box 11430, 
Dept. CG7-00, Reno, Nevada 89510 


[RIENO 


the biggest litle city tn the world 





South Lake Tahoe 











Sf northstar: at-tahoe’ 


Your best choice for a complete and 
entertaining ski vacation 

Convenient on-site lodging, downhill 
and cross-country skiing, restaurants, 
shops, ski rental, ski lessons and child care 


SKI PACKAGES AVAILABLE 

Luxury or Economy homes, condos & cabins. 
CALL TOLL FREE 1 800 562-4743 (Calif.) 
or, (916) 544-7757 














center, 

3-day/3-night lodging/lift package as 
low as $162 per person.” 

lo reserve your Northstar Winter Vaca- 


tion call toll free: (800) 822-5987 (Ca): 

800-824-8516 (US) or write: Northstar 
| Winter Vacation, P.O. Box 129, Truckee, 
CA 95734 


Dix Vacation Rentals 
P.O. Box 30066. Walnut Creek, CA 94598 
(415) 944-9226 
Vacation Home Accommodations To Please Everyone 
PROFESSIONALLY MAINTAINED - PRIVATELY OWNED 
Cozy and Rustic to Spacious and Luxurious 


Hioedion four people inst 2-bedroonm/L-bath condominium 





SUNSET 








Reno/Lake Tahoe é 








Luxury Tahoe 
Ski Rentals 


LAKE TAHOE ACCOMMODATIONS 
« WOODSY CABINS 

e WELL APPOINTED CONDOS 

« LUXURIOUS HOMES 

For Reservations Or 

Color Brochures CALL - 

(800) 544-3234 

Or Write To P.O. Box 7722, 

So. Lake Tahoe, CA 95731 








LAKE TAHOE BED & BREAKFAST 
Luxurious ¢ Quiet * Relaxing 












y q (o> ye. 
Rockwood Lodge 
5295 West Lake Blvd. * PO. Box 226 





Homewood,CA95718 (916) 525-4663 





DELUXE OR EC AY FULLY-EQUIPPED 


Oo) M(t) a8.) a a) 


. HOUSES & CONDOS 
> —— , 
Ay ON THE WATER. O} 
SETTI ls 
Thy Gee 
a DF 


aCe 
RENTALS 


CALL COLLECT (916)542-2777 
TOLL FREE IN CALIF. (800)542-2100 
OR WRITE FOR INFORMATION 





LUXURY VACATION 
RENTALS 


WATERFRONT 
LAKEVIEW 
MOUNTAIN 


Pool « Sauna + Jacuzzi « Private Beach 
Entertainment + Sleeps 2-22 








For Reservations or Information 
Call Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900, Stateline, NV 89449 





Near Tahoe City and major 
ski resorts. Private beach, 
knotty pine interiors, private 
baths, sauna. $75-105 for 
two includes hearty break- 
fast. Ask about Honeymoon 
room and breakfast in bed. 
916/581-4073 
Box 66, 1690 West Lake BI 
Tahoe City, CA 95730 





oR Bia a 
ON LAKE TAHOE 


Oahu 


OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 


filming location of Magnum PI. residence 
Season rates: $945-wk, $2,700-mo. Brochure 
avail. Mabel Sitch, 1324 Aloha Oe Dr., Kailua, 
HI 96734. 808-261-1936 or 488-3290 





NOVEMBER 1987 





Oahu 





Ts Hoa 
P©LYNESIAN 
CULTURAL CENTER 








“Portrait of Polynesia” 


VIDEOCASSETTE 


Captures the color, the vibrancy, the lifestyles, the 
music and dancing of six Island nations. Let this 
dazzling panorama light up your livingroom and 
| serve as perfect gifts for friends who've come, or 
| dream of coming, to this Pacific paradise. 
Order at $29.95 each by calling 


1 - 800 - 367 - 8047 ext. 359 


Charge to VISA-MasterCard-Amex 
For holiday gifts save 20% discount on orders of 
two or more. Orders received by December 15 will 
be accompanied by a Christmas card in your 
name. (55-109 Laniloa St., Laie HW) 














WINDWARD MARINE RESORT 
A Rural/Hotel on Oahu’'s Kaneohe Bay 


& NORTH BAY BOAT CLUB 


Offer.a 
Complete Marine Reereation Program 
and Invite You to 


“Get in Closer Touch 
with the Ocean.’ 


, 


For, Reservations 6s-Brochure«aall: 
Hawaii: (808) 239-5711 
USA™4-800-367-8047 ext. 239 
Canada: 1-8002423-8733 ext. 239 





KAHIMALU 
KAHIMALU, “Place where there is peace,”’ 
awaits those wanting to vacation on one o' 
Oahu’s loveliest beaches. Enjoy this Hawaiian 
style. 4 bdmn., 4 bath home that sleeps 8. (808) 
735-1663 or 735-4164. Brochure available from: 
Herbert D. Long, 1487 Hiikala Place #17, 
Honolulu, Hawaii 96816. 





ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, on 
miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki and 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 

V. Wong—(808) 595-3168 

15 Homelani Place, Honolulu, Hl 96817 


Sunset Travel Directory @ 


Oahu 


DON’T MISS 
THE SPIRIT! 


1800 acres of rare botanical speci- 
mens; ancient Hawaiian dancers; 
cliff divers. The very best of Oahu’s 
North Shore. 


wUUEneortasll aes 


HALEIWA, OAHU 





Breakfast, compliments 
of the house. 


It's just one of the extra touches that 
makes ap at the Hawaiian Regent 
such a special experience. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 


Z 


Hawaiian Regent 


An Emerald Hotel. at Waikiki Beach 


Room rates from $94, single or double. Breakfast 
not available with special rates or tour packages. 
Good through 12/20/87. Gratuities not included. 


Please send me a free Hawaiian Regent Brochure. 
Name 

Address 

Gityaeees ave — — State Zip 


Mail to: Director of Sales, Hawaiian Regent 
Hotel, 2552 Kalakaua Avenue, Honolulu, HI 
96815, 800-367-5370 





Oahu 


Waikiki Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
7,000 rooms among 20 hotels. 

Rates range from $25/night 
for budget-minded fun to 
$175/night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


1-800-367-5170 


Ouigger 


o 
The Waikiki Experts a 


a 
WAIKIKL 


“Life's Greatest Beach” 





Travel Directory 









s The He 
POLYNESIAN 
CULTURAL CENTE 


ay raWwe Ss 
#1 Attractior anda 8 2 
For « nly $35 
dinner and a show 1 xD e 
Polynesian villages, th } 
of the Long Canoes,” a 
dinner buffet, and the wor \ This is 
Polynesia” evening show. Family ra 
available; transportation not included; ; 
subject to seasonal change. For reservatior 


ind information, contact your travel agent or 


call Toll Free: 800-367-7060 
Hawaii, call 293-3333 or 923-1861 





Oahu 


CELEBRATE WAIKIKI 
ON A BUDGET 


The world’s most famous beach for as little as $39 
a day for two, plus FREE Budget Rent a Car to 
12/23/87. Three resort hotels to choose from. 

Coffee bar and refrigerator in most rooms. 


See Your Travel Agent or Call 


(800) 92-ASTON 


AIR INCLUSIVE PROGRAMS AVAILABLE 


ASION 


Hotels & Resorts 
A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu. and International Airport. Write for bro- 
chure or call eee 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 











OAHU - HAWAII 

Hawaii affordable for everyone 
A room or two, acottage, or an entire home. On or close 
toamost beautiful swimming beach, still undiscovered 
by most visitors. Not a resort area, but a quiet family 
type neighborhood of large beachfront estates. Only 20 
min. drive to Waikiki shops and nightlife. Referrals to 
250 vacation rentals on all islands, from $35 a day for 
two, to $300 for a luxurious beachfront home. Broc. $3 

PACIFIC-HAWAII Bed & Breakfast 

19 Kai Nani Place, Kailua, Oahu, Hawaii 96734 
Phone: (808) 262-6026 or (808) 263-4848 


e Maui 


a the Ultra-luxury 2 bedroom, 
2 bath oceanfront condominium 


on secluded beach. Free tennis, 2 swim- 
ming pools. Adjacent to Wailea golf courses 


MAKENA SURF 


Contact Owner James Osgood ® (206) 281-8900 
200 First Avenue W ® Suite 400 ® Seattle, WA 98119 





AFFORDABLE LUXURY & 
CHARM IN MAUI. 


The ultimate in luxury in a turn of the century 
decor in Maui, This brand new, first class, 
quaint Inn with stained glass, antiques, 
brass beds, hardwood floors, central air, 
pool, and much more is suprisingly afford- 
able. Superb meals and diving packages 
available (with Central Pacific ee 
808-667-9225; 800-433-681 


The Plantation Inn 
174 Lahainaluna Rd 
haina, Hl 96761 


















Maui 






BEACHFRONT BETWEEN 
- KAANAPALI & KAPALUA 


Spacious 1 and 2-bedroom condo suites with 
complete kitchen and daily maid service. Pool spa 
and tennis. One-bedroom suites from $95 daily 
for 4. Free car everyday 3/1 to 12/23/87, 
Subject to availability. 


See Your Travel Agent or Call 
(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 








ASIC & Resorts 


A bold new name for Hotel Corporation of the Pacific. 
2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 | 


Es 








MAUI’S MAHINA SURF 


Beautiful low-rise oceanfront apartments on Maui's 
Lahaina side. Conveniently located between Kaanapali 
and Napili, with pool & tropical gardens. Fully furnished ° 
one-bedroom units with magnificent oceanviews. 
Complete kitchens, color tv, and telephones. Rates from 
$70.00. Three star AAA rating. For brochure or reserva: 
tions: Mahina Surf, 4057 Lower Honoapiilani Road, 
Lahaina, HI 96761. Toll Free (800) 367-6086. 





THROUGHOUT MAUI ! Including Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 


Stuaios, 1, 2, & 3 bearoom condos! 
THE MAU! NETWORK LTD. 
P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6294 


MAUI, HAWAII 
OCEANFRONT Economy/Deluxe Condominiums 


KIHEI-WAILEA—MAKENA 
1-800-367-8047 Ext.456 (open 7 days a week) 
AA OCEANFRONT CONDO RENTALS 
2439 S. Kihei Rd., Kihei, HI 96753 
Canada & Hawaii call 808-879-7288 





MAUI “GETAWAY” 


Large studio w/kitchen and 2 queen size beds 
located in Kaanapali on the worlds greatest 
beach. Call The Coopers (714) 974-7165. ALSO, 
DEER VALLEY, UTAH CONDO AVAILABLE 


SUNSET 
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Maui 


KAPALUA RESORT 


Luxuriously furnished ocean-view con- 
dominiums. Available in one and two 
bedroom units. Three beaches, two 
golf courses, lighted tennis courts. As 
low as $500 plus tax weekly. DAILY 
RATES offered (4-day min.). Call us at 
800-824-8930 (US) or 800-552-9300 
(CA). Can handle your air and car reser- 
vations at lowest available rates. 
Mercado Travel 
16466 Bernardo Center Dr. #150 
San Diego, CA 92128. 


MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 
Kapalua Bay Villas & Kaanapali Shores. Beautifully 
furnished | & 2 bedroom condos. Close to beach and 


pool. Lovely views. Excellent dining, shops, golf and 
tennis. $120-$165 daily. Brochures avail. Write owner 
Tom Huber, 1200 Angelo Drive, Minneapolis, MN 
55422; Phone 612/588-0175 








YT 
Wa NOELANI @7 
ALL OCEANFRONT CONDOMINIUMS 
Luxury studios, 1, 2, 3 br, fully equipped, 
washer, dryer, dishwasher, phone, cable TV, 2 
heated pools, BBQ. Ask for Special Sunsct 
Rates plus car/condo packages. Call toll free 
800-367-6030. Noclani 
4095 Honoapiilani, Lahaina, HI 96761 
















STAY IN OWNERS’ PRIVATE | 
\ | L L iy iS ELEGANTLY FURNSHED & EQUPPED | 
ONE & TWO BEDROOM OCEANVIEW VILLAS 
IN THE FAMOUS KAPALUA RESORT 
gay WEEKLY RATES FROM $595.00 


CALL DIRECT TO MAUI “TOLL FREE” 
1-800-367-8047 ‘EXT. 133" 
RIDGE REALTY/RENTALS 
LAHAINA BUSINESS PLAZA #207 
888 WAINEE ST. LAHAINA, HAWAII 96761 









YOUR HAWAIIAN 
ISLAND PARADISE 
Uniquely Secluded Cove 

Ideal for swimming and snorkel- 
ing. 1, 2 and 3 bedroom apart- 
ments and townhouses, fully 
equipped with kitchens 


: , : 
HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE — 800-237-4948 


MAUI 808-871-6222 
SUNSHINE; 


OF HAWAII RENT-A-CAR SYSTEMS 


@ Compacts e Convertibles RIGHT AT 
e@ Mid-Size e Vans & Jeeps AIRPORT 


Toll Free 1-800-367-2977 
“Put Sunshine In Your Maui Experience” 














“Spectacular Fully Equipped Beachfront Condominiums” 
EXT, 


TOLL FREE 1-800-367-8047 216 
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Maui 


BEACHFRONT ON MAUI 
NEAR KAANAPALI 


Luxurious 1, 2, and 3-bedroom condo suites with 
complete kitchen and daily maid service. Free 
tennis, 2 pools, spa and restaurant. One-bedroom 
suites from $135 daily for 4. Free car every day 
3/1 to 12/23/87. Subject to availability. 
See Your Travel Agent or Call 
(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


le 


ASIC & Resorts 


A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





KAANAPALI COAST 
MAUI, HAWAII 


Carefree beachfront living is yours 


yaa 
to enjoy at the unique and beautiful a 
Kulakane Condominium located 
near the gid whaling port of Lahaina 
\ 


42 one-bedroom and two-bedroom 
fully furnished apartments overlooking i 
the islands of Lanai and Molokai \ 
Award-winning luxury on a sun swept 
beach at reasonable prices 
Write or call for our free brochure! 
The Kulakane, 
Dept. S117, 3741 Lower Honoapiilani Rd., 
__ P.O. Box 5236, Lahaina, Maui HI 96761, 
seal ~__ Toll Free 800-367-6088 


Maui Vacation Home 
Elegant large beachside home with swimming pool for rent by 
week or month, entirely private, in the residential area of Kihei, 
Maui. Ten minutes from Wailea golf and tennis. Across from 
good swimming and windsurfing beach. Send for free color 


brochure. Write Ms. Carole Withers, 245 Awalau Rd., Haiku, 
Maui, Hawaii 96708 or call 808-572-8272 












MAUI SOO 


RESERVATION SYSTEMS 
CONDO'S Saat 
a 


ROOM & CAR CAR RENTALS 
FRUIT BASKETS MAUI8OCO LEI GREETINGS 
ALL ISLANDS 


1-800-367-5224 







TOLL FREE 








Maui 


Paradise 


on Wheels 
MAUI $89" 


KAMAOLE SANDS 


MOLOKAI $79° 


KALUAKOI HOTEL 
and GOLF CLUB 


*per day for up to 4 persons 


Includes a luxurious condominium 
suite with daily maid service and com- 
plimentary automobile with unlimited 
mileage and airport pickup. 
800-367-6046 
Offer valid thru Dec. 18, 1987 


COLONY HOTELS & RESORTS 


Making vacation dreams come true 











Hawaii 





HAWAIIS 
BEST VALUE 


Waikiki ... $42 
rm SOL 
on $62 


rm $62 
on $82 


All accommodations offer 
daily maid service, swimming pools, 
great locations. Rates are for 2 persons. 
Reservations subject to space availability 
Call Toll Free 


1800367-6046 


( Ask For SUNSET Special Rate ) 


Ke 
COLONY HOTELS & RESORTS 


Making vacation dreams come true 
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Hawaii 


Celebrate the charm of traditional Hawaii in an 
Aston Beachfront Inn. Choose from the 
Waikikian on the Beach, Maui Lu Resort, Kona 
Islander Inn, and Hotel Molokai. Prices for 2 
from $42 daily. Free car every day 3/1 to 
12/23/87. Subject to availability. 
Weekly rates available. 


See Your Travel Agent or Call 


(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


Hotels & Resorts 
A bold new name for Hotel Corporation of the Pacific. 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





-HONOLUL(- 
packace ~DOQ.Pp 


INCLUDES: 


@ R/T Air, Los Angeles 
to Honolulu 


@ 7 Day Automatic 
Air Cond. Car Rental 














Within CA 00-231-4547 

Outside CA )-624-8306 
LUXURY HOME IN KONA ] 

Ronee rs } 

Si nak Beach Elegant 

a en oe o Close to gol" ‘ 

and shoppin 5 





THE KONA PRINCESS, 417 We 
Shaw, Fresno, CA 93704, 1-8 
942-2290, 1-800-635-7653 in CA 








Hawaii’s 
Best Kept 
Secret 


i Hawaii > 
Seta Pre 


Punaluu o 


Secluded, elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole golf 
course. Condos & course overlook the ocean. Four Laykold tennis 
courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. Ancient heiau 
ruins. The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, Hl 96777 
Toll-free: 1-800-367-8047 ext. 145 








e Kauai 


O ELA OG: KAUAI x tt 


No'rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from the 
condo rat race. Minutes from exotic Waimea 

* Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Weekdays. 
Jerry Jones. Apr./May/June discount rates. 





BED & BREAKFAST HAWAII 
$199—FALL SPECIAL 


Enjoy one week in Hawaii in an inspected and 
approved B&B accommodation with rental car, 
unlimited mileage. $199 weekly, based on double 
occupancy. Quality locations on all Islands. 
Directory and Guide Book available, $7.50 (ppd.). 
Box 449, Kapaa, HI 96746 e 808-822-7771 





e Kauai 


SPECTACULAR HANALEI! BAY 


Exceptional private homes, our own: 2 - 4 bdrm. at Prin- 
ceville. 3 bdrm. at Haena, also 1 bdrm. Ig. studio, both 
with close ocean view, 80 ft. from ideal swim/snorkel 
beach. Exc. rates. We can help fill any rental need - low 
rates on cars S too. Ramsell. 800/247- 3894 or 808/828-1155. 





KAUAI-POIPU BEACH 


Oceanfront 

Spectacular view in peaceful, secluded, privately 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6. 
Beautifully furnished. All Amenities. Golf and Restau- 
rants nearby. For information and photos, please con- 
tact Robert/Gale Hoover, 15891 Winchester, Los 
Gatos, Calif. 95030. 408-395-1042 (Specify dates 
and number in party) 





€ 
7 days 


S449 6 nights 


Enjoy lush surroundings and condominium 
luxury with hotel convenience. One-bedroom 
condos (2-bedroom, $649) with fully- 
equipped kitchens, laundry and maid 
service. With tennis, disco, whirlpool, 

nearby golf, and tropical pool. Plus all the 
amenities of Hilton's brand new hotel on 25 
oceanfront acres, even room service! 


& 


KAUAI HILTON 


& BEACH VILLAS 
4331 Kauai Beach Drive 
Lihue, Kauai, Hawaii 96766 
Call your travel agent or 1-800-HILTONS. 





PREFERRED BEACH 
LOCATION 


Completely furnished 1 bedroom ailua 
condominiums, overlooking Kauai’s\ ‘Bay 
renowned Wailua Beach. Vi 
Private pool, nearby golf, shopping, dining, tennis lew 
and historical sights.Only $77-$88 day. Special rates for 
longer stays, 3-day Minimum 320 Papaloa Road 


catt rou Free 800-367-2912 Kapaa, HI 96746 









FRONT 












KAUAI 

PRINCEVILLE 
2 Bedroom, 2 Bath, Fully 
Furnished 1100 sq.ft., Swim- 
ming Pool, PGA Championship 
Golf Course. Private Owners. 
P.O. Box 2488, Ogden, UT 
84404 801-451-5375 








POIPU BEACH 
VACATION RENTALS 


Representing the largest selection of kacury ot 
rc 1-800-325-5701. 


cor..4-800-325-5704 
aftr grantham resorts 


P.O, Box 983 = Poipu Beoch, Kauak Hi «= (808) 742-7220 








Kauai— Poipu 
BEACH HOUSES 


The Stone House on a point. Nearby Hale Kai fronting 
a small white sand beach. Both new 2br/2ba. Sleeps 8 
& 6. Two acres of landscaped area. Color- 
ful morning skies, tropical sunsets. 2 miles to Old 
Koloa Town restaurants, shopping. 1 mile to golf, 
tennis, hotels, deep-sea fishing, ocean sports. Call 
toll-free 1 (800) 247-5599. Garden Island Rentals. 


K I AH N A 


BEACH AND TENNIS PLANTATION 

Poipu Beach Kauai Condos Best prices 
and views ¢ Rented directly from owner ® 
Fully furnished one and two bedrooms— 
sleep four and six guests ® Ten free tennis 
courts ¢ Beautiful sandy beach ¢ Write 
Geoff Sheldon, P.O. Box 362, Lawai, HI 
96765 or call (808) 332-8934. 








and other spacious resort condos 
& villas at Poipu Beach. Tennis, 
golf, beaches, pools. Length-of- 
Stay discounts. Call Suite Paradise 800-367-8020 





Kauat PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom, 
ocean bluff condominiums at SEALODGE, Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants. Special monthly 
rates. Minimum a peel tee days. 


P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 


SUNSET 
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Kauai 


FREE Car 
in Kauai 


Book now and get a free rental 
car during your stay , 
at Islander on 

the Beach. 

Offer 

applies 

to Ocean 

Front and 


Ocean View 


rooms. Travel 

before December 

19, 1987. Be sure to 

ask us for your 96- 

page Coconut Coast 

travel guide. It's full of xy 
information to help plan Ss 
your vacation while at 

Islander on the Beach. 


Call today tor reservations 


1-800-367-7052 
Islander ti: Beach 
Village Resorts Inc. 





Beachfront renrals, Hanalei ro Poipu 
Kauai's largest, most varied selection 
Call us for our color brochure 


- KAUAI VACATION 


. rentals & real estate, inc. 


Box 31945, Lihue Hi 96766 
Be 1-800-367-5025 





Kauai Dream Location! 
Rent the “BEST OF SEALODGE"’. Dramatically 
located condominiums overlooking the ocean at 
PRINCEVILLE, KAUAI’S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 
moderate rates. For details and brochure write: 
Carol Palin, 3615 Kingridge Dr., 
° San Mateo, CA 94403 
or phone (415) 573-0636. 





$39.00/DAY. We are what Kauai 
once was, simple, unhurried and in- 
7e expensive. Our buildings are from 
the old days, but our rooms are newly 
renovated and immaculate. If you 
want to experience what Kauai is 
really like, come stay with us. For 
reservations or brochure call Toll 
Free 800-367-8047 ext. 243, 3100 
Kuhio Hwy, Suite 9, Lihue, HI 96766 








KAUAI VACATIONS IN PARADISE 
P.O. Box 367, Lihue, HI 96766 


1-800-367-8047 ext.117 
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PPP EG, 
Old Pueblo Museum 


Scie OCOvrene Tl TEs * “ClE Ned ER 


“SCULPTURED STEEDS 
The Golden Age 
of Carousels” 














ss 


November 10th through January 1988 
7401 N. La Cholla Blvd. Tucson, AZ 85741 
(602) 742-7191 


This exhibit is organized by the American Carousel Museum 
sponsored by the Freels Foundation 


LUXURY RENTALS 
IN SCOTTSDALE, AZ! 


Deluxe 2 and 3 bedroom villas overlooking 
beautiful Camelback Lake. All resort 
amenities, including 36 holes of champion- 
ship golf, lighted tennis courts, sailing, 
bicycling, and more. Fine dining & live 
rt entertainment. 
= & Call Toll Free 
for Reservations 
neha ‘ch (800) 528-3130 
Ranch or write: 
AClarion Resort The Shores. 
7401 N. Scortsdale Rd., Scottsdale, AZ 85253 





What a Difference 
a Stay Makes! 


“‘Suite-ners’’ (Complimentary to guests) 
¢ Continental breakfast plus © Inn-room coffee & tea e Beverage 
& social hour ¢ Inn-room refrigerator stocked with juices daily 
© Local calls & morning papers © Pool & spa © Tennis (at most 
locations) ¢ 7 styles of 1 & 2 room suites 


In Arizona: @® Phoenix (2) (4 Tucson (3 Yuma 
&} Tempe Nogales @® Scottsdale 


InnSuites 


“Gives A Real Difference” 


Send for 15% Discount Coupons & Directory 
7204 North 16th Street, Phoenix, Arizona 85020 










Reservations & Information... 
call 800-842-4242 
in Canada 800-841-4242 


Arizona Travel 






















wig 
Holiday Cheer! 


Holiday Specials and festive activities! 
187 guest rooms and 45 2-bedroom 
villas, surrounded by world-famous 
shopping, restaurants and recreation. 


@ $75 per room per night 

8 Villas from $195 per night 
@ Nov. 21-29 and Dec. 19-27 
® Minimum 3-night stay. 


Fitness Fun 

Our Spa Package Getaway includes 
deluxe accommodations for two, unlim- 
ited use of health club, free massage. 


®@ Three days/two nights 
®@ $299 Through 1/8/88 
@ $410—1/9—5/22/88 


I 


Scottsdale Hilton 
Resort & Spa 


6333 North Scottsdale Road 
Scottsdale, Arizona 85253 (602) 948-7750 
Toll Free Reservations: 1-800-528-3119 


Best of Arizona Golf 
with aWestern Flair 


A 20,000 acre ranch resort witha golf 
course rated by USA TODAY as one 
of the two best in Arizona. Los Cabal- 
leros Golf Club is exclusive for mem- 
bers and our guests. The resort also 
offers tennis, horseback riding, 
sparkling pool, delightful dining in- 
cluding desert cookouts. All amid an 
enchanting western environment 
located only one hour from Phoenix. 


RANCHO ae \os 


CABALLEROS 


Wickenburg, Arizona 85358 
(602) 684-5484 
Dallas C. Gant, Jr., G.M. 








A Select Country Inn 
Nestled In A Secluded Mesquite Forest 


Bed & Breakfast 
Intimate Gourmet Dining 
Pool Tennis Jacuzzi 


9061 E. Woodland Rd. + Tucson, Az « 85749 
602-749-2773 


ern ea et 
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THE 
New TUCSON NATIONAL 
RESORT & SPA 


$165 A Day Never Offered 
More Luxury 

This special package price 
includes: deluxe room, daily meals, 
18 holes of golf daily with cart, 
unlimited tennis and complete spa 
services including massage and 
facial. 

The new $18 million guest 
facilities at Tucson National place 
it among Arizona’s finest resorts, 
with 27 holes of USGA golf, tennis, 
two excellent restaurants and a 
modern spa that is second to none 
in variety of services and amenities. 


THE TUCSON NATIONAL 
RESORT & SPA 
Tucson Arizona, (800) 528-4856. 


Rate is per person double occupancy 7 days a 
week through 1/15/88 and is subject to 
availability. Not applicable to groups. Ask 
about other rates and package prices. 


‘Reerergo Horas 


Arizona Travel 


ALMOST | MIRAGE 


Just $125. And just what you wanted 
for the holidays. Ten lighted tennis courts, 
adjacent championship golf, mountain 
waterfalls, swimming pools, a major spa, 
five restaurants and lounges... 
and accommodations of extraordinary 
comfort and taste. 


SP, 
Vine 
Sipe 


canyon 


GREED ae Sa OM Re 
“TUCSON ae 


(602) 299-2020 


*Plus tax. Single or double occupancy. Available 
11/22 thru 11/28/87 and 12/23/87 thru 1/2/88. 


Based on space availability. Not Applicable 
to Groups or Conventions. 


For reservations call your travel expert or 
800-223-0888. In New York 800-522-5455. 


Loews Hotels. The Smart Choice. 








Zz ATL 
Hey PA, re Se 
Fg 


EN 


iVorife outdoor 
CUS resort 


HOME OF HISTORIC LOF BRIDGE 
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You can get spoiled at the Inn at 
McCormick Ranch with our 320 days a 
year of sunshine! But not when you're 
on vacation. If you love golf, tennis, sun, 
sailing or just the great Southwestern 
outdoors, the Inn at McCormick Ranch 
was designed for you. 


i” Innat ne Com 
Ranch 


-AClarion Resort 
602-948-5050 800-528-3130 


A Reservation . 
\ dw in 
iy 


0 eS i SST A 
["* & Breakfast in aie 


Service 


(602) 995-2831 


Scottsdale, Arizona 85252 





PO. Box 8628 


Las Vegas 


NATIONAL FINAIS 


RODEO 


Las Vegas, Nevada 


Unparalleled rodeo action... incom- 
parable values . .. unequalled entertain- 
ment - capture it all at the 29th annual 
National Finals Rodeo December 4-12. 
The world’s best cowboys match skills 
with the sport's top livestock for the 
richest payoff in history in the value 
and variety capital of the world - 

Las Vegas! 


Las Vegas Events 
P.O. Box 72556 
Las Vegas, NV 89170-2556 
Tickets are available at all 
TICKETRON outlets or order by 
telephone (Credit cards accepted): 


702/739-3900 


Resorts 


FURNACE CREEK 


INN & RANCH RESORT 
DEATH VALLEY 


In the opulent thirties, Hollywood stars 
made Furnace Creek their lavish bide- 
away. Furnace Creek Inn is an enclave 
of timeless elegance. Furnace Creek 
Ranch is a rustic reminder of a more 
relaxed time. Both feature golf, horseback 
riding, tennis and swimming in a natu- 
rally warm, spring-fed pool, sumptuous 
cuisine and delightful accommodations. 


For reservations/information, call 
your professional travel agent or toll-free: 


1-800-528-6367 
dunfac Resorts in Hawaii, Napa Valley, 


Death Valley and the Grand Canyon. 
© 1987 Amfac Resorts. 
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Resorts 






} P.O. BOX 11-SC11 
| Spring Garden, CA 95971 
(916) 283-0930 
| PRICE INCLUDES: 


| MODERN WESTERN & 
ACCOMMODATIONS 
HORSE BACK RIDING 
MEALS — DE-E-ELICIOUS! 
SQUARE DANCING 
PONIES FOR KIOS 


SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELLS 
CONDO/HOME RENTALS 
FULL RANGE OF RATES 


1-(800) 854-7134-CALIFORNIA 
1-(800) 654-8754-NATIONAL 
1-(619) 568-9629 


DESERT 
SUNSHINE RENTALS 


PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 










and Sunshine with ection of locations 

the rental of our & rates 
THE RENTAL CONNECTION (619) 320-7336 

/ CA (800) 232-3776 USA (800) 468-3776 

\ P.O. Box 8567, Palm Springs, CA 92263 


PNR GE Le 


SAVE 20-50% 
SP KL Neste a 


Your choice of 1- or be Ma TE 


Fall Fling offer good Sunday through Thursday only. Subject 
to availability. Valid to 12/23/87. Enjoy a private pool and 
PRU een kA aC 8 AULT B 


Palm ® Springs’ Best 


lh Fg bell \ Pe 


Call tollfree 800-367- Trae Eel eee 
In California 800-248-2529 


ASION. 


be ee goad 


Rate does not include tax. 
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nro 


A deluxe hotel 
right in the heart of downtown 
San Diego. Adjacent to spectac- 
ular Horton Plaza. The trolley 
to Sea World, the Zoo, Tijuana 
and harbor sights stops at our 
door. See San Diego without 
a car! 


Call 1-800-THE-OMNI 
or (619) 239-2200 


910 Broadway Circle 
San Diego, CA 92101 


SPOP] UWE ZRol > 


"Per room Friday or Saturday night through 12/30/87 
Subject to ar vailabhty Not available to groups, $59 
Fepresente25 ott our regular weekend rate of $79 








Ac Tesh) ab 


..goes beyond price alone. * Such 
as 4 days and 3 nights at Rancho 
Bernardo Inn for $344.00. Price 
includes a spacious room, unlimited 
golf and tennis, complete breakfasts 
and dinners of your choice in either 
of our renowned restaurants, transpor- 
tation to and from San Diego Airport 
..and that subtle touch of elegance and 
care found only at the finest resorts. 
Visit soon. * Price is per person, based 
on double occupancy. For Additional 
or fewer nights, add/subtract $109 per 
person. (Ask about our lower summer 
rates, from June | through Sept. 30.) 
(800) 542-6096. 


_ Outside California (800) 854-1065. 


RANCHO BERNARDO INN 


IN WEATHER-PERFECT SAN DIEGO 
ONE OF THE COUNTRY’S FINE RESORTS 





. San Diego Area 


SAN DIEGO BUDGET 


—VACATIONS — 


Budget Priced Motels and Kitchen Suites near all 
of San Diego's Greatest Attractions. Call fora free } 
brochure or reservation. Toll free M-F; 8-5 (P.S.T.) 


1-800-824-3051 CA or 1-800-225-9610 Nation. 












DIS COVER 


Atop Historic Old Town, San Diego; 


‘ Lush, private, fully appointed 
luxury view villas © 2 & 3 bdrms. 


a “7 10) full kitchens © pool & spa 
i) 0 ss VILLAS 
619) 295-6705 CHAPULTEPEG 
















Looking for a 
few good B&B Inns in 
Southern California? 


Look for this “approved” sign 
Send SASE to 
BBISC, Box 15425 (SC) L.A.. CA 90015-0385 














WATCH THE SUNSET FROM 
YOUR OWN PRIVATE BEACH 
Brand new architect designed 2 bedroom, 
2 bath triplex. Most beautiful rental on most 


beautiful beach in Southern Calif. 
Send for free color brochure wa 
Las Brisas del Mar Oceanside 


P.O.Box 27635 Hollywood CA 90027 * 213-256-4701 


SOUTHERN CALIFORNIA 
AND BAJA CRUISES 













See Newport's mega- ani and famous homes Visit the 
Queen Mary and Spruce Goose in Long Beach. Call at Ventura 
for a presentation at Channel Islands Natianal Park Center. 
Cruise the Channel Islands: Anacapa, Santa Cruz, Santa Barbara 
and Santa Catalina. Experience Avalon, a Mediterranean-type 
resort. See marine life, and whale-watch in season. All this in 3 
nights. Or cruise 4 nights to add Ensenada 
25 ELEGANT STATEROOMS, EXECUTIVE EXPLORER— 
THE FIRST OF THE HIGH-SPEED LUXURY-YACHT 
CATAMARANS! 

The Executive Explorer is a full-service, luxurious small 
cruise ship with elegant dining room, lounge, and generous deck 
The 25 view staterooms all feature color TVs, video players, 
mini-bar refrigerators, and private facilities 

For reservations or free brochure, see any Travel Agent, 
nal coupon or call 1-800-622-2042 (in Seattle, 623-2417) 


| CATAMARAN b CRUISELINES 


1620 Metropolitan Park Bldg., Dept. SEG, Seattle, WA 98101 








Oe eee 
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YOU WON'T BELIEVE 
THE VIEW 


One cove south of Laguna Niguel lies 
Dana Point. On the bluff above it, 
framed in 42 acres of Lawn and Park, 
and overlooking a 2500 slip yacht 
harbor, sits Dana Point Resort. 

It features 350 rooms, and every one 
of them comes with a view. Two pools, 
three tennis courts, a health club, jacuzzi 


ed 





and meetings facilities to 1,000 illustrate 
the wide variety of activity available 
at this charming resort. An easy stroll 
down the hill puts you in the thick of 
quaint shops, restaurants, galleries and 
of course, the picturesque beaches 
and harbor. 

Now open. In California call toll free 
(800) 533-9748. Or call your travel agent. 








25135 PARK LANTERN, DANA POINT, CA 92639 
714-661-5000 Pan 















After tossing and turning 
all day, get a good 

night’s rest Z 
with us. 


time you 
visit Knott’s 
Berry Farm, stay at 
- the Buena Park Hotel. 
~~ You'll get a great room 
™ for just $69* a night, plus 2 
0 Knott’s. So you can 
ore than 165 wild rides, shows and 
ANUTS Gang and the new 





Kingde 


Then, spend a relaxing 
night with 0 Knott's and we 
feature ah urants and even a 
90's/60's night way to end a day 
that's full of uy t to availability, 
BUENA PARK OMe 

HOTEL FRAY PA 
7675 Crescent Ave, BuenaPark.CA 80. 
inside CA (800) 422-4444 
Outside CA (800) 854-8792 
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OF: See NEE RS 
CB). s0' 
PNY 


only $84 


PER PERS DBL OCC 


WHIRLPOOL BATHS & 4% 
LUXURY SUITES 
ARE EXTRA. 







DEDUCT $7.50 NOV-MAR EXCEPT SCHOOL HOLIDAY PERIODS 


YOU'LL ENJOY A NICE ROOM, LIGHT 
BREAKFAST BOTH MORNINGS, A TOUR OF 
HEARST CASTLE, & AN ELEGANT DINNER. 


FREE LITERATURE WITH DETAILS & CON- 
DITIONS,OF THIS LIMITED TIME SPECIAL. 
’ 


WRITE TO: EL REY INN 
BOX 200 SCENIC HWY 1 
SAN SIMEON, CA 93452 

805/927-3998 





OCEANFRONT 
BED AND BREAKFAST 
* On the sand at Newport 
+ Elegant, cozy decor 
+ Perfect for Business Stay or 
Romantic Get-a-way 
¢ Antique Wine and Beer Bar 
HOTEL « Private Parking 


2306 West Oceanfront, Newport Beach, CA 92663 (714) 673-7030 





- Wyoming 


ude 
JACKSON HOLE 
All Our Rooms 
Are On The 
Top Floor 


A Four-Diamond resort hotel 
located 700 feet above the 
valley floor overlooking 
Jackson Hole and the Tetons. 


Attractive seven night 
alpine ski packages from 
$335 per person, 
double occupancy. 


es 


RESORT HOTEL & CONFERENCE CENTER 
Box 3154-S, Jackson, WY 83001 
In Wyoming 307-733-8833 


800-443-6139 




























é Mountain States 





WHITE HOT 
DEAL. 


Colorado's Four-Star, Four- 
Diamond Copper Mountain Resort 
offers the hottest deals around, 
like our December 4 day/4 night 
package from $45 per person, per 
night, double occupancy. It includes 
lifts, lodging and access to our 
Racquet and Athletic Club. Kids 
stay and ski free. We offer a full 
range of beginner to expert terrain, 
plus a ski school guarantee. No 
wonder 9 of 10 guests return. For 
information write P.O. Box 3001, 
Copper Mountain, CO 80443, 
call your travel agent, or call 
800-458-8386. In 
Colorado, 800-332-3828. 


gs 
COPPER 

MOUNTAIN’ 

RESORT 














You've taken the family on 


winter vacations before. 
But wait ‘til you're in Aspen. 
ASPEN/SNOWMASS—NOT YOUR 
ORDINARY SKI TOWN. There are four 
legendary ski mountains to challenge 
or entice you. Two distinct villages to 
welcome you—the Victorian charm of 
Aspen and the slopeside luxury of 
Snowmass. There are shops to 
explore, interesting people to meet, 
foods to savor and memories for 
your whole family to treasure. 


J ASPEN SKIING COMPANY 


Call ASPEN Outside Colorado 1-800-262-7736 ext. 21 
Inside Colorado 1-800-421-7145 ext. 21 or 
303-925-9000 ext. 21 

Call SNOWMASS Outside Colorado 1-800-332-3245 ext. 21 

Inside Colorado 1-800-237-3146 ext. 21 
or 303-923-2010 ext. 21 
Or write Aspen/Snowmass, Dept. 0, PO. Box 22, Aspen, 


Colorado 81612 : 
ak ae Seams tem COU 
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Mountain States 


Sl 


At the base of Beaver Creek, In 
the Vail Valley. Avon's premier 


all-sulte resort. Complete with 
mini kitchens, restaurants 
and shops. From $65. 


For reservations see your travel planner or call direct. 


(800) 331-8076 


(303) 232-0106 
(808) 922-3311 
(800) GAM-STAY 


In Colorado: 
In Hawall: 
In Canada: 


4 FIRST RESORTS, INC. 


sis: 
OAS 


CLUB 


BU ore emirate slit eae hei) 
to ski at Snowmass and 
Aspen... 


Bee se CeO lone Mri isterlem iy 
accommodations, dining and 
after-ski diversion. 


Our luxurious health club can 
stretch, steam, sauna and massage. 
Our bar entertains. Our dining 
room entices. 


More than a ski vacation— 
Peaolapelsery 


+: a: 
Reservations & Information 


Phone 800-525-0710 or 303/923-5600 


NOVEMBER 1987 








but just one place to stay. 


Idaho . 


SKI 
AMERICA’S 


HOTTEST SNOW. 


Ir’s right outside your door on Dollar 
Mountain and 9000 feet up atop Mount 
Baldy, located just minutes away. 

‘Together, they offer 66 runs through 
some of the best snow you'll ever get your 
skis on. With 10 kilometers of groomed 
cross-country trails to boot. Plus fine 
dining * whirlpool spas * live entertain- 
ment * meeting facilities. 

For ski package and reservation in- 
formation, call today, 1-208-622-4511. 


In Idaho, 1-800-632-4101. yr 






RESORT 


SUN VALLEY, IDAHO 


AMERICAS FAVORITE 
YEAR-ROUND PLAYGROUND 


ic Re in Hawaii, Sun Valley, Napa Valley, Death Valley 


ind the Grand Canyon 






SKI SUN VALLEY! 


Superb accommodations at reasonable rates in Sun Valley 
Village, Elkhorn Village & exclusive area homes. 
Complete pockages available incl. air & ground transportation. 


For information and reservations call 


1-800-635-4408 (In Idaho 726-5394 


SUN VALLEY VACATIONS 


BAT S10 age 85 





Central Oregon . 


A MEMBER OF THE SEARS FINANCIAL NETWORK LO DGING IN 


Ea ren | SUNBIVER 


Viany with hot tubs 
Mt. Ba 


FIRST RESORT St Exe (USA) 


REALTY 1800-4526070 (Oregon) 


Nrivi 


Su snriver O 





A 
7 oS 
Td 


SUNRIVER OREGON FALL SPECIALS 
OR 1-800-582-5520 Nationwide 1-800-531-1130 
P.O. Box 4194 « Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 











ENJOY A VISIT AT 
BLACK BUTTE RANCH 
Luxurious Condos and Homes 
nestled in the pines 
below the Three Sisters Mountains 
in Central Oregon! 


- THE BUTTE 
SKIING PROPERTIES 
* HIKING * BICYCLING Sales / Black Butte Ranch Rentals 
* TENNIS * SWIMMING PO. Box 366 « Sisters, Oregon 97759 


°S BLE FOR 
SPOMMLEONEEHENCES Call Collect (503) 549-3433 





Central Oregon 


PUT OUR LIFT 
IN YOUR LIFE! 


We Enjoy 365 Days of Smog 
Free Air — Hot Tubs, Fireplaces, 
Downhill and Nordic Ski 
Packages at Sunriver 


Renting over 100 Homes and Condominiums 
Toll Free in Oregon 1-800-452-6838 
a States 1-800-547-1016 


i STARTS A 


RENTALS, MANAGEMENT SERVICES, & REAL ESTATE 


P.O. BOX 3400 SUNRIVER, OR 97707 
1-503-593-1211 


The Four-Star 


iS Ski | 
















































































Ski at world-class Mt. Bachelor. Stay at 
world-class Sunriver Lodge & Resort, with 
accommodations ranging from resort rooms 
to executive homes. 


Fly PSA from San Francisco or Horizon Air 
from Northwest cities. Or ask about our 
special Southern California charter flights. 


Three-day, three-night lodging, lift and ski 
shuttle packages begin at $144/person. 

For reservations call toll-free 
1-800-547-3922 

1-800-452-6874 in Oregon 


3e SUNRIVER LODGE |, 
WAND RESORT 


Dept. ST 1187 P.O. Box 3609 Sunriver, OR 97707 
Qwwvr7 Lk 
Sabre-CS8157 Apollo-CS16282 
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Central Oregon 


A Resort Right in 
the Heart of Bend 


Make the Riverhouse your 
fall/winter vacation destination 


* Kitchen, Spa & Fireplace 
Units 

* Indoor SwimSpa and 
Fitness Center 

¢ 3 Restaurants, Room 
Service and Lounge with 
Live Entertainment 

¢ Free Showtime 


CALL TOLL FREE 
1-800-452-6878 

(in Oregon) 
1-800-547-3928 

(Western U.S.) 

3075 N. Hwy. 97 

Bend, OR 97701 





Oregon Coast 


GOLD 
BEACH 
SHINES. 


= Ouiek® unspoiled Gold Beach 
is everything you’ve heard 
about the magnificent Oregon 
coast—plus sunshine. We 
enjoy more fog-free days per 
year than any place else on 
Oregon’s Highway 101. 


GOLD BEACH 


Come on! The coast is clear. 
Chamber of Commerce 

510 S. Ellensburg 

Gold Beach, OR 97444 
1-800-452-2334 in Oregon 
1-800-542-2334 out of state 


¢ Outdoor Heated Pool 
and Spa 

* Convention Facilities 

* Call for information 
about all-inclusive Mt. 
Bachelor ski packages. 
Daily Air Service via 
Horizon & PSA 















— 


SAVE ON 


4, EMBARCADERO 


“A Nendels Resort Affiliate.” 
THE MOST g Indoor pool = Restaurant 
FUN ON THE sg Lounge/Live entertainment 
OREGON mu Year ‘round crabbing/fishing/ 
COAST boating » Luxurious 1- & 2-bed- 
room suites with fireplace & 
kitchen; patio suites. 
For Reservations or Conference Information call: 
1-800-452-8567 (In Oregon) 
1-800-547-4779 (Outside Oregon) 


SKI aa ; 3 
K helor and save at the : EMBARCADERO RESORT 
tei } Packages like this: i 1000 S.E. Bay Boulevard, Newport, Oregon 97365 
y . 8 
clays lifts and + Name 
mjust $172 per | | } Address 
INC Trya ' oe j State 
1 t Zip Phone 
€ the ' Please Send Hotel Brochure. 
UuNtry, All beeen en ene e eee seaman anan anna Ran ease nanan aaaaaame 
Bachelor. 


Call now: 


PO. Box 1207 
Bend, Oregon 97709 
(503) 382-8711 


i 

stean 

bac kwood 

at the clos 
SOOe PB 


aati 








OREGON COAST 
NFORMATION 


MILE-BY-MILE ITINERARY # STATE PARKS 


09 
my 


48-PG. TRAVEL GUIDE # EVENTS CALENDAR 
BROCHURES — LODGING, ATTRACTIONS, RV, SHOPS 


OREGON COAST ASS'N “PACK” 
Box 670, Newport, OR 97365 


“More than a pound of 1st Class material 


Send $3* P&H to { 








e Alaska 


ALASKA‘S SPECTACU Dee 


Glacier Bay 


National Park 





Alaska’s premier attraction! 16 saeeaeien tidewater glaciers, 
over 100 alpine and valley glaciers, breathtaking peaks and 
incredible wildlife: seal, bear, goats, bird rookeries, sea lions, 
eagles, whales 

Stay in Glacier Bay Lodge, Alaska’s premier deluxe wilderness 
resort, and fill your days with a cruise of the glaciers, kayaking, 
flightseeing, sportfishing and nature walks. Take our small cruise 
ship for 2- or 3-night cruises through both Arms of the Bay for 
unforgettable wildlife viewing. A photographer's dream. 

For free brochure or information, see your Travel Agent, mail 
ee or call toll-free 1-800-622-2042 (in Seattle 623-2417). 


Glacier Bay Lodge ae 
1620 Metropolitan Park Bldg., Dept. GBG, Seattle, WA 98101 


Please send my free Glacier Bay brochure 
Name 


r 
! 
' 
! 
' 
' 
' 
! 
' 
! 
' 
1 Address 
! 

I 

! 


ALASKA: 
Slow Boat or Show Boat? 


Most cruises to Alaska are all 
show and no tell. 

But if you really want to get to 
know Alaska-—its history, culture, art, 
geography and wildlife—go with the 
people who know it best: On our 
“slow boat’—the S.S. Universe. 

Our 14 day cruises depart Van- 
couver every two weeks, May 22 
through August 28. Fares begin 
at $1695 per person, double 
occupancy. 

For our 24-page, full color 
1988 brochure, please call World 
Explorer Cruises at (800) 854-3835. 
Or write: World Explorer Cruises, 
555 Montgomery Street, San 
Francisco, CA 94111. 


S.S. UNIVERSE 
ee 
WORLD EXPLORER CRUISES 


Al4-day adventure for the mind, heart and soul. 


S.S. Universe Liberian Registered. 


SUNSET 











1988 TOURS AND CRUISES 
AURA Independent Brie 
ol $695 J 
=) ST CSTR 


LCE Liny 
Kenai, Katmai, Dalton Hwy, Dawson 


J 
BCE ODO Rr RCRA ALU 
ermine 
Write for Color Brochure 


LEISURE 


ALASKA'S TOUR COMPANY 
Since 1967 
AU e MS TCM 1s) 


Alas ka 


° a 
M 





Infimate small-ship discovery cruises of Alaska’s premier des- 
stinations! Sail aboard the Executive Explorer, our full-service lux 
ury-yacht catamaran, for an unforgettable 6-day/5-night cruise 
featuring the entire Inside Passage. See more wildlife 
‘and historic towns than on most 7-night cruises. Select a thrilling 
3-day/2-night Glacier Bay and Tracy Arm Fjord adventure. Or 
choose thie mini-cruise vessel, Glacier Bay Explorer, for a com- 
prehensive 2- or 3-night Glacier Bay and wildlife cruise 
| All our ships offer the latest comforts, including roomy outside 
view staterooms with private facilities, view dining rooms 
vee and spacious decks ideal for wildlife and glacier 
ae watchi ng 
: 
: 


scenery 


or free brochure or information, see your Travel Agent, mail 
coupon or call toll-free 1-800-622-2042 (in Seattle, 623-2417) 











ie 2 
' ' 
| ALASKA CRUISES: 
! ' 
! ! 
; 1620 Metropolitan Park Bldg Dept Sol Seattle WA 98101 : 
i Please send me your free Alaska Cruises brochure 1 
! ' 
; Name { 
! 1 
! Address ' 
' ' 
! ! 
1 City State ZIP 1 
a eae al 
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PHOTOGRAPHY, WILDLIFE, NATURAL HISTORY AND CULTURES, 
NATIONAL PARK TOURS, PLUS SPECIALTY CRUISES! 

For photographers and wildlife-lovers, Alaska is a dream 
41 and Denali National Parks, and Mt 


McKinley for close-up encounters with caribou, fox, Dall sheep, 


me true! Tour Katmé 


noose and bear. Cruise Glacier Bay National Park and Preserve 
and whales. Or enjoy the Pribilof 
seal herds and bird rookeries 


) watch for seal, goats, eagles 





lands boasting worid-famous 
For natural history enthusiasts, the national parks are treas 
ures. And don’t miss spectacular Tracy Arm-Fords Terror Wil- 
derness Area, or Misty Fjords National Monument 
For an unforgettable experience, take our special-interest 
nside Passage cruise which includes Tlingit Indian and Russian 
yltures, plus spectacular scenery and wildlife 
For free brochure or information, see your Travel Agent, mail 


coupon, or call toll-free 1-800-622-2042 (in Seattle, 623-2417) 











ee 4 
i ' 
| ALASKA VACATIONS 
' 

' 1620 Metropolitan Park Bldg Dept ABI seattle, WA 98101 ' 
; lea and my free ‘Special Interests’ Alaska brochure i 
i, ' 
4 ‘va ' 
' ! 
' Add ' 
1 a ' 
' ' 
i y tale If ‘ 
hn ce ee cs es es ee a ee es a ee ee ee ee ee | 
‘ e 

Western Canada . 


CANADIAN 
ROCKIES 


LAKE LOUISE 








Luxurious Accomodation and Gourmet 
Dining * Rooms with Fireplaces and 
Whirlpool Tubs * Indoor Pool, Steam 

Room, Whirlpool * Minutes from 
Canada’s Largest Ski Area 


The New & Elegant 
POST HOTEL 


Ke 


“Ideally suited for the sophisticated 
traveller with higher expectations.” 


Reservations: 1-800-661-1586 
Box 69, Lake Louise, Alberta, Canada TOL 1E0 
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Alaska 


- Caribbean 


The way life was 
always meant to be. 


Reaching out under the warm 
Caribbean sun for 2,200 acres, Tryall 


presents a world of carefree 
relaxation and challenging play. 
Select from luxurious villas or our 
spacious Great House accommodations. 
Stay in top form with championship 
golf, day and night tennis and 
every water sport. And savor Jamaica’s 


most inspired cuisine. For details about 
our year-round pleasures, 
contact your travel agent or Tryall. 


Val 


Golf Tennis & Beach Club 
U.S. Reservations: 152 Madison Ave., 
N.Y., N.Y. 10016. Toll-free 1-800-336-4571. 


In New York 1-212-889-0761. 
Member Elegant Resorts 1-800-237-3237. 


i Asia /Orient 


FIND THE 
REAL 
MAGIC 
KINGDOM 







The exotic kingdom of Thailand, the magic 
excitement of Hong Kong. All within your 
reach. 

Venture beyond imagination, © 
Thailand” (7 days, from $950) and savor 
plittering temples in the dawn. Incredible 
bargains in silks and gems. Tranquil beaches 


Discover 


and sizzling nightlife. “Discover Bangkok 
and Hong Kong” (9 days, from $1150) for an 
added wonder: the most-fascinating city in 
the world. With optional extensions to all ol 
\sia. Through your travel agent or Thal 
\irways Intl at 1-800-426-5204. For 
brochure only: 1-800-531-3122 


€3 Thai 


Royal Orchid Holidays 
33 
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Houseboats 


Mexico 


LAUNCH YOUR 
OWN SPACESHIP 


ye a Sai up now for a spec- 
tacular vacation on a luxurious 
houseboat. Because life on the 
water can be as quiet as you 
want. Or more exciting than 
you thought. Call now-fer our 
3, 4 or 7 day Sey 


Faraway Places 
just got 
a little closer. 


HYATT REGENCY ACAPULCO 
HYATT CONTINENTAL ACAPULCO 
HYATT REGENCY CANCUN 


HYATT CANCUN CARIBE 


Valid April 20 through December 20, 1987 


Prices are for 4 days and 3 nights, per 
person based on double occupancy, 

and include: deluxe room, full American 
breakfast, welcome cockiail, tennis, 
discounts on activities, and taxes. For 
information, call your travel planner or 
call 1 800 228 9000. 


HYATT RESORTS WORLDWIDE 


SEVEN CROWN RESORTS 


Unique Houseboat Getaways 


800/752-9669 


Lake Shasta « The California Delta 
Lake Mead « Lake Mohave 














MC ae 
Vallarta 
Villas 


Apartments, 


Houseboat Lake Powell this Fall. 
Del Webb rents 36-50 foot houseboats that 
sleep 6-12 for less than typical hotel 
accommodations, with two lodges and five 
marinas open year-round. 

$23.66 per person/per day. 


Call Del E. Webb Recreational Properties 
toll-free: 800-526-6154; in greater Phoenix: 
278-8888. Or call your travel agent. 


800-528-6154 












oc SION 
Restored Gove y 1940s. Sleeps 
up to 22. Appr: ive bathrooms 
with showers. H luded is one 
maid who cleans | jardener 
and one pool t 


America’s Natural Playground. .. 


Del E. Webb Recreational Properties, Inc,, authorized concessioner 


P.O <n of the Nat'l Park Service, Glen Canyon Nat'l Recreation Area. Six 
~U. Box ‘ people on 44 footer for three nights: $426, plus tax, during budget 
(415 season, Budget season: November-March 


© 
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1100 West Brannan Island Road 
P.0.Box 747 Isleton, California 95641 


One Hour from San Francisco in the 
Heart of the California Delta 


New Fleet of 50 ft. Houseboats 
eRV SITES, FULL HOOKUPS e@MARINA 
Special off-season discounts 


imi htc 


iB 


\ 


916 _(¢¢-6172 





Shasta Lake 


X y a 
Uy aaa 
Holiday Harbor 


Enjoy northern California's water play- B 
ground! Houseboat, water ski, fish, relax : 
faeeee in the sun and on the water!! Call for re- fy 

prom x a . $ 
bess servations, information and our free § 
: color brochure. 













If ) 
1(800) 251-BOAT (Outside California) 
(916) 238-2383 (Business office) 


HOLIDAY HARBOR 
P.O. Box 112, O'Brien, CA 96070 








yy Only one hour from Las Vegas! 


vy Sleep up to 14 people. 
— Openings Available — 
For FREE Color Brochure: 


WILLOW BEACH RESORT & MARINA 
P.O. Box 187, Boulder City, NV 89005 
(602) 767-3311 or 767-3331 


Authorized National Park Concessionaire 





——_———e 
Herman & Helen’s Houseboats 
ON THE CALIFORNIA DELTA 


In the heart of the Delta. 
Specially built reliable 
pontoon houseboats. Easy to 
get to off new I-5. Write or 
phone for color brochure. 
Herman & Helen’s Marina 
Venice Island Ferry 
Stockton, CA 95209 





Tel. (209) 951-4634 


SUNSET 








' 


Houseboats 


Delta Houseboat Vacation 
} Our custom-built houseboats are superbly maintained 
|} Fully equipped, hot shower, refrigerator, twin engines, 
elevated wheelhouse for sightseeing over levees. 20% 


discount, Labor Day to June 15 g 
FREE COLOR BROCHURE ! S 

ao rag 
Box 514-A, Antioch, CA 94509 == 


S & H Boat Yard 
Tel. (415) 757-3621 


/ Trinity Alps 


miss 














Sasi U.S.A. 
Cruise beautiful Trinity Lake 
on a houseboat at the base of 
the spectacular Trinity or 
Located near Shasta Lake 





= = © Also offering fishing boats 
and ski boats. Call now for spring, summer, and 
fall reservations 

Off season discounts up to 50% 
P.O. Box 494490, Redding, CA 96049 + (916) 221-6321 





Special Cruises 











= DAY foc CARIBBEAN ISLAND HOP 


Boe Virgin Islands » Grenadines = 
Antigua = St. Lucia = Martinique 
Saguenay via Erie Canal 
800-556-7450 For Brochure 


= American Canadian Line, Inc 
Warren, RI 02885 









IF YOU ARE OVER 50 
AND DO NOT BELONG 
TO GAT— YOU MAY BE 

MISSING THE BOAT... 


(And Lots Of Fun) 


For Free Cruise Catalog Call in California 800-652-1683 
Outside California 800-258-8880 
San Francisco 415-563-2379 
GOLDEN AGE TRAVELLERS 
1520 UNION STREET 
SAN FRANCISCO, CA 94123 


Discounts Available On Most Cruise Lines 


Call For Cruise Discounts 
pb 7A.)) 


UPTO 50% OFF 


Pa Te Bese) 
WET aS a Cem Bt 
Book Early & Save | 


CLI 


ee tess 


Call Toll Free For Reservations 
an or our 1987-88 Cruise Calendar 


1-800-826-4333 U.S.A. 


1-800-826-4343 CALIF 


The Cruise Market Place 
939 Laurel Street 
San Carlos, CA 94070 


Serving Cruise Enthusiasts For Over 50 Years. 
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Special Cruises e 


CRUISE FROM 


NEW ORLEANS 
TO 
MEXICO 


CANCUN * COZUMEL 
KEY WEST 


A luxurious 7-day cruise from the Missis- 

sippi fo Mexico’s magical Yucatan, from 

only $795. The spacious SS Canada Star 

sails from New Orleans every Saturday, 

Nov. 14, 1987 thru May 7 1988. 

ASK ABOUT OUR FANTASTIC 
AIR/SEA RATES 

FROM MOST U.S. CITIES. 


SEE YOUR TRAVEL AGENT OR 
CALL (800) 237-5361 


CANADA STAR 


anama Reaistry 


MAJOR CREDIT 
CARDS ACCEPTED 





The Pacific Northwest’ Ss Galinibia. 
Willamette and Snake Rivers. 


Cruising in the wake of Lewis and Clark, you'll dis- 
cover Astoria, Ft. Clatsop, eight locks and dams, 
Hell's Canyon, Lewiston and the Columbia Gorge. 
The only cruise of the Pacific Northwest's great 
rivers! For reservations or free brochure, see your 
Travel Agent, mail coupon or call 1-800-426-0600 
(in Seattle 624-8551). U.S. Registry 
Please send my River Cruises brochure. 

1500 Metropolitan Park Bldg., Dept. DTT, Seattle, WA 98101 


Name 





Address 





City State ZIP 


2X3 EXPLORATION: 





CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPANIES 





: Special Cruises 


Cruise for up to 


40% OFF 


Published Cruise Fares 


Worldwide Destinations 
Most Major Cruise Lines 
Fully Bonded Agency 


Call or write for a free copy of our 
1987 Discount Cruise Catalog. 


The Travel Company 


the cruise experts 


800/344-3444 usa 
800/858-5888 caiit 


333 West El Camino Real, Suite 250, Dept. S 
Sunnyvale, California 94087 





Special Tours 


TN NACo) 


You, 9 other adventurers and our licensed 
naturalist will sail by yacht to explore more islands 
than any other Galapagos expedition. 44 Trip 
dates. M. Picchu Option. 
FREE BROCHURE 
lor yy ES Ebay es 
1606t Juanita, Tiburon, CA 94920 





Discover Lake Powell this Fall. 


Spend two nights at Wahweap or Bullfrog 
Lodge and take a 100-mile day cruise to spec- 
tacular Rainbow Bridge National Monument. 
Lunch included. 

Rainbow Explorer Package: 

Wahweap Lodge: $69 per person/double occupancy. 
Bullfrog Lodge: $71 per person/double occupancy. 
Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154; in greater Phoenix: 
278-8888. Or call your travel agent. 


800-528-6154 


—_ a __ 
Lake Powell. 


America’s Natural Playground” 
Del E. Webb Recreational Properties, Inc., authorized concessioner 


of the National Park Service, Glen Canyon Nat'l Recreation Area 
Budget Season: November— March 








© 
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Schools 


Leadership 


...requires courage, initiative and integrity. 
At Shawnigan Lake School, we believe 
these qualities are as important as aca- 
demics in a lifetime of education. 

In the attractive, residential environ- 
ment of Shawnigan Lake School, boys in 
Grades 8 to 12 prepare for entrance to 
university and college, and, what is more 
important, a lifetime of achievement. 


We invite you to call or write for a 
nrospectus; better still, visit the school. 
We are confident you will find Shawnigan 
provides an environment conducive to 
achievement and leadership. (The dollar 
exchange rate is a major advantage too!) 

Scholarship days at the school are 
February 20 and April 9, 1988. 


Please call the Director of Admissions 
(604) 743-5516. 































SHAWNIGAN LAKE SCHOOL 
¥ . Shawnigan Lake 
Vancouver Island 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 
Coed Grades 7-12 

* Boarding & day programs 
«Monterey Bay area of Calif. 

* 90 acre foothill Campus 

« College prep & general 
«Excellent faculty * Accredited 
«Music * ESL * Comp. Sci 
«Interscholastic sports 

* Pool « Equestrian program 
«Summer Horsemanship Camp 
«New Gymnasium & TV Studio 
















CHALLENGING 





YOUTH IN AN 






ATMOSPHERE 










OF TRADITION 





ACADEMIC 






EXCELLENCE 












FAITH, 





2 School Way, Watsonville, CA 95076 


(408) 722-8178 


PROGRESS 





i RO 


Jak Creek. 100 miles north of 
sneral courses, under- 
fr iges 8-18. Computers, 
Arts and crafts. Skiing, ten- 






( in air, temperate climate 
\ccredited. Also, sum. 


school Vick, M.A. Ed., Dir., Box 
iN 1/634 | 


Effect ¢ 
wildern 2a! und 


yrs nax 2ef ces a 
credit 1 er tur 





School 
CONSEé 

quence j iQ Ss low self 
esteem, imn s out of their 
fantasy world wer oarding school 
available. Ask and related information 
Since 1981. §S.U Wilderr Program + 
206-881-7173+P.0 2 
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5 Schools 


“He’s a loser!” 


Rebellious. Defiant. Out-of-control. Under- 
achiever. That's what they said about Mark. 

But, his parents knew he had potential. So 
they called Provo Canyon School 

For over 15 years, we’ve worked with 
teenagers. We work on self-esteem Responsi- 
bility. Family relations. Academics. Work skills. 
And substance abuse. 

Helping teenagers become winners. 


For more information, call 


(801) 227-2088 


PROVO CANYON 
SCHOOL 


A-CHARTER FACILITY 
P.O. Box 1441, Provo, Utah 84603 


faa 


i a 


South Lake Tahoe fully licensed college ip aaa teva hiyd 
school. Co-Educational grades 7th thru 12th, class size 10:1. 
Forty (40) acre campus on the lake. Heavenly Valley skiing 
daily in season and other sports available. Call Lowell Tuttle 
for brochure, video, or tour. (702) 588-2209 or write: P.O. Box 
6180, Stateline, NV 89449 or call 1-800-ACADEMY. 





Traditional college prep & gen. curricula, coed 
gr. 9-12. Accredited. Structured program, small 
classes, success orientation. Computer center, 
writing lab. Art, music, drama, sports. Weekly 
ski trips in Utah powder. Est. 1875. 

Wasatch Academy, Box D 

Mt. Pleasant, UT 84647 (800) 634-4690 





PROBLEMS WITH YOUR SON CONCERNING 
SCHOOL, PARENTS, DRUGS, AUTHORITY? 


At the Outpost, our boys...Do chores and constructive 


work on a North Idaho ranch, achieve a high self esteem, 
accept responsibility, and excel in school. Small enroll- 
ment, serves 16 boys age 10-17 year-round. Call toll free, 


Eagle Mountain Outpost Ranch School 


1-800-654-0307 In Idaho, (208)263-3447 








Schools y | 


THE DELPHIAN 
SCHOOL 


ACADEMIC EXCELLENCE 


We seek young men and women of real 
potential and moral character who want 
preparation for successful “& : 
lives and careers and who are 
prepared to work for it. 


-Effective study methods 


-Dedicated, caring faculty 

- Full academic preparation 

- Career orientation 

-Strong sports program 

-High ethical standards 

-Oregon coastal range 

-Coed, day & residential “ ’ 
- Ages 8-18 — Enrollment each month 


ABILITY ¢ INTEGRITY * KNOWLEDGE 


Call 800-626-6610 or write The Delphian 
School, Dept SU, Sheridan, OR 97378 


Non-sectarian, non-discrim., administered by Scientologists™ 











SOUTHWESTERN 


Coed summer/fall boarding, Grades 1-12. City and 
Ranch campuses for capable students who can do better 
American and international summer and fall programs: 
Accredited / nonprofit / since 1924 
2800 Monterey / San Marino, CA 91108 / (818) 799-5010 

















Index of 
Directories 


School and Camp Directory is one 
of five Directories which appear 
regularly in each issue of SUNSET 
Magazine. The other four Directo- 
ries are: 


TRAVEL DIRECTORY 
beginning page 16 


FOOD & WINE SPECIALTIES 
beginning page 174 


HOME & GARDEN CENTER 
beginning page 259 


MAIL & PHONE SHOPPER 
beginning page 261 


SUNSET 
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HARKER 


ACADEMY 


Coed Boarding 
Grades 3 thru 8 
Since 1893 

For the capable and willing 
student. Family environment, 
16-acre campus, dorms, pool, 
gym, 9000-volume library 
Curriculum proven effective 
Computer Sci., French, Span- 
ish, ESL, Study Skills available, 
Daily phys. ed. Team Sports 
Arts, Eve. study, Weekend 
Outings. Also summer academic/sports camp. For 
information or catalog: Howard E. Nichols, Head- 
master, Harker Academy, Room 101, 500 Saratoga 
Ave. San Jose, CA 95129; or tel. (408) 249-2510 




























High Standards 
of Behavior 
and Achievement 







Coeducational college 
preparatory school for 
above average or average 











students with potential 
Boarding grades 3-12/Day grades 1-12 
Two parklike 
skilled teachers, healthful environment 
Arts, sports, riding, field trips 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 


] Fall/Spring Catalog Summer Catalog 






campuses. Small classes, 








OLYMPIC VALLEY SCHOOL he 
; at Squaw Valley . 

Unmotivated student? Bright, i. 
but not doing the work? > 


OVS has small classes, personal attention, daily 
skiing, rigor, structure, and 90% university accept. 
Fully accredited, coed gds 7-12 + PG 
Open Enrollment Sept.-May 
Box 2667 Olympic Valley Ca 95730 916-583-1558 





SHAMROCK EDUCATIONAL ALTERNATIVE 


An answer to families in crisis with a problem son. Shamrock is an alter 
nate. home like, living situation that has been serving youth in conflict for 
18 yrs. If your son is skipping school - running away - lying -into drugs 
Stealing - fighting - not coming home on time - law problems -stays in his 
room - depression - not communicating or refusing to obey family rules 
your family may be in crisis. If so you need outside help — NOW. A change of 
® environment is a must. Shamrock is a certified group home limited to 12 

boys grades 9-12, 24 miles East of Spokane on Newman Lake School and 

recr@ation oriented. Brian & Betty O'Donnell, RT. 1, Box 43, Newman 
) Lake, WA 99025 (509) 226-3662. 


WENTWORTH 


MILITARY ACADEMY 
Grades 7 to Jr College. 108th Yr. Small 
classes Accred. Million-dollar Field Hse 
} Pool. 2 Yr. College Commissioning Prog 

Computer Science. FAA Flying. All Sports 

} Driver Ed. Top Band/Drill Team. Develops 

Study habits. K.C. 40 mi E. Spacious cam- 

pus. Summer School. Younger Boys 

Camp. Col. Sellers, 777 Washington, Lex- 
ington, MO 64067. 816/259-2221 
(Califomia Rep. will call.) 











Co-ed 









Gr 912 Happy Valley School 







Accredited 40th yr. 
* small classes * arts & crafts * study skills 
* academic challenge * computers * sports 






* college preparatory * science * backpacking 
Brochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 








THE HERITAGE SCHOOL -a_ private 
residential school for boys ages 8-15, located on 
=: One hundred acre campus in scenic Napa 
Valley. Small classes. Individualized 
instruction. Extensive extracurricular activities 
Box 528, Calistoga, CA 94515 (707) 942-5133. 
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Schools 


The Cedu School 


The task of true education is 
to liberate the talents and abilities 
within the individual. 


A unique residential school for adolescents. 
The Cedu School’s emotional growth curricu- 
lum has proven successful with young people 
who have a history of rebellious or withdrawn 
behavior patterns and academic under- 
achievement. Located in a beautiful moun- 
tain setting, the school is designed to 
stimulate and nurture the whole and healthy 
person that exists in each individual. 


The year round curriculum includes indivi- 
dualized experiential education, college prep- 
aration, intensive peer interaction, and 
vocational training. 
eee 
For further information, call or write: 
Director of Admissions/Cedu Schools 
P.O. Box 1176 
Running Springs, CA 92382 
(714) 867-2722 










/JUDSON 
. SCHOOL 


in beautiful 
SCOTTSDALE, 
ARIZONA 







: att eer / 

‘#,#| Est. 1928. College Prep & 
* +4 Boarding Grades: 3-12. Day: K-12. Small Classes 
= Motivation/Support. Plus Sports. Activitie 
*) Travel. Riding. Soccer. Tennis. Golf. Swim/S! 


602-948-7731 


Henry Wick Ill, Yale, B.A., Director 
h Box 1569 « Scottsdale, AZ 85252 « TELEX 6 








ARMY and NAVY 
ACADEMY ¢arironnia 
oys grades 7-12. Founded 1910. 


- College prep and mil. school. Small classes, 
individual attention. Personal counseling. 
Successful placement record. Computers. 
Strong athletic, music & drama programs. 
Fully accredited. Beautiful oceanfront campus, 
private beach. For catalog: Army & Navy 
Academy, Rm. 66, Box 3000, Carlsbad, 

CA 92008 or tel. (619) 729-2385 
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REBELLIOUS TEENAGER 





FRUSTRATING YOU? 


We Teach 


Self Esteem : 
Family Living Skills A { 
Responsibility 
High School 
Academics 
Personal 
Grooming 
Health & 
Fitness Skills ¥ 
Self Control 
Good Work Habits 
Positive Social Skills 
Personal Motivation 
to defiant young 
men & women 
Twelve to Seventeen 


HERITAGE SCHOOLS 


Intermountain Health Care 
















FOR MORE INFORMATION CALL 
1-801-225-5552, 800-433-9413 
P.O. BOX 105—PROVO, UTAH 84603 


Mey fe 8 


“We really learned to grow.” 


The Orme School campus, located 75 miles north 
of Phoenix, is a coeducational, college-preparatory, 
boarding school for students in grades 9-12 

The Orme School combines academic and environ 
mental experiences In a unique community setting 

Founded in 1929 and fully accredited, The Orme 
School is designed to give “a wholeness to the 
educational process.” 

A video on The Orme School is available by writing 
The Orme School Admissions Office, H. C. 63, 
Box 3040-5, Mayer, Arizona 86333-9990. For additional 
information call: (602) 6327601 


The Orme 
School 





HH a Christian home & 
Fil DME school for teenage 
TEEN RANCH boys ® since 1920 = 
athletic program # year-around *® small 
classes = farm setting = vocational train- 
ing ® individual attention = non-denomi- 
national. P.O. Box 1101, Turlock, CA 
95381, (209) 537-0606. 





34C 









NORMAN A. PLATE 





“ 


Rising abruptly out of the Central 
Valley, the buttes seem to float 
above the land like a stage backdrop 


Yuba City 


An hour’s drive 
from Sacramento, 
meeting points 
for tours are 
near State 20 














Sacramento 


Mysterious “inland island”: 
Sutter Buttes 


This fall you can join hikes led by naturalists 


A singular upthrust towering about 2,000 
feet above the otherwise flat Sacramento 
Valley, the Sutter Buttes have piqued the 
curiosity of many a traveler speeding past 
on I-5. Those sufficiently intrigued to exit 
and take a closer look would, however, 
find entry to the buttes blocked by ranch- 
ers’ fences and locked gates. But with a 
little advance planning, you can gain ac- 
cess to this unique “inland island,” escort- 
ed by guides well versed in the area’s 
natural and social history. 


Although the buttes appear on road maps 
as a blank circle roughly 10 miles in diam- 
eter, a wealth of plant and animal life 
lives within their rocky ramparts. Golden 
eagles nest on the craggy volcanic peaks; 
coyote and deer roam the grassy hillsides 
and meadows; groves of blue oaks offer 
shade from midday heat. 


Two naturalist organizations have con- 
tracted with landowners to lead groups on 
hikes in the buttes. Besides helping you 
spot and identify the diverse wildlife, the 
expert guides provide insights into man’s 
impact. They'll point out mortars pocking 
exposed bedrock where Maidu and Win- 
tun Indians once ground acorns for food. 
Later visitors have left more conspicuous 
artifacts, such as the communication 
towers atop South Butte. Other peaks are 
undisturbed, however, and views from 
their summits to the valley below are 
extraordinary. 


Andesite spire marks approach 
to North Butte summit 
sat for hikers on guided outing 


Day-hikes usually last from early morn- 
ing until near sunset. Dress in layers, 
since temperatures can vary greatly over 
the course of a day—and bring a day 
pack, lunch, and water. Binoculars will 


give you a closer look at the thousands of | 
white snow geese that migrate in the fall } 


to wetlands at the base of the buttes. 


Two ways to go 
To join a hike with either of the two 


groups we list below, call or write for’ 
reservations well in advance, since space ° 
is limited. You'll receive directions to a: 


meeting place. 


Sutter Buttes Naturalists 
able interpretations of the buttes’ natural 
landscape with accounts of human histo- 
ry. Day-hikes ($23) are offered every Sat- 
urday and some Sundays (depending on 
demand). Choices range from gentle 
creekside rambles to strenuous climbs to 
the top of 1,863-foot North Butte. For 
program dates and reservations, write to 
Ira Heinrich, 1128 Valley Oak Dr., Chico 
95926, or call (916) 343-6614. 


West Butte Sanctuary Company will in- 
troduce you to the flora and fauna of 
West Butte, Brockman Canyon, and Lol- 
lipop Ridge. Day-hikes ($20) are offered 
most weekends. Or spot nocturnal ani- 
mals in the glow of the harvest moon on 
an evening walk ($15); for a total of $30, 
this walk can be combined with an over- 
night stay in a primitive cabin, followed 
by an early-morning stroll. Children ages 
15 and under may come along on any hike 
for half-price. Write to Allan Sartain, 
1637 Baywood Lane, Davis 95616, or 
telephone (916) 756-6283. Oo 


SUNSET 
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GET YOUR CHRISTMAS 
LIGHTS EARLY. 


suitcase. What’s more, with a twist of the head assem- 


Let’s face it. When we give a special gift, we feel 
special. Because special gifts are ones that last. 

And besides, who needs two closets of ties and a 
whole bureau of argyle socks? 

. So, this year when gift-giving, present something 
special. Something you’d like to receive. Like the Mini 
Maglite® flashlight. 

Actually, the beautifully designed Mini Maglite* 
flashlight is a thoughtful, yet practical gift. It shows 
how highly you think of those you bestow it upon. 
And they’ll get the message: lasting quality. 

Backed by a noteworthy lifetime warranty, the 
durable Mini Maglite” flashlight (models AA and 
AAA) is precision crafted from aluminum alloy and 
anodized in several enchanting colors. Only 5%4 inches 
long and weighing about 2 ounces, this innovative 
gift fits easily into a pocket, purse, attache case or 


TM 


bly, the exclusive Linear-Focus™ adjustable beam 
switches from a sharp laser point to a broad flood- 
light. A spare bulb rests in the tailcap. It can stand on 
its own, delivering a beautiful, crdelie effect. And 
the Mini Maglite” flashlight outshines ordinary pen- 
light flashlights with up to twice the radiance and 
one-half the battery output. 

So, show how highly you think of your loved ones, 
friends, and associates. Get your Mini Maglite” flash- 
lights early. Don’t wait and wonder, or this shining, 
clever gift will be acquired by others with a tasteful 
eye...and too many ties. 


The Mini Maglite® flashlight is available at fine department stores, specialty 
stores and gift shops. For further information, contact: Mag Instrument, Inc., 
1635 S. Sacramento Ave., Ontario, CA 91761. (714) 947-1006. 
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If you knew it, youd do it. 








“Arizona? 
Better take : 
a bedroll 


and some 
beef jerky.” 


Better make that a bathing suit and 
“™® your dancing shoes. Because the real 
mem Arizona is more than cactus and 
cowboys. It's world-class resorts. Fine 
dining. And the world’s most amazing 
natural wonder, the Grand Canyon. 

It’s all the natural beauty you've 
imagined. And more luxuries than youd 
ever dream. Golfing. Relaxing. Exploring. 
Shopping. Dining. Soaking up 


clear blue skies and good times. 
That’s Arizona today, and if yo 
knew it... you'd do it. 





For information, write the Arizona Office of Tourism, 1480 East Bethany Home Road, Phoenix, Arizona 85014 


Fares, bumping, baggage: what 


an air traveler needs to know 


for the good old days of air travel, 
hen making plans required little more 
han looking for a reasonable fare on a 
nvenient flight. Today’s air travelers 
eed to know reams of information just to 
et off the ground. Getting a ticket 
Oesn’t guarantee a trouble-free trip. 


ven so, the number of Americans board- 
ng commercial flights has skyrocketed, 
from 275 million in 1978 (the year air 
ravel was deregulated) to nearly 419 mil- 
ion in 1986. Flights are often filled, even 
verbooked. Airports are swamped, too: 
me schedule a hundred flights during 
ak travel hours, even though runway 
apacity allows for only 50. 


ortunately, help is coming (see box be- 
ow). Congress, consumer-rights groups, 
irlines, and airports are working to make 
omestic air travel more responsive to 
ravelers’ needs. (Rules for foreign carri- 
ts vary by country.) It helps to know 
hat to do if you have air travel woes. 


argain fares can be costly 


metimes the least expensive fare can 
nd up costing you more. These fares 
sually carry the severest restrictions: 
me are absolutely nonrefundable and 
nontransferable—even if it’s not your 
fault that you missed a flight. 


What can you do? Try not to buy tickets 
until your plans are sure. Or be willing to 
pay a higher fare (sometimes twice the 
lowest, even for the same class seat). 


And consider buying trip-cancellation in- 
surance when you buy your ticket. Most 
policies give a partial refund if emergen- 
cies cause you to miss a flight. Ask your 
travel agent, or check these insurers: 
Access America, Box 807, New York 

10163; (800) 851-2800. 

Teletrip (Mutual of Omaha), 3201 Farnam 
St., Omaha, Neb. 68131; (800) 228-9792. 
Travel Guard, 100 CenterPoint Dr., Stevens 
Point, Wis. 54481; (800) 826-1300. 


The Travelers Companies, Ticket and 
Travel Plans, Agency Marketing Group, 
1 Tower Square, 1SNB, Hartford, Conn. 
06183; (800) 243-3174. 


Dealing with delays and cancellations 

If weather or air traffic delays your flight, 
you’re stuck. If it’s due to a mechanical or 
crew problem, ask the airline ticket agent 
to book you on another flight (but be- 
ware—rerouting may cost you more). 

If your flight is cancelled, the airline must 
put you on another flight. Some airlines 
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will transfer you only to their next flight. 
Try to secure a confirmed seat, not a 
standby one. 


If you’re stuck overnight for reasons other 
than weather, some airlines may cover 
your expenses. Ask an airline representa- 
tive for the company’s policy. 


Bumping: sometimes worth the wait 


Airlines overbook flights to protect them- 
selves from inevitable no-shows. If an air- 
line must deny boarding to passengers 
with confirmed reservations and tickets, it 
must first ask for volunteers to give up 
seats in return for either cash or a voucher 
for future travel. 


If you plan to volunteer, check these first: 
Will the airline put you on the next avail- 
able flight, regardless of airline, and when 
will it depart? Will you get a confirmed 
seat or only fly standby? If you receive a 
voucher, what are the restrictions? 


If no one volunteers, airlines will usually 
bump the latest passengers to check in, 
starting with those with the lowest fares. 
Since check-in deadlines vary, know what 
yours is ahead of time. 


Not all bumped passengers get compensa- 
tion. You won’t if the airline can book you 
on a flight scheduled to arrive within an 
hour of your original flight time. If you 
arrive 1 to 2 hours late, you get either a 
travel voucher or the cost of your one-way 
ticket (up to $200). If you arrive more 
than 2 hours late, you’re entitled to twice 
your fare (up to $400), as cash or 
voucher, which the airline must issue im- 
mediately. 


Baggage at large 

Airlines do track down and return 98 
percent of misplaced bags within 24 
hours. (Just in case, always put clear iden- 
tification—including destination con- 








PAUL FRIEND Fo 

Long line-ups on the runway 
and in the terminal? Take heart: 
you can beat air-travel hassles 


tacts—inside and out on all baggage.) If 
your luggage is delayed, you may need to 
make emergency purchases: a toothbrush, 
clean shirt, other toiletries. Most airlines 
will give money to cover such expenses. 


If your luggage is lost or damaged, you 
are entitled to compensation up to $1,250 
(on domestic flights only). Airlines pay a 
depreciated value for contents, not pur- 
chase or replacement costs, and documen- 
tation may be required. 


If you can’t resolve a claim with the air- 
line’s airport staff, record all employees’ 
names and keep all related travel docu- 
ments and receipts. You'll need them if 
you file a complaint. 


Filing a formal complaint 


If you think you’ve been treated unfairly, 
three consumer groups and a government 
organization can help. They will either 
tell you how to file a complaint with the 
airline, or they'll issue it for you, adding 
the weight of their organization to your 
case. The first two groups also offer their 
members assistance such as lost baggage 
retrieval and emergency hot lines for in- 
route travel problems. 

Airline Passengers of America, 4224 King 
St., Alexandria, Va. 22302; (800) 992-2334. 
Quarterly newsletter. Annual fee is $48. 


International Airline Passengers 
Association, Box 660074, Dallas, Texas 
75266; (214) 520-1070. Bimonthly 
magazine. Annual fee is $89. 


Aviation Consumer Action Project, Box 
19029, Washington, D.C. 20036; (202) 785- 
3704. Publishes a 20-page booklet, Facts & 
Advice For Airline Passengers; cost is $2. 


U.S. Department of Transportation, Office of 
Public Affairs, Room 10413, Washington, 
D.C. 20590; (202) 366-2220. For a 32-page 
booklet, Fly Rights, a Guide to Air Travel in 
the U.S., send $1 to Superintendent of 
Documents, Consumer Information Center, 
Box 100, Pueblo, Colo. 81002. Oo 








Big changes on the way? 


At our press time, the Department of 
Transportation had just ordered the 14 
major airlines to provide monthly statistics 
about on-time performance, lost and 
damaged baggage, and canceled flights. By 
late December, this information will be 
available through travel agents and booking 
agents. 

That means that when you book your flight, 
you can check the airline’s recent arrival 
and baggage performance. 


Congress is also considering an airline 
passenger protection act. This bill would 
put a few more teeth in the DOT’s 
regulations, requiring that information on 
overbooking, missed connections, and 
consumer complaints be included in the 
monthly report. It would also lessen 
overscheduling at airports, prohibit airlines 
from canceling flights for purely economic 
reasons, and regulate advertising for 
discount fares. A vote is expected soon. 
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Expansive view 

of fog-softened —~ 
Santa Ynez Valley 
spreads behind hiker 
near Start of 
Arroyo Burro Trail 


New map series aids in 
exploring Santa Barbara 
wildernesses, foothills, 
mountain bike routes 


Where to hike and bike: 


guides to Santa 


The Santa Ynez Range, the San Rafael, 
the Sierra Madre: the mountains of Santa 
Barbara County are among the most 
beautiful in Southern California, which is 
probably why numerous Hollywood types 
(and one prominent resident of Pennsyl- 
vania Avenue) have found refuge there. 

The new Santa Barbara County Recrea- 
tional Map Series can help you explore 
this back country. The 22- by 27-inch 
maps aren’t topographic, but they do 


show major peaks, streams, trails, and 
ipgrounds. On the back are trail de- 
tions. natural history, and local lore. 
r maps: 
| rness and Vicinity 
covers sre wilderness north of 
Santa Bart campers cluster 
in the Ma ‘inage; the more 


ambitiot 
and Hurricai 
2. A Hiker’s G1 
Front Country | 
Santa Ynez Moun 
Santa Barbara and \\ 
3. A Hiker’'s Guide to 
Wilderness covers trails in }-acre 
wilderness in eastern Santa b: 1 
western Ventura counties. Backpa ill 
find rugged scenery, few people. 
4. Santa Barbara Mountain Bike R« 
akes fat-tire aficionados on national {i 

the Santa Ynez Mountains 


Sisquoc River 


Barbara 
in the 
behind 


Barbara County 


and upper Santa Ynez Valley. 


Each was designed by Ray Ford and pub- 
lished by McNally and Loftin, 5390 
Overpass Rd., Santa Barbara 93111; 
(805) 964-5117. They’re available for 
$2.95 at book and camping supply stores 
or by mail from the publisher. (Califor- 
nians need to add 6 percent sales tax.) 


One example: taking a view-rich 
hike behind Santa Barbara 


The Arroyo Burro Trail hike described in 
the Santa Barbara Front Country map 
offers superb views of the Santa Ynez 
Valley. From U.S. 101 in Santa Barbara, 
take State Highway 154 north 8 miles to 
E. Camino Cielo; turn east. Continue 4 
miles until you see dirt Arroyo Burro 
Road on the left. 


This road marks the start of your hike; 
walk north along it for “4 mile until you 
see the actual trail branching off to the 
left. From here, you descend 32 miles to 
White Oaks Camp and the Santa Ynez 
River. Return the way you came. 


Two provisos: bring water, and watch for 
poison oak (leafless this time of year, its 
gray twigs are still potent). To check on 
trail conditions, call the Los Padres Na- 
tional Forest’s Santa Barbara Ranger 
District office at (805) 967-3481. oO 


“Bullock’s, Pasadena - Santa Ana « 





COUNTRY 
CLOTHES” 


By Pendleton* 


Available at these and other fine stores. 


ARIZONA 
Dillards, Phoenix: Fiesta Mall, Metro Mall, 
Paradise Valley Mall, Scottsdale Center 


CALIFORNIA 


South Coast Plaza 

Henshey’s, Ladera « Santa Monica 

Highlander Shoppes, San Bernardino 

Hinshaw’s, Arcadia « Whittier 

Leatherworks, Yucaipa 

Nordstrom, Costa Mesa =» 
Orange County Stores 

Scott’s, Santa Maria « Ventura 

South Bay Pendleton, Torrance 

The Sport Shop, Laguna Hills 

Sullivan's, Oildale 

Sport Chalet, La Canada 

COLORADO 

Cherry Creek Pendleton, Denver 

Howes Woolens, Inc., Colorado Springs 

Joslins, Denver 

May D & F, Denver 

IDAHO 

Creighton’s, Moscow 

Harvey’s, Coeur d’Alene 

The Paris, Twin Falls 

Z.C.M.1., Idaho Falls: Grand Teton Mall 

MONTANA 

Hart-Albin Co., Billings: Downtown, 
West Park + Missoula 

Hennessy’s Dept. Store, Billings - Helena « 
Missoula 

NEW MEXICO 

Dillards, Albuquerque 

OREGON 

The Clothes Tree, Corvallis 

Frederick & Nelson, Portland 

Made in Oregon Stores, Portland 

Marleys, Eugene 

Meier & Frank, Beaverton: Washington 
Square - Eugene: Valley River Center « 
Medford: Rogue Valley + Portland: 
All Stores » Salem 

Milarkeys, Pendleton 

NW Trading Company, Bend 

Nordstrom, All Stores 

Pacific Crest Clothing, Gresham 

Portland Pendleton Shop, Portland 

Reed & Cross, Eugene 

Roberts on Wall Street, Bend 

UTAH 

Z.C.M.I., Salt Lake City: Cottonwood Mall, 
Z.C.M.I. Center 

WASHINGTON 

Bellevue Pendleton, Bellevue 

The Bon, Bellevue + Seattle - Tacoma 

Casual House, Oak Harbor 

Country Classics, Leavenworth 

The Crescent, Spokane 

Fashions by Christina, Mt. Vernon 

Frederick & Nelson, Bellevue + Everett « 
Olympia +» Seattle - Tacoma 

Golden Rule, Bellingham 

Harvey’s, Spokane 

Kraff’s, Toppenish 

Nordstrom, Bellevue - Seattle - Spokane 
Yakima 

Ostlund’s, Tacoma 

Village Clothier, Edmonds 

WYOMING 

Jackson Hole Pendleton, Jackson 


SUNSET 
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Congratulate the 
nily$ first lawyer. 


Call Germany. 


r 
4 






Call your cousin and let her know how proud yot 
are. With AT&T International Long Distance Service, it 
costs less than you'd think to stay close. So go ahead. 
Reach out and touch someone.® a 


GERMANY F 


Economy Discount Standard 
6pm-7am Ipm-6pm 7am-Ipm 
71 $ 89 $118 


AVERAGE COST PER MINUTE FOR A 10-MINUTE CALL* 


*Average cost per minute varies, depending on the length of the call. First minute costs 
more; additional minutes cost less. All prices are for calls dialed direct from anywhere in 
the continental U.S. during the hours listed. Add 3% federal excise tax and applicable state 
surcharges. Call for information or if you'd like to receive an AT&T international rates brochu 
1800 874-4000. © 1987 AT&T ON 
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railing their shadows, night skiers glide beneath 
foodlights on groomed Mount Ashland slope 


TF al \f ce 





RICHARD GROSS 


ast cavorts (above) in Lyric Theatre's production 
last winter of Stop the World—I Want to Get Off 


Ashland without Shakespeare 


Plenty to do and see in the off-season . . . 


skung, shopping, gallery-browsing, theatergoing 


When the stages darken at the end of the 
Oregon Shakespearean Festival in late 
October, the tourists who jam Ashland’s 
sidewalks, shops, plazas, and theaters for 
eight months of the year go home—and 
the town settles into its quietest, most 
intimate season. 


Granted: November through February, 
you can’t take in the award-winning dra- 
‘ma festival. Instead, however, visitors 
‘spend their days (and nights) skiing at 
nearby Mount Ashland, browsing in un- 
crowded shops, and snuggling into cozy 
bed-and-breakfast inns. And with new 
theater companies springing up, even dra- 
ma buffs won’t go unrewarded. 
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Ashland, just off I-5 and 14 miles north of 
the California border, tends to be chilly in 
winter; residents expect a few short-lived 
snowfalls each year. Morning fog often 
blankets the surrounding valley, but just 
as often it breaks up by afternoon. 
Naturally, the period between Thanksgiv- 
ing and New Year’s, when the town cele- 
brates what it calls “Come Home for the 
Holidays,” comprises winter’s most fes- 
tive five weeks. Expect lots of caroling, 
craft fairs, and lively holiday-theme the- 
atrical productions. This year, the town is 
also celebrating a railroad centennial, 
with events culminating December 17. 


Window-shopping is at its best, then, too; 





Nineteenth-century brickwork characterizes Lithia Plaza; 
tn tall, mist-shrouded conifers in distance edge Lithia Park 
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Arched facade of city’s new art 
museum reflects leafless winter trees 


miniature Christmas scenes outnumber 
hard-sell displays. But downtown brows- 
ing is interesting all winter. A four-year 
college and the summer theater festival’s 
long season mean that the clientele tends 
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to be discriminating, and shops reflect a 
sophistication and innovation unusual for 
a town of only 15,000 residents. Look for 
vintage and contemporary clothes, intri- 
guing housewares, fine crafts, and unusu- 
al selections of books. 


Performing arts in the off-season; 
fine-art galleries, a museum 


In addition to the Shakespearean festival, 
four other professional theater companies 
now perform in Ashland; three of these 
are less than two years old. Oregon Cab- 
aret Theater is perhaps the most ambi- 
tious; its five-play 1987 season ends in 
December, with a production of Memo- 
ries of Christmas mounted in a 76-year- 
old former Baptist church (the company 
has converted it into a cabaret-style per- 
formance hall). 


Though performing arts tend to get more 
time in the spotlight, Ashland pays atten- 
tion to fine art, too. Hansen Howard Gal- 
leries (82 N. Main Street) and the year- 
old Schneider Museum of Art (on the 
southeast corner of the Southern Oregon 
State College campus) are particularly 
worth visiting. 


A mirrored glass fagade (see photograph, 
page 41) contributes to the small mu- 
seum’s whimsical air. Inside, a light-filled 
entry gallery displays works from the per- 
manent collection and from smaller, 
changing exhibits by contemporary ar- 
tists; the larger main gallery is used for 
traveling exhibits of national significance. 
Hours are || to 5 Tuesdays through Fri- 





Get great espresso and sweet 1 
and take in the array of contemporar) 
crafts and gifts—at Von Grabill 
Collection in downtown Ashland 
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Footbridge arches over ice-cold Ashland Creek in downtown's Lithia Park 


days, | to 5 Saturdays; admission is free. 


Outdoors: skiing, walking 


Two new chair lifts and reduced weekday 
lift ticket prices make the close (less than 
20 miles away) and attractively low-key 
ski area on 7,523-foot Mount Ashland 
even more appealing. The area now has 
two double chairs and two triples. It’s a 
challenging hill; intermediate skiers may 
be a bit intimidated by the steep grade. 
Novices ski on a separate “bunny” hill. 


The mountain is open from 9 to 4 daily 
during ski season, with night skiing from 
4 to 10 Thursdays through Saturdays. 
Weekends, lift tickets cost $16 ($12 ages 
7 to 12); weekdays, they cost $8 for every- 
one. Nordic trails begin at the ski area 
parking lot; they’re free, but you'll need to 
display a snow-park permit from Oregon 
($2 daily, $9 season; available at the 
lodge) or Washington ($10 season). 

The less ambitious will find Ashland a 
good town for walking. Much of the ar- 
chitecture typifies turn-of-the-century de- 
sign, and you'll see occasional Elizabe- 
than flourishes. At the chamber of 
commerce (see address below), pick up a 
75-cent brochure for a self-guided historic 
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walking tour. Or wander the paths» 
through Lithia Park’s winter-tranquil 100 — 
acres; trees are stark and bare, and the+ 
park smells wonderfully fresh. 


Where to stay? Motels, hotels, 

more than 2 dozen B & Bs 

An array of motels, many quite reasona- 
ble, await at the outskirts of downtown. 
Right in town, among other hostelries, 
there’s the charming and inexpensive Co- 
lumbia Hotel. 


At last count, more than 2 dozen bed-and- 
breakfast inns were operating in or near 
Ashland. A few of them close for the © 
winter (a few more close over the holi- 
days), but enough stay open to make res- 
ervations almost always easy to get—even 
on short notice—and all offer off-season 
discounts. As for dining options, it’s hard 
to find another small town with as many 
good restaurants per capita (B & B hosts 
are a great source of recommendations). 


For specifics on “Come Home for the 
Holidays” events, theater schedules, gen- 
eral information, or help choosing lodg- 
ing, write or call the Ashland Chamber of 
Commerce, 110 E. Main St., Ashland 
97520; (503) 482-3486. QO 
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Heres A Chance 
see What Youll 
Miss If You Go 


10 Alaska With 
Someone Else. 









too. Thirty-nine 
altogether. 
From Skag- 


Send for the 
free 1988 Princess 
brochure and dis- 


_ cover all the very way and 
best ways to see the Dawson 
Great Land. » inthe Klon- 

Youll find more ~ dike to Nome 


and Kotzebue on the Bering 
Strait. From Anchorage to Prudhoe 
Bay across the Arctic Circle. From 
Fairbanks, and the World Eskimo 
Indian Olympics exhibition, to Denali 
National Park, and the rustic charm 
of our own Harper Lodge. 

Youll learn about one of the 
most luxurious ways to travel on 


cruises to choose from 
than anyone else. Four 
luxurious ships. 7 and 10-day 
itineraries. All include both the 
Inside Passage and Glacier Bay. 
Many continue on across the Gulf 
of Alaska to Anchorage, gateway 
to the interior. 

Youll find more cruisetours, 


vs 


P&O Group 


_— 


land. The full-domed Midnight 
Sun Express, one of the world’s 
most elegant trains. 

Youll also discover how you 
can cruise for as low as $990, 
cruisetour for $895. And how you 
can save up to $200 per person. 
Just fill out the attached post- 
paid card and drop it in a mail- 
box. Or see your travel agent. 


es 
PRINCESS CRUISES 
_PRINCESS TOURS _ 
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oat cee the firedancer tramples 
| a yeotcus over ters coals for health reasons. 





Every Balinese believes his village 
is occasionally visited by evil spirits, 
which can cause sickness. 

Fortunately there’s one sure way 
to get rid of them. 

With a firedance. 

To begin, the firedancer must fall 
into a deep trance, so that a powerful 
‘good spirit’ can enter his body. 

Then, donning a horse costume, 
he prances back and forth over the 
glowing coconut husks. 

Sending red sparks flying. 

When the dance is over he is 
gently brought out of the trance by 
the village priest. 


Unharmed. 


Trance dancing is just one of 


Bali’s ancient traditions that have 
remained unchanged for centuries. 

Yet, today you can holiday here 
in Bali in first class luxury. 

When you fly here on our airline, 
Garuda Indonesia, you will discover 
another of our attractions. 

The people who look after you 
have a gentleness, a shy smiling 
concern for you, that belongs in 
another world. 

For information about our 
twice weekly direct flights from 
Los Angeles, please call Garuda 


Indonesia, or your local travel agent. 


Garuda Indonesia 




















Sunset... The gift that keeps 
on giving all year long. 
(And saves money, too!) 


Effortless shopping for you. Limitless enjoyment 
for your friends and relatives. 


When you give Sunset, you give the best source 
of Western home improvement ideas, gardening 
tips, travel plans, and recipes — all in one. 

And your friends will be reminded of your 
thoughtfulness every month. .. all year long. 


To save half: 


Order one subscription this Christmas 
(your own or a gift) at regular rates. 


Regular rates for one year addresses in: 


Then you pay only $7 each for all your 
other Western gifts. 
You SAVE HALF! 


a. Western rates apply only to 


addresses in Alaska, Arizona, 
California, Colorado, Hawaii, 
Idaho, Montana, Nevada, 
fs New Mexico, Oregon, Utah, 
* Washington, and Wyoming. 


For each gift you give, we'll send you a handsome: 
Sunset gift card designed especially for this 
Christmas. 


13 Westetntstates a) eee eae $14 
U.S. outside Westen ee $18 Give your friends the best of Western living and 
Other countriess2 es eae $2515 save yourself time and money, too. 

CLIP AND MAIL 


LS SS SS SS SS. SS SS A eS ce a a a a a ae ae ae eee wee oe we we oe a 


, i want my friends to enjoy Sunset 
My Name ; 

Street _ 

City im el 

State __  —— 


Gift To 

Street 
City beh ath 
State ee + ae Zip 








Please use a separate sheet of paper to enter additional 


gift subscriptions. 
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4} Summarize your order here: 

L] Enter my subscription plus gifts. 
L] Enter my Sunset gift only. 

L] Enter my subscription only. 





I enclose $ for subscriptions. 
§ Make your check payable to Sunset Magazine. 


% Mail your order and payment with this form to 
Sunset, P.O. Box 55673, Boulder, CO 80321-5673 


Take advantage of these Special Gift Rates through 
December 31, 1987. Sorry, we do not bill. 


SUNSE 





Sandy gets a ride to Mitchell Park’s dog exercise area in Palo Alto. 
In the enclosure, leash comes off; owner and pet have the run 
of grass-covered field for playing fetch. Kibitzers can rest on bench 
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Parks that say yes (and no) to dogs 


“No dogs allowed.” If you've been trying 
to take your dog on an outing in a Bay 
| Area park, you've probably seen this sign 
more often than you care to. There are 
good reasons for restrictions, but there are 
places where your dog may roam free. 
Ordinances vary from one jurisdiction to 
another. To avoid frustration, it’s impor- 
tant to know which rules apply where. 

» Wherever you go, you're responsible for 
your pet’s behavior. Even where dogs are 
} permitted off the leash, you can be cited 
for not picking up after your pet, or if it 
disturbs wildlife or fights with other ani- 
» mals. Fines can range from $15 to $50. 


Where to go in the Bay Area 


Here’s what to expect when you go to the 
following parks and recreation areas. 


National parks. Golden Gate National 

Recreation Area, San Francisco. Gener- 
| ally, dogs must be on leashes. But in the 
) following areas, they may run free so long 
| as they are under voice control: Fort Fun- 
} ston, Ocean Beach, Lands End, West Fort 
| Miley, East Fort Miley, Baker Beach 

(north beach area), Golden Gate Promen- 
| ade/Crissy Field, and Parade Grounds at 
| Fort Mason. No dogs are allowed at 
| Aquatic Park or Alcatraz. 


| Golden Gate National Recreation Area, 
|} Marin Headlands. Dogs are permitted on 
| Rodeo Beach and on designated trails, 
| either leashed or under voice control. For 
a map showing which trails, call (415) 
} 331-1540. 
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Point Reyes National Seashore. Dogs 
must be leashed and are restricted to 
paved roads and designated beaches. 
They are not allowed in buildings, camp- 
grounds, or on trails. 

Wildlife refuges. San Francisco Bay Na- 
tional Wildlife Refuge. Dogs are allowed 
only on the Tideland Trail, and must be 
on a leash. 

State parks and beaches. \t probably is 
not worth taking your dog to a state park. 
Dogs are allowed only in campsites and on 
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paved roads and must be on a 6-foot leash. 
At night, they must be kept in an enclosed 
vehicle or tent. No dogs are permitted on 
Angel Island. 


If you bring a dog to a state park camp- 
site, you pay a $l-per-night fee. Dogs 
brought along for day use (such as pic- 
nics) are charged 50 cents each. 

Regional and district parks. East Bay 
Regional Park District, Alameda and 
Contra Costa counties. In developed 
areas, dogs must be leashed; in undevel- 









Roam with a view at Crissy Field beach in San Francisco: dogs get a long, 
leashless walk beside the Bay; owners get views of the Golden Gate and Fort Point 
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LIVES ON IN SANTA BARBARA. 


Remember the way California used to be? 
[t was a magic land of friendly beach towns, 
‘ean air, and a shoreline that could take your 
ath away. 
he Spanish influence was all around—red-tiled 
, old missions along with a relaxed, leisurely 
ach to living. 
iat California hasn’t disappeared. You can 
t here in Santa Barbara, where the 
‘ream is very much alive. 


Santa® abana. 


You ream can become a reality. For your free 


Sant Vacation Pack, contact the Conference & 
Visitors | 222 East Anapamu St., Santa Barbara, CA 
93101 (805) 966-9222. 
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Leashed dogs may 
accompany owners 
on nature trails in 
wooded hills 

of Oakland's 
Joaquin Miller Park 


oped areas, they must be under voice con 
trol. They are not allowed on swimming 
beaches. Some parks charge a $1 fee. Fo 
individual park regulations, call (415) 
531-9300, ext. 278. 


Livermore Area Recreation Park Dis- 
trict. Dogs must be leashed. 


Marin Municipal Water District. Dogs! 
must be leashed. 


Open space districts. Midpeninsula Re-¥ 
gional Open Space District. Dogs ony 
leashes are allowed in designated areas 
(watch for signs) of the following pre 
serves: Windy Hill, Portola Valley; Fre-~ 
mont Older, Cupertino; and Long Ridge, 
Saratoga. 


County parks. Alameda and Contra 
Costa: see East Bay Regional Park Dis-) 
trict. Marin: no dogs allowed. Napa: on’ 
leash. San Francisco: on leash; voice con 
trol areas in various parks. San Mateo: n 
dogs allowed. Santa Clara: leashed dogs} 
are allowed in certain parks. Solano: dogs 
must be leashed; you must bring proof of 
rabies inoculation. Sonoma: dogs allowed 
on leash only. 


City parks. All dogs must be leashed in 
local parks—if they’re allowed at all 
Some cities require that owners carry 
scoopers to remove droppings. 

These cities don’t allow dogs in city parks: 
Daly City, Napa, Oakland (except foi 
Joaquin Miller Park trails and Diamon¢ 
Hiking Trail, where they are permitted or 
leash), Redwood City, and San Bruno. 
Berkeley, Palo Alto, San Francisco, ane 
San Leandro have specific dog-running 
areas. Owners must be present and maj 
bring no more than four dogs per person, 


What to bring 

Things you shouldn’t be without wher 
you take your dog for an outing include é 
6-foot leash, a pooper scooper, and plasti¢ 
bags. And—even on cool days—don’t for 
get water and a dish. E 
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Head for the slopes with Hertz and the American ExpressCard 








COLORADO/ Bring the American Express rooms, purchasing airline tickets and getting cash so simple. 
UTAH Card to Hertz and you’re on your Free use of a ski rack for American Express 
way. Because weekly car rental Cardmembers. 
$ A rates at Hertz start at just $79 this Use the American Express Card to rent a 4-wheel drive 
week | Winter for a subcompact. van, station wagon, mid-size or larger car for a week 
Hertz has a car for your every and we’ll include use ofaski (¢7=aaeewece 
eee ski need—whether it’s a 4-wheel rack free. 
| - drive car to get you through the So equip yourself for the 
_ Snow, or a van or station wagon to fit all the extras. slopes with Hertz and the 
And don’t forget the American Express Card. It’s the American Express Card. They 
ideal travel partner because it makes reserving hotel make a great ski team. 
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_ Rates available at participating airport locations, are subject to change without notice and include a limited number of miles per rental week with a charge for excess miles. Rates higher for drivers 
under 25. Holiday/seasonal surcharges and blackout periods may apply: Minimum weekly rental period 5-days including a Saturday night. 7-day advance reservation required. Standard rental 

, qualifications apply. Taxes, optional refueling service, CDW, PAL, PEC and LIS (where available) charges extra. Cars must be returned to renting location. If rental conditions are not met, higher rates 

_ May apply. Check Hertz for details, 1-800-654-3131. ® REG US. PAT. OFF. © HERTZ SYSTEM INC. 1987. 


on You don't just rent a car. You rent a easier T Nal Heréz 


Hertz rents Fords and other fine cars 












1941: the strip gets its start, 3 miles out of town on U.S. 91, when this 
first hotel with big-name entertainment opens (with 63 rooms!) 





1987: Fremont Street, the city’s main drag from the beginning, holds 
the Golden Nugget (on left) and the Union Plaza (tall at center) 


A picture history of 
“the entertainment capital” 


this country—or the 
like Las Vegas, the 
sntertainment, gaming, 
lights, and constant 
inding prodigiously 

nd now, for the 
! growth have 


1 
ocen 


nted in a new 
Sunse The Enter- 
tainmen yp (Lane 
Publishing ., 1987; 
$19.95 hardix k). 
In its 288 pages ‘-and- 
white and color phot as 
Vegas News Bureau photog: le 
book takes you throug! 
tion. Six main chapters describe ar yW 
50 


highlights of the early years and of each 
decade from the ’40s through the ’80s. 
An index leads you to the pages where 
celebrities, acts, and clubs are shown or 
described. To get an idea of the book’s 
broad scope, look at this sampling of just 
10 consecutive names in the index: Fla- 
mingo, Flamingo Hilton, Peggy Fleming, 
Flower Drum Song, Wayland Flowers, 
Flying Palacios, Errol Flynn, Red Foley, 
Folies Bergére, Jane Fonda. 

The book brings forth the fact that Las 
Vegas is the largest city in the United 
States founded in this century—at a 1905 
land auction. The site was to be a major 
division point along the San Pedro, Los 
\ngeles, and Salt Lake Railroad (today 


1962: Marlene 
Dietrich 

and Louis 
Armstrong 
demonstrate 
the Twist at 
the Riviera 
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New book tells and shows how Las 
Vegas grew into and became “‘the 
most exciting city in the world” 


the Union Pacific). Construction of the © 
Hoover Dam was the area’s biggest event | 
until 1941, when big-name entertainment | 
began to move in. The back of the book | 
gives a gambling guide and directions to 
other attractions in the city and area. O ff 
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a play! Take on our 

“ world-class slopes. Relax 
_at our top-rated resorts. Watch 
our swans and eagles and 
deer. Bask in our winter sun. 

Let Mt. Bachelor’s high- 

speed, Super Express lifts 

| launch you summit high in 

‘minutes. Then feel the freedom 

_as the cold, clear air sweeps 
your face on the flight down. 
Ski the bowls. The unpacked 
powder. The groomed and gen- 
tle slopes. 

Try snowmobiling, ice skat- 
ing, tobogganing, sleigh riding, 
snowshoeing or ice fishing. 
Explore an incredible variety of 
eateries, stores, shops and gal- 
leries. And then warm up 
in accommodations that 
range from red carpet 
to rustic. 

j So come. Get away to 
| Central Oregon. Bring 
friends and families. We'll 
bring out the kid in everyone! 











@@ he sun is shining, the sky 
@ is blue, and the snow is 
dry and plentiful. To skiers, 
that means abundant fresh 
powder, and great skiing all 
winter long—even well into 

summer. 

If Nordic is your choice, 
Central Oregon is definitely 
your place. The Mt. Bache- 
lor Nordic Center is one of 
the nation’s very best, and ~ 
the entire region is a cross- 
country paradise with 
well-established Nor- 
dic trails through- 
out. 

Explore the high 
country ona 
snowmobile. Con- 
sider the romance 
of a horse-drawn 
sleigh ride. Lace up 
some skates and see if 
you can cut an eight. 
Snowshoe through silent 
wilderness. 

In the spring, ski all 
morning, then challenge 
one of our dozen golf 
courses in the afternoon. 
it in a tennis clinic. Or 
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‘ 'rophy trout in one 
‘onally renowned 
Or strearns. 
fo mix busi- 
lessure, our 
grout s are well- 
eguipped, < staffed and 
sun the clear 
all ectac Views 
thai Lleclings 
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For ON, 
contact | 
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ome follow your ski tips 
down a mountain made 
for friends and families. 
Gentle first-timer hills, 
intermediate trails and 
expert runs are finely 
interspersed so skiers of 
all ages and abilities can 
seek their own challenges, 
then meet up at the end of 
the day to share their ex- 
periences of fun and 
freedom. 
Indulge yourself in 
crisp powder all win- 
. ter 1one: 
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Ours is 
the real stuff... with 
an average snow 
depth of more than 
200 inches! 

Forget about every- 
thing but fun. Mt. 
Bachelor’s ten lifts 
include three high- 
speed Super Express 
Chairs to keep lines 
short and runs 
long...with more than 
6,000 acres and nearly 
360 degrees of mountain 
at your toes. 






















Warm up in the new 
West Village lodge, shops 
and restaurants, or any 0 
the other welcoming day} 
lodges. Catch a ski-in 
breakfast or sit back and 
savor a Sunday brunch. 
Have lunch slopeside on aij 
sunny deck, or in the res- 
taurant of your choice. 
Bring the kids. Little 
ones six and younger ski 
free. Older kids get a 










We even have state- 
licensed day care 


launch 


into the greatest 
winter vacation 
ever 
Ten lifts, including the 
Pine Marten and Out- 
back Quads and the 


Super Express Summit 
Chair 


3,100 feet of vertical 
drop and runs up to 
two miles long 


Complete ski rental 
and repair services 


Premier Nordic Center 
with more than 50 
kilometers of groomed 





nd a “Tiny Tracks” les- 
pn program for your 
mallest skiers. 

; Come. Ski Mt. Bachelor. 
je a kid again! 


trails 


Daily Alpine lift 
tickets are $23; daily 
Nordic passes are $7 





Kids under six ski 
free; discounts for 
older kids and senior 
citizens; multi-day 
passes also available 


®@ Ski School with classes 
for all abilities 


| Mt. Bachelor has been 
an official training 
center for the U.S. 
Olympic Ski Team for 
more than 20 years 
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Vacation packages avail- 
able. Write Central Oregon 
Reservations, PO Box 
7587, Bend, OR, 97708- 
7587, or call TOLL-FREE 


1-800-547-6858 


Be aa ee 
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Let us spoil you with all the 
comforts of our full-service 
resorts, vacation condo- 
miniums and homes, warm 
and welcoming roadside 
motels, bed and breakfast 
houses, RV parks and 
even a guest ranch. 

Here is a sampling of the 
region’s finest offerings. 










Black Butte Ranch 
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Add a pool, sauna, and whirl- 


Mt. Bachelor’s closest lodging 
property boasts some 325 com- 
fortable accommodations 
including bedrooms, fireplace 
studios, and condominiums too. 
Regarded as one of Oregon’s 
most complete full-service year- 
und resorts, the Inn is ready 
to properly welcome you to 


Although nearby skiing is the 
inter focus, the action doesn’t 
stop there. You can choose from 
snowmobile tours, ice-skating, 
d even horse-drawn sleigh 
ides through the peaceful 
Deschutes National Forest. 


Mount Bachelor 
Village 


spread across 170 tranquil 
acres of Ponderosa pine and Des- 
chutes River frontage, this AAA- 
cated condominium village is 
deally situated at the edge of 
3end right on the road to Mt. 
Bachelor. 

Here, you can strap on cross- 


country skis and make tracks along 


‘he riverside nature trail, then 


warm up in the heated pool and spa. 


In the summer, the nature trail 


decomes a running path, and six ten-. 
lis courts become the site for tennis 


clinics by a USPTA pro. 
Call toll-free 1-800-547-5204 


1-800-452-9846 in Oregon) for reser- 
vations. Or write 19717 Mt. Bachelor 


Drive, Bend, OR 97702. 
; 





ur Mt. Bachelor winter holiday. 










pool complex, three restaurants, 
a sport shop and grocery store, 
and you begin to see why 
Seventh Mountain isa AAA 
Four Diamond resort and a 
Mt. Bachelor lodging favorite. 

Three-night/three-day Winter 
Adventure Packages start at 
$105 per person/double occu- 
pancy, and four-night/four-day 
Lodging/Ski Lift Packages begin 
at $172 per person/double occu- 
pancy. 

Come discover the difference 
hospitality makes, at the Inn 
of the Seventh Mountain. Call 
1-800-452-6810 or 503/382-8711. 
Or write PO Box 1207, Bend, OR 
97709. 
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quickens when 
the first snow falls. 
Luxurious motor inns, clean and 
cozy motels, bed and breakfast estab- 
lishments and private vacation rental 
homes are among the city’s lodging 
options. And Bend is home to more 
fine restaurants that you can possibly 
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Year-roun 

host and h 

of outdoor: 

events that 

” Central Orev 

West is talking abo 
At the base of | ascade Moun- 

tain range, Ben‘ 

playgrounds of } orand the 

Deschutes Nationa: in its cwn 

backyard. With recreation areas like 

these, the town’s pulse certain! 
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mazing array 
( cultural 
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> winter 


Plan some time out of the snow. 


Visit a living showcase of the West’s natural heritage at 
the High Desert Museum between Sunriver and Bend. Wil 
life exhibits offer a close-up look at owls, hawks, otters, 
gion) porcupines and other creatures, while cultural, historical 
and natural resource displays keep visitors entertained fo 
hours. Call 503/382-4754, or write 59800 S. Hwy 97, Bend 


Near LaPine is Newberry Crater, the world’s large 
obsidian flow and a popular spot for snowmobilers and 


For stargazers, the University of Oregon’s Pine 
Mountain Observatory offers its giant 32” telescope fo 
public viewing during evening hours. 

For drama, catch a performance at the Commu- 
nity Theatre of the Cascades or Magic Circle Theatr 
at Central Oregon Community College. 

And all winter long there are special events, 
from Dog Sled Championships to ski races that 
bring talent from around the world. 

Contact Chambers of Commerce for informas 


BEND, 164 NW Hawthorne, Bend, OR 97701, 


MADRAS, 366 5th, Madras, OR 97741, 503/475-2350) 
PRINEVILLE, 390 N Fairview, Prineville, OR 97754; | 
jl 


po. Bo : 7 
{nc 07 (509? wides tion. 

ynray> R977 4) Natione 
sonrivel i 653i hrego™ pe 
$s 5, 1-800 5 5 in OFES alii? 503/382-3221 
322 x 92-59% ement spe es, NO 

sc ana’ gtom Ho ce yenn® 

2 S 503/447-6304 


REDMOND, 427 SW 7th, Redmond, OR 97756, i, 
503/923-5191 
SISTERS, PO Box 476, Sisters, OR 97759, ih 

503/549-0251 i 
SUNRIVER, PO Box 3246, Sunriver, OR 97707, | 
503/593-8149 u 
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sample over a single vacatio 
bring a hearty appetite! 
For shopping, there are art 
and shopping malls for brows; 
well as a friendly downtown w 
dozens of specialty shops. 
As the sun sets, there are 
local night spots with live en 
ment, nine cinemas, and local 
groups. 3 

















do, contact the Bend Chamber of i 
Commerce, 164 NW Hawthorne, 
Bend, OR 97701. 503/382-32: 
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Excellent air schedules make it easier 
than ever for you to come play in our 
snow! Non-stop PSA flights arrive 
daily from San Francisco. Horizon 
Air serves Redmond/Bend from 
cities throughout the Northwest. All 
flights arrive at Redmond Municipal 
Airport, just a short distance by 
rental car or shuttle service from the 
region’s lodging and resorts. 

Central Oregon is only three hours 
by car or 40 minutes by plane from 
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lake tracks with The ts 
merican Express Card /'4 


ve make vacation planning as 
isy as child’s play! ~ 
just call the resort or motor 
n of your choice, or call 
sntral Oregon Res- 
ations direct. Our 
servationists will 
lp you arrange air 
id lodging accom- 
odations through a 
gle toll-free call. 
“or added ease and 
nvenience, count on 
e American Express® 
rd, welcomed through- 
t the Central Oregon 
gion for airfare, lodg- 
8, ski rentals and lift f 
‘kets, dining, shopping ol 
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and stay 














Portland, with charter flights avail- 
able through Redmond, Bend and 
Sunriver airports. 

Amtrak serves the region with a 
stop in Chemult, with shuttle service 
available upon request. Two bus lines 
provide transportation from a vari- 
ety of Western points to downtown 
Bend. 





For Reservations 
and Information 
Call lodging properties 
directly or call 
1-800-547-6858 
or 
503/382-8334 
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Computer school 
while you cruise 


if your vacation plans include some time 
t sea, you may enjoy a new addition to 
he usual selection of cruise-ship activi- 
ries. In Caribbean ports this winter and 
Alaskan waters next summer, adults will 
e able to take beginning classes in using 
a personal computer. We found six cruise 
ines offering such instruction (on a total 
f nine ships). 
instructors lead one or two 
lasses each day while at sea (but not 
hile the ship’s in port). Classes are held 
in salons on public decks; you'll have ex- 
ansive views of the passing scenery. Al- 
hough the classes won't interfere with 
hore excursions, they may coincide with 
ther shipboard activities. 


hat you'll learn 

he courses offer you a chance to achieve 
a modest degree of computer literacy at a 

elaxed pace in a low-key, stress-free envi- 
ronment. You won’t have to keep up with 

utthroat cohorts or competitive peers. 
Anyone interested in the classes should 
attend an introductory lecture. This will 
give you many of the basics, such as how 
to get started and how to find your way 
around the keyboard and the screen. 
»After that session, you can attend as 
many of the self-contained subsequent 
lectures and classes as you choose. Let 
your needs or interests govern your 
choices, or try to become familiar with the 
topics of all the classes. 
Topics include specialized workhorse pro- 
grams for word processing, data-base 
management, and spread-sheet and finan- 
cial analysis; entertainment, games, and 
graphics programs; history of computers 
and their role in society; and selecting and 
buying a personal computer that meets 
your needs. 


Hands-on experience 


Each class begins with a lecture, followed 
by about an hour of instructor-assisted 
practice. Most programs feature on- 
screen tutorials, so you can return later 
and practice on your own. 

The computers are usually available from 
8 AM. to 10 pM. or midnight (sometimes 
24 hours a day). While attendance at 
introductory lectures may be large, usual- 
ly only 20 to 30 passengers per cruise 
want to spend much time with the ma- 
chines, and you'll probably find the equip- 
ment free when you want to use it. You 


(Continued on page 62) 
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On-board 
computer 
learning center 
offers cruising 
students 
terminals and 
printers, help 
from teachers 
and savvy 
shipmates, and 
views out the 
windows 





































MEET THE BIGGEST 
STARS IN HOLLYWOOD. 


Hy, When you visit Los Angeles, be sure not to miss 
California's star attraction—Universal Studios. 
No place else can you go behind the scenes to 
/ see how and where we film hit movies and TV 
shows like “Back to the Future” and“ Murder She 
Wrote’ Nowhere else can you come face-to-face 
with 30 feet of colossal fury that's unleashed by 
our meanest, hairiest, terrifyingest star ever. King 
Kong-—live! And cheer on Conan® as he battles an 18-ft. 
fire-breathing dragon. Then get a close-up look at more 
special effects and rapid-fire stunt action than you've ever 
seen before in our new Miami Vice® Action Spectacular. 
So spend a day at Universal 
Studios—where there's 
always so much that’s 
new, you'll never have 
the same fun twice. 
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an MCA company 
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Admission price covers Tram Tour, all shows and attractions. Open daily. Tours run continuously. Hollywood Fwy. at Lankershim or Cahuenga 


For information call (818) 508-9600; groups (818) 777-3771 
Conan is a registered trademark of and licensed by Conan Properties Inc 
Universal Studios and Miami Vice are registered trademarks of Universal City Studios, Inc 
© 1987 Universal City Studios, Inc. All rights reserved 








As the sun sets’over the tranquil: Caribbean waters,a magical kind: 
of warmth emerges aboard our ships: Dreams turn into realities: 
seven or 10 days, anything’s possible. ee wish i is. SOU 


cinner in 


our to ¥room,a 
casual p och ora 
tempting i buffet, 
our meals are 

attraction. 
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a treasure forever. 






Box some: nei 
its ‘an anniversary dslebicadon: 
+. For others, spotting the first starin the: 
sky; is Teason a gnongh to yeelebirate. ut Sekar 









* 


+ 3 Ws) et Bae ° ~ 


4 


wich ‘jou may, ‘Hiah you i imiahile soon ila alk rhs in, your: sh 
mh Sco. Fort travel, cl agent or pend for.« poe ines DOPE parr i Sagat gee 
—_— a y Sey ese Bn ca Panay OEE Rs So ee ae 


vy 


es! Tim interested. Please send me eyour free 1987-88 Caribbean Cruises brochure. 
I'd also like information about cruises to: [Alaska O Panama Canal. 42 
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ADDRESS Phew é : s ; ___} Send coupon to: 
awe ma Holland America Line | 
CITY/STATE/ZIP f ___| PO.Box 34985 
[ + Cad x . haar Bae ; ; = Seattle, WA 98124-1985 | 
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: ombination. 

iston’s Diamond Service, 
“inviting accommodations, _ 
complete resort amenities, 
restaurant and lounge at the 
new Aston Kauai Resort. 
And the ideal, close-to-it-all 
location. Swim or snorkel 
at our two sandy beaches. 
Waterski or boat on the 
Wailua River Golf at the 
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Aston’s 4-Diamond award-winning Suite Resort on cena tlw 
Spacious studio, 1 and 2-bedroom condominium suites. 

OC Ha CMMI mia (Ace 

Free'tennis, pool, 2 spas. a 

ONC RO esl 

Restaurant and bar. From 
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t Call Toll Free ic} 
Hotels & Resorts 


w name for Hotel Corporation Of Hie taenies 








-come to each class, take notes, and prac- 


can write a letter home, design a greeting} 
card or a 10-foot-long “happy birthday”) 
banner, put your finances in order, or) 
begin the great American novel. All this | 
will be stored on your own floppy disk: 
(you can buy disks aboard the ship). 































One shipboard instructor we talked to) 
said that her more dedicated students | 
gained real confidence in using personal | 
computers (these students did, however, | 


tice after hours). By the end of the cruise, 
they understood the basic concepts and) 
were moderately successful at using thei) 
available software. The instructor felt |} 
that they’d received from their shipboard |) 
classes roughly what they would get from 
a $250 to $400 course at a professional J 
computer learning center. Shipboard) 
classes also provide an opportunity to} 
sample many different kinds of programs} 
without being pressured to buy. 


Ships in our survey provide between 4 and | 
16 computers—all IBM PCs—and an 
adequate number of printers. Experienced | 
users are encouraged to use equipment, | 
but in most cases children under 16 must: 
be accompanied by an adult. 


Cruise choices 


It’s not every day that you have the choice 
of balmy Caribbean climates or cool, 
green Alaskan waters as the site for a 
class in personal computers. 


This winter, you can study while enjoying 
the tropical sun of the Caribbean’s warm 
ports. Next spring and summer, you can | 
learn while cruising to Alaska. ] 


For all cruises, ask detailed questions’ 
about shipboard activities; some lines® 
stress activities that may be especially! 
appealing to you. 
Caribbean. Through early spring, join 
one- to two-week cruises in the eastern 
and western Caribbean, or to Bermuda. © 
Some ships visit South America, the Pa-: 
nama Canal, or Mexico’s Pacific ports. | 
The cruise lines: 

Cunard Line/NAC (M.S. Vistafjord) and 


Cunard Line Limited (Queen Elizabeth 2), 
555 Fifth Ave., New York 10017. 

Holland America Line (M.S. Nieuw 
Amsterdam, M.S. Noordam, S.S. 
Rotterdam), Westours Inc., 300 Elliott 
Ave. W., Seattle 98119. 


Home Lines Cruises Inc. (M.V. Atlantic), 
One World Trade Center, Suite 3969, New 
York 10048. 

Regency Cruises (M.V. Regent Sea, M.V. 
Regent Star), 260 Madison Ave., New 
York 10016. 

Alaska. Beginning in late May, 7- to I1- 
day cruises depart from Vancouver and 
sail Alaska’s Inside Passage or clear to } 
Anchorage. Ships making these trips in- 
clude Holland America’s Nieuw Amster- 
dam, Noordam, and Rotterdam (address 
above); Regency Cruises’ Regent Star 
(address above); and M.V. Sea Venture 
(Sea Venture Cruises, 5233 N.W. 79th 
Ave., Miami 33166). Oo 
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We know where you want to be. Knee-deep 
in early morning powder. Racing against the wind. a 
Attacking a mountain of moguls. 
Whether its Taos, Snowmass, Squaw Valley, 
Snowbird or Lake Louise, America West can 
take you there like no other airline. We'll pamper 
you all the way to the slopes with Less Fare, More 
Care” Like an assigned seat, our FlightFUND” 
frequent flyer program—our low fares even 
include the cocktails. 
__ This season, ski America West. The best run 
to the best runs! For reservations, call your Travel 
~ Agent, or call America West at 800-247-5692. 
__ America West Ski Destinations - Albuquerque 
Calgary - Colorado Springs - Denver - Durango 
Edmonton - Flagstaff - Grand Junction - Los 
_ Angeles - Ontario - Portland - Pueblo - Reno 
ea Lake City 





WaAmerica West Airlines 


7 America West Airlines, Inc. 





Che new Buick Regal. 


itr 


i bes 


wlek Regal. 
p Sar, a new 
Bu fically 
desig erica’s great 
roads ‘holland Drive, 
which wir ah the Holly- 
wood Hills tc Fernando 
Valley in Sout ifornia. 

Beautiful to b. 

Regal's styling is b fully 


Buick. It’s also exclusively Buick. 


Theres nothing like it. On any 
road. Anywhere. 

Sculpted in the wind tunnel, 
Regal’s .305 coefficient of 
drag is the lowest in Buick’s 
85-year history. It is over 30% 
better than its predecessor, 
and is among the best in 
the world. 


th here’ S oe like it on the American road 


Beautiful to drive. 
Regal has a 2.8-litre V- 
engine with multi-port 
injection . . . front-whe 

. 4-wheel independen 
pension . . 4-wheel pow 
disc brakes, And Regal is 
first 6-passenger coupe if i 
world to have allthese  ~ 
features — standard. 








2autifulto bein... 

i buy. Inside, Regal is also 
Jutifully new and richly 

>k, with room for six adults, 
1a generous 15.7-cubic- 
‘trunk. There is an impres- 
list of comfort, convenience 
i luxury features. Even an 


The Great American Road belongs to Buick. 


electronic digital ssoeedome- 
ter is standard. And drivers 
who truly appreciate beauty 
and value will find Regal own- 


ership pleasantly within reach. 


Buckle up and see your 
Buick dealer for a test drive of 
the all-new 1988 Buick Regal 


today. There's nothing like it on 
the American road. 


eed aed 











Glorious views of Point Reyes e% 
and the fog lifting over } 
waters of Drake’s Estero aie 
make an inviting backdrop §& 
for a family picnic 





The windswept crown of Mount Vision at 


Point Reyes VIEWS and other Point Reyes National Seashore offers sev- 


eral diversions for the Point Reyes lover. 
Unlike Mount Wittenberg to the south- 


diversions from Mount Vision east (1,407 feet), where a steady stream 


of hikers is the norm, the Mount Vision 
area is much less traveled, and you can 
drive to its summit. It’s 40 miles north- 


THERE ISN'T A DINNER IN THE WORLD 
WE WON'T PAY FOR. 


On a luxurious Hemphill Harris tour Catalogue of Deluxe Tours, featuring 
we ll treat you to the world’s greatest over 200 itineraries to 80 countries. 
restaurants. Whether it’s Gaddi’s or Or write to 16000 Ventura Blvd., 
.Pierrot’s in Hong Kong. Encino,CA 91436. And travel with 
~LaCabanain BuenosAires. Hemphill Harris to the Orient» 
ag lace esc omte China ¢ India Africa * Middle 

SC yaa gete-lele.velt East * Europe * South Pacific * 

, ns South America * And on our 

ane-vare maven) | sf World Cruise by Private Jet 


Se - es US 800-421-0454 
——~ on CA 800-252-2103 


HEMPHILL 
HARRIS 


TRAVEL CORPORATION 
TAKING YOU PLACES LIKE 
NO ONE ELSE CAN 


Sold exclusively by professional travel agents. 
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jst of the Golden Gate Bridge via U.S. 
gl and Sir Francis Drake Boulevard. 

) 1,282 feet, aptly named Vision looks 
ier the point, the estero, the foam-laced 
aches to the west, and the golden hills 
pund Tomales Bay to the east. 
/pending on the weather, your view will 
ke in foggy fingers sliding up the estero 
id obscuring all but the point. You may 
} subjected to blustery winds, or it may 
} so still all you'll hear is the chirping of 
ickets. Close in, the chaparral-covered 
| 

kers traverse an alder-shaded 

atbridge over Muddy Hollow Creek 

their way back to Mount Vision 





SOUTH 
MERICA 


THE SPLENDOR. 
THE MAGIC. 
THE SPIRIT. 












The splendor of Rio. 

The magic of the Amazon. 
The spint of Buenos Aires. 
The excitement, the drama, 
the mystery of a continent 
with 13 countries, 5 nation- 
al languages and an 
endless array of natural 
wonders. 

And now a ship that 
Offers 10 fascinating itiner- 
aries to all this remarkable 
diversity. Cruise in 4-star 
splendor aboard the Ocean 
Princess as ae 
she sails to 
the very heart 
and soul of 
South America. 
Send for bro- 
chure now. 


Q. 


ere Re ees = 
(305) 764-5566, NATIONWIDE (800) 556-8850, FLORIDA ONLY (800) 528-8500. 


Sal eosin Cl SMech ATS TAY ats) 
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1510 S.E. 17th Street, Fort Lauderdale, FL 33316 








Yosemite cooks. 


What’s more, you can stay 
at The Ahwahnee or Yosemite 
Lodge and enjoy our low winter 
rates. Then at the end of your holi- 
day, enjoy a gala dinner created 
especially by your chef and 
served in the grand Ahwahnee 
dining room. 
For information or 


et a taste of Yosemite at our 
Chefs’ Holidays Jan. 3-21. 
You'll attend gourmet cooking 
classes led by famous American 
chefs amid America’s famous 
breathtaking scenery. 
Each chef will teach his or her 
own cooking style. Scheduled 
are: John Ash of John Ash & 


Co. in Santa Rosa reservations, 
(California/ call our Holiday 
French cuisine); _», Hotline: (209) 
Narsai David, +) 454-2020. 
opular radio y You can't 
ood talk show By gee hen 08 find a tastier 
personality and ) vacation. 


chef (American 

cuisine); Larry 

Forgione of An 

American Place in 

New York (American cuisine); 
Ken Frank of La Toque in Los 
Angeles (California/French 
cuisine); Joyce Goldstein of 
Square One in San Francisco 
(California cuisine); and 
Marcel Desaulniers of The 
Trellis in Williamsburg 
(Colonial American cuisine). 


Yosemite Park and Curry Co., 

an MCA Company, is authorized 
by the National Park Service, 
Department of the Interior, 

to serve the public in the Park 

© 1987 Yosemite Park and Curry Co 
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a7 have you in suite 246 again, Mrs. Sawyer 
.. How $ that New England weather?” 


Since 1929, people have returned to Arizonas 5-star Wigwam. It’s service 
ike no other that brings them back. 

Serving you is our greatest privilege. Weve upheld a tradition of excel- 
ence for years. Largely due to the fact that many of our staff have been with 
1s for more than 20 years. 

eR eutToM\ Stes eleemeu (elo e Mau (eaVomLUCIMTN i eniCae| 
nore than $7 million rejuvenating our property. 
es S geal Minolta Pe 


hillsides are dotted with shimmering 
ponds used for watering cattle. If you 
come at dusk, you’ll have a ringside seat 
to watch the day come to an end over the 
Pacific. 

To reach the peak, drive past the town of 
Inverness on Sir Francis Drake Boulevard 
into the national seashore, taking the fork 
that goes to the lighthouse. About | mile 
past the intersection, go left on Mount 
Vision Overlook Road and follow it for 4 
miles. Near the summit, a map at a turn- 
out describes the geography unfolding be- 
fore you. From the turnout, you can wan- 
der the deer tracks; they don’t go far 
before petering out. The road is gated 
about 2 mile ahead; you can park there. 


Here’s a fairly strenuous 
8-mile loop to explore 


From the gate, walk up the paved road to 
the FAA installation on Point Reyes Hill. 
The Bucklin Trail begins on your right. It 
descends for 3% miles through scrub, a 
pine forest, and a rolling grassy valley. 
You'll have constantly changing views of 
the coast, perhaps with hawks and deer as 
your only companions. 

This trail ends at Muddy Hollow Road. ~ 
Walk left for 2 mile to where Bay View 
Trail heads back towards the mountains ~ 
on your left. It takes you past a grove of 
cedars, over alder-covered Muddy Hollow 
Creek, up an exposed ridge to its end. 
Inverness Ridge Trail, an unpaved road, 
begins on your left; follow it %4 mile. 
Where it ends, ignore the two trails that } 
begin on your left and walk up the paved 
road, past a few hidden houses. In about 
500 feet, you'll see the trail sign on your ~ 
left. It’s about 2 miles back to your car; © 
the last 2 mile is steep. 













Or try this 7-mile car-shuttle walk 
from Mount Vision to Limantour Beach 


If you are an avid downhill walker and © 
your group brings two cars, drive out Bear 
Valley Road 2 miles past the visitor cen- 
ter, turn left on Limantour Road, and 
wind about 10 miles to the beach. Leave 
one car there and swing back in the other 
to the parking area atop Mount Vision. 


Once on foot from Mount Vision, take the 
road on the left; it turns into Muddy 
Hollow Trail in % mile. Follow it about 3 
miles down to Limantour Beach. You'll 
be walking parallel to Limantour Road. 


If you feel like walking farther, you can 
head out on long Limantour Spit. 


Brochures and maps for the asking 


For more information and maps, stop by 
the park headquarters at the Bear Valley 
Visitor Center, off Bear Valley Road just 
west of Olema. It’s open 9 to 5 weekdays 
and 8 to 5 weekends and holidays; call 
(415) 663-1092. The Point Reyes Nation- 
al Seashore north district trail map, avail- 
able free at the visitor center, is highly 
recommended. 

No dogs are allowed on the trails. Oo 
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Cruise t 
the big 


We're the spectacular cruising alternative to big 
ship cruises. 

Our smaller ships are the ideal way to discover 
Alaska, personally. Choose the casually elegant North 
Star. Or the Explorers for our most intimate cruises. 
We take you to special worlds the big ships can’t— 
more ports, more wildlife and more glaciers. 

No wonder 9 out of 10 of our passengers say they’ ll 
cruise with us again. Once they’ve experienced the 
world aboard the smaller ships of Exploration Cruise 
Lines, they know how much the big ships miss—and 


how much more we offer. U.S: and Bahamian registry: 
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ips cant. 


For reservations or free brochures, see any Travel Agent, 
mail coupon, or call 1-800-426-0600 (in Seattle 624-8551) 


1500 Metropolitan Park Bldg. Dept. DTH, Seattle, WA 98101 
Yes, please send me my Alaska Cruises & Tours brochure: 


. EXPLORATION’ 
CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPANIES 
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Omnipresent crowds, seen comfortably 


from tour bus’s top deck, stroll past 
renowned Chinese Theatre (8 on map) 





“Hollywood” is a loaded word. For many, 
it conjures images of movie stars and 
flamboyant wealth. For others who've 
walked Hollywood Boulevard, it may 
mean souvenir shops amid a seedy street 
scene. The reality, of course, is that Hol- 
lywood is both. It’s a place whose urban 
problems haven’t obscured its sparkle. 


A century old this year, the town—found- 
ed in 1887 by teetotaling Midwest- 
erners—still resides in the restored friezes 
of art deco buildings, in museum displays 
of mouse-eared movie cameras, in cozily 
worn cafe booths. On these pages, we 
offer some guidance to the glamor that 
was and the fun that still is Hollywood. — 
On a day’s excursion, you might take a 
bus tour, visit a museum, and lunch at an 
old restaurant near a studio. Or take an 
architectural tour of the boulevard, 
search out the Hollywood sign and Ru- 
dolph Valentino’s crypt, then catch a film ~ 
in a resplendent movie house. 
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Star-struck cigarette girl? Candy pink 
prom queen? If you yearn for a more 
glamorous persona, you can rent the 
attire at Western Costume (24) 





Scene 1: Tinsel Town’s heyday 
A typical day on Begun as a middle-class subdivision, Hol- 
Hollywood lywood annexed itself to Los Angeles in 


Boulevard: Julio : - ee 
[alcnueroneiae 1910 to share the city’s water. 


zealously shines In full bloom from the ’20s to the *50s, the 
his and nearby town’s main thoroughfare, Hollywood 
stars along street Boulevard, boasted some of Los Angeles’ 
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Irreverent fagade of Frederick's of 
Hollywood (15 on map) outflashes art deco 
neighbors with its vibrant purple paint 
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Within the boundaries of historic Hollywood, we list 24 places 
to indulge in nostalgia. Numbers correspond to text listings 
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Awaken your sense 





‘Mere rhythmic Pacific 
waves Wash away yur every care. Whilegolden village-on-the-sea, filled with old-world charm, 
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: Sep. — sundrenched beaches warm your heart, caress 
ACI l your soul. Acan...!xtapa. Sophisticated ocean- 

front hotels. World-class golf. 


And.of course, nearby Zinuatenejo—a romantic 














largest movie palaces and exclusive de- 
partment stores. Studios such as Para- 
mount and Metro Goldwyn Mayer ate up 
acres of real estate. And uphill, Gloria 
Swanson and Tyrone Power built hide- 
aways in a tangle of narrow streets. 

Beginning in the late 50s, retail business 
dried up as customers moved to the sub- 
urbs and the movie industry expanded to 
»the San Fernando Valley and Culver City. 


Scene 2: faded star stages comeback 


Helped by an active preservation organi- 
zation, Hollywood Heritage, and by 
gentrification of surrounding neighbor- 
hoods, much renovation has revived the 
}area’s historic architecture. Hollywood 
} Boulevard has been dubbed an art deco 
museum, its buildings—erected between 
» 1915 and 1935—exuberant with marble, 
tile friezes, and terra cotta icing. In May 
1986, the street was named a national 
historic district. 
Over the years, Hollywood has re- 
developed like—well—Hollywood. At the 
turn of the century, the boulevard (then 
Prospect Avenue) was lined with staid 
Victorian homes. The last remaining one, 
the Janes House (16; 6541 Hollywood 
Boulevard), stands preserved in a mini- 
mall court. Similarly, the Frederick's of 
Hollywood building (15; 6608 Holly- 
wood), designed in 1935, was carefully 









warm smiles and breezy cafés. Come and 


awaken your senses. Aaah...Ixtapa. 


To discover more details about Ixtapa, contact 
your travel agent or complete and send in 
this coupon. 


stripped of a ’50s false front in 1979— 
then painted a loud purple. Both examples 
seem in keeping with Hollywood’s charac- 
ter. Even in the 1930s, writer S.J. Perel- 
man sneered that the town was “a hay- 
seed’s idea of the Big Apple.” 


Though Hollywood may never be upscale, 
some of the projects are. This year, the 
1926 Hollywood Roosevelt Hotel tre- 
opened (6; 7000 Hollywood). The first 
home of the Academy Awards, it includes 
a jazz bar and a fine restaurant where you 
can wallow in huge pink chairs; on its 
mezzanine is a time line of Hollywood 
history. Across the street, the Screen Ac- 
tors Guild (3; 7065) moved recently into a 
renovated Congregationalist church. 


Scene 3: tours of the town 


An excellent introduction to the boule- 
vard is a walking tour led by actor- 
members of Hollywood Heritage. The 2- 
hour Saturday and Sunday morning tours 
stop in movie palaces and turn down side 
streets. Cost is $6; to reserve, call (213) 
465-5993. 

For a wider overview, take a double- 
decker bus trip with Hollywood Fantasy 
Tours. The guides’ patter includes the 
omnipresent movie trivia as you drive 
around in a bus painted like a loaf of 
Wonder Bread. But there’s substantial 
history, too; you'll look up at the exclusive 


neighborhood of Whitley Heights, and see 
such landmarks as Capitol Records (19; 
1750 Vine), built in 1954 to resemble a 
record stack. The 2-hour excursions leave 
1744 N. Highland Avenue at 10:30 and 1 
daily; cost is $12 adults, $10 children. For 
reservations, call 469-8184. 

For the quickest overview, Hollywood in 
Miniature (9; 6834 Hollywood) features 
an intricate model built in the 50s and 
depicting the area in the ’30s; cost is $1. 


Scene 4: exploring on your own 


If you prefer to choose your own route, 
here are landmarks to check out. Park in 
any of the lots or parking structures on or 
near Hollywood Boulevard. 

You can’t explore the boulevard without 
stepping on one of Hollywood’s earliest 
attempts to spruce up, the Walk of Fame, 
begun in 1958. Today, 2,500 stars set in 
the sidewalk run 2 mile along both sides 
of the street from Gower Street to Syca- 
more Avenue, and along Vine Street from 
Sunset Boulevard to Yucca Street. Start 
outside the Hollywood Roosevelt Hotel. 
Every few months, a new star is added; 
November 5 is Burgess Meredith’s turn. 
For time and place, call the chamber of 
commerce, 469-8311. 

At a first-run film in one of the movie 
palaces, you’ll also see some architectural 
showmanship. Sid Grauman’s 1927 
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Reflected palms float on shallow pool 
of Douglas Fairbanks’ memorial (22) 


Beneath rafters of Hollywood Studio 
Museum (14), you'll find Charlie Chaplin's 
blown-up photos of movie pioneers 






















Kitsch posters and 
celebrity bios draw 
tourists to Larry 
Edmunds (12 on 
map; it’s at 6658 
Hollywood 
Boulevard) 
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Chinese Theatre (8; 6925 Hollywood; 
now called Mann’s) is the most famous; 
the stars’ cement prints are still a big 
draw. In 1922, Grauman built the Egyp- 
tian Theatre (11; 6712); though stripped 
of most of its King Tut finery, it retains a 
magnificent ceiling starburst. The 1927 
Spanish Gothic Hollywood Pacific Thea- 
tre (17; 6433), with its curved lobby and 
coffered ceiling, is much better preserved. 


Golden age eateries still exist. The most 
famous is Musso & Frank Grill (13; 6667 
Hollywood; lunch and dinner daily except 
Sundays), known since 1919 for no- 
nonsense American food. You can eat at 
the lunch counter or sup in the dark, 
smoky dining room and imagine Faulkner 
and Fitzgerald with their screenplays 
spread across the white tablecloths. Also 
dating from 1919, C.C. Brown Ice Cream 
(4; 7007; open daily except Sundays) has 
old-fashioned booths. 

Before today’s power lunches, movie ma- 
vens ate at the 57-year-old Tick-Tock 
Restaurant (18; 1716 Cahuenga Boule- 
vard; lunch and dinner daily except Mon- 
days), where cinnamon buns and ticking 
clocks accompany the meals. Near the 
famous Paramount Pictures gate (23), 
Nickodell Melrose Restaurant (21; 5507 
Melrose Avenue; lunch and dinner daily) 
has served steaks for 40 years. The tiny, 
bright red Formosa Cafe (1; 7156 Santa 
Monica Boulevard; lunch and dinner dai- 
ly except Sundays) is crammed with Elvis 
Presley memorabilia; food is old- 
fashioned American-Chinese. Regulars 
come from Warner Hollywood Studios 
across the street. 


Flashback: how movies were made 


When Cecil B. DeMille came to Holly- 
wood in 1913, he rented part of a barn to 





use as a studio; it sat on the Paramount lot 
for decades, playing bit parts in Bonanza. 
Now moved, it opened last year as the 
Hollywood Studio Museum (14; 2100 N. 
Highland Avenue; open 10 to 4 daily ex- 
cept Mondays). Another picturesque stu- 
dio—which you can only drive by—was 
built un 1913 by Charlie Chaplin. The 
storybook hamlet of tiny buildings now 
houses offices for A&M Records (2; 1416 
N. La Brea Avenue). 


The American Society of Cinemato- 
graphers (7; 1782 N. Orange Drive; open 
9:30 to 4:30 weekdays), housed in a tur- 
reted 1903 structure, is one of the indus- 
try’s most exclusive organizations. View 
its encyclopedic collection of movie ca- 
meras; call ahead (876-5080) if you’d like 
an expert to take you through the display. 


Since 1912, designers have come to West- 
ern Costume Company (24; 5335 Mel- 
rose; open 9 to 5:30 weekdays). Inventory 
includes more than a million items. To 
rent a costume ($50 to $100 per week), 
come with specific ideas, and a staff mem- 
ber will take you into the warehouse. 


Max Factor Museum (10; 1666 N. High- 
land; open 10 to 4 daily except Sundays) 
is tucked into a black-and-white art deco 
building. Here, the cosmetics baron de- 
signed famous faces for the movies. 
Rooms painted to suit brunettes, blondes, 
and redheads display early make-up. If 
inspired, visit the retail outlet next door. 


Outtake: into the hills 


Clinging above the commercial area, the 
hill neighborhoods’ twisting streets are 
overgrown with trees and bougainvillea. 
Even with a good map, it’s easy to get lost 
among 50-year-old bungalows and Span- 
ish duplexes. 


For a brief foray, climb the hill to Yama- 
shiro Restaurant (5; 1999 N. Sycamore 
Avenue; lunch and dinner daily). Built in 
1913 in the style of a 16th-century Japa- 
nese palace, the mansion is now a Japa- 
nese restaurant. Walk up from the boule- 
vard; the restaurant has valet parking. 


To see how close you can come to the 
Hollywood sign (20), head up Beachwood 
Drive into Beachwood Canyon. This is 
Hollywoodland, a 1920s development 
with more fantasy architecture. The Hol- 
lywood sign was erected for this; the 
“land” disappeared years ago. 


Hollywood Heritage occasionally leads 
walks in various neighborhoods. Call 465- 
5993 for information. 


The end: where stars went out 


On the edge of the original Hollywood 
boundary is quiet, park-like Hollywood 
Memorial Cemetery (22; 6000 Santa 
Monica Boulevard; open daily), begun in 
1900. You can pick up a free map in the 
entry office to find monuments to De- 
Mille, Fairbanks, Marion Davies, Ru- 
dolph Valentino, and other legends that 
created Hollywood’s mystique. Oo 
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KAUALTS 


Nature wrapped Kauai in velvety-green and majestic 
mountains. Gave her cliffs with trails of adventure, sandy 
beaches for a chance meeting. And blessed with rolling 
surf in turquoise blue-green water, sun drenched days and 
€xotic nights. Tucked gracefully in between nature’s best 
are luxurious hotels and condominiums, and plenty of 
tennis, water sports and championship golf. Kauai, the 
Garden Island, is Kauai Kilohana— not to be compared. 

Let United take you to Hawaii’s Neighbor Islands 
direct. Your experience begins the moment you come on 
board, with Royal Hawaiian Service to Kauai: music, 
movies, exotic drinks and Polynesian food. All served up 
in the spirit of the Islands by people who know Hawaii best. 


KAUAI, MY HAWAII 


W& UNITED AIRLINES 


Call United or your travel agent. 
For more information, please write: The County of Kauai, Department 
of Economic Development, 4396 Rice Street, Lihue, Kauai, HI 96766 
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Spectacular Introductory Offer-—As Much As 50% Off Now: 
Twin $69, Full $79, Queen $89, King $100, and Crib $48 


Sounder Steep 


Of Australia 


‘The 100% Wool Mattress Pad 


From Australia 


Imported from Australia, the comfy Sounder Sleep 100% pure wool pile 
mattress pad provides a better, more restful night’s sleep. Made in Australia, 
the Sounder Sleep is manufactured in a unique way that keeps the fibres 
strong and natural. 


The denser pile is a luxurious */4 inches deep, which gives more even support 
and eases the pressure points. It gives added comfort to those suffering back- 
aches, arthritis and rheumatism. With its natural insulating qualities, the 
Sounder Sleep keeps you warm in the winter and cool in the summer. 


Swlocele The Sounder Sleep is machine washable and 
te ae ER AlSin. very easy to care for. Try the Sounder Sleep 
and discover the luxury of a better night’s sleep. We're so sure you'll be satis- 
fied, that we offer a 30 day money back guarantee if you’re not. Order factory 


direct today. A better night’s sleep. A luxury you can afford. 
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It’s golden oldies time at Pier 39, as trio 
warbles ‘‘That’s What Friends Are For” 


So you want 
to bea 
rock-and-roll star 


The Apollo’s midnight show is about to 
begin: Smokey Robinson and the Mir- 
acles. But Smokey’s out with laryngitis! 
Who'll replace him? The spotlight plays 
over the crowd and lands on... you. 


This is such stuff as rock-and-roll dreams 
are made on. Now, for about $10, 
would-be Willie Nelsons and Madonnas 
manquées can live those dreams; three 
Bay Area recording studios are designed 
for the aspiring or lunatic amateur. At a 
fourth, you make your own music video. 


First, you choose a song (the selections tilt 
toward top-40 and baby-boomer favorites 
but also include country western, even 
Christmas carols). You’re given a record- 
ing studio and the lyrics. Background ar- 
rangements approximate those of the 
original hits; you croon with a lead singer 
whose voice is removed from the copy of 
the tape you receive. 


What do you do with that tape? It’s up to 
you. Mail it to a record company, or hide 
it from blackmail-minded friends. 


Three cities, four studios 

Concord. Sun Valley Mall: Be a Star 
Studio; (415) 682-7827. Make a music 
video, $39.95. Open 10 to 9 weekdays, 10 
to 6 Saturdays, 11 to 6 Sundays. 

San Francisco. Fisherman's Wharf: Studio 
by the Bay, 353 Jefferson Street, #2; 771- 
7464. Open 10 to 10 Sundays through 
Thursdays, to 2 A.M. Fridays and Saturdays. 
Pier 39: Music Tracks; 981-1777. Open 10 
to 10 Sundays through Thursdays, to 
midnight Fridays and Saturdays. 

Santa Cruz. Santa Cruz Beach Boardwalk: 
Studio by the Bay; (408) 426-7664. Open 
weekends 11 to 11. Oo 
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PUERTO RICO/The Shining Star of the Caribbean 





Craig Claiborne: “If you’ve never had a fine meal in the 
Caribbean, you’ve never been to Puerto Rico” 


Good food can be found on many 
islands. But the trick is finding it. 

On Puerto Rico, it’s easy. Whether 
you dine at a restaurant that’s been a 
favorite since 1848 or at one of the 
island’s newest, expect a meal that 
rivals some of New York’s best. 

Name your favorite—Creole, Hunan, 
French, German, Italian, Japanese, 
Mexican, Szechuan, or old-fashioned 
deli. Puerto Rico offers them ail. 

But don’t come home without 
discovering authentic Puerto Rican 
cooking. It’s Spanish in style with a little 
jolt of local flavors. 

When you visit the Shining Star of the 
Caribbean, be sure to pack your bathing 
suit, your racquet, your clubs, and 
above all, your appetite. 


For a free color brochure, write: 
Puerto Rico Tourism, 1290 Ave. of the 
Americas, Box J, NY, NY 10104. Or 
call a Puerto Rico Travel Expert at 
(800) 223-6530. In NY, (212) 541-6630. 
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ober the 834,000 you were saving for a rainy day? 


Ky pl ortable in the 
rain tha 

Ran ‘e designed 
to cope wi onditions 
in the world. where it 
can rain 2 or 3 i 

For a month 

So it isn’t surpi 
ext! aordinary traction « 
4-wheel drive, a Range Ri 
slicked roads with a tenacity 


car can muster. 
Should the sun come out, a Range 


Rover's even ready for that. Since it now 


RANGE ROVER 


comes with an optional sunroof. 

As well as with all the standard, 
luxurious appointments that make | 
Range Rover the luxurious vehicle itis. _ | 

Why not call 1-800-FINE 4WD for | 
the name of a convenient dealer? To all | 
the reasons you already have for consid | 
ing a Range Rover—from its mule-like 
off road ability, to its on-road, road car} 
performance—may we add yet another: | 

One of these days, it's going to rain. 








Only by train can you reach this rim-to-rim view across Mexico’s Copper Canyon. Since 1985, 
dome car (right) on some runs has revealed mountain scenery between Los Mochis and Chihuahua 


Mexico’s Grand Canyon 


Join a tour group if you want to avoid “‘surprises”’ 


he complex of converging gorges that 
make up the Grand Canyon of Mexico 
may be familiar to readers of Sunday 
newspaper travel sections. Popularly 
alled Copper Canyon or Barranca del 
obre (after one of the gorges), this grand 
canyon gets compared over and over to 
Arizona’s—but Mexico’s is four times 
bigger and 280 feet deeper. 


No article is complete without mention of 
ithe 76 years it took to build the 400-mile 
ail route joining the canyon country to 
Los Mochis and Chihuahua, or without 
reference to the Tarahumara Indians who 
still inhabit this rugged part of the Sierra 
Madre Occidental. 


What you may not read about are the 
surprises that occasionally await visitors: 
sdiscovering, for example, that the diner on 
‘the Mexican National Railway (MNR) 
‘rain has run out of meals, that unex- 
plained delays can stretch the normal 14- 
jhour ride to 24 hours, or that the small inn 
where you planned to stay overnight never 
y ceived your reservation. 


- our press deadline, there are plans to 
. bgrade MNR’s Copper Canyon service 
jin the near future. Meanwhile, we have 
found that going with a tour group usual- 
ily offers more certainty and comfort. (In 
fact, experienced canyon travelers we 
jinterviewed emphatically discouraged go- 
‘ing it alone.) This year there are more 
tours than ever, including the new luxury- 
service Sierra Madre Express. 
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Who should go? 


Train buffs. Folks who like great scenery 
and clear air. Hikers and horseback rid- 
ers. People interested in Indian culture. 


Copper Canyon tour operators try to keep 
current on where to find the best accom- 
modations and food—services that can 
easily change from one year to the next. 
Accommodations range from rustic but 
comfortable (some with beehive fire- 
places), to bare-bones modern (clean, 
with usually reliable plumbing). Expect 
hotel meals to include well-prepared ba- 
sics like huevos rancheros and carne 
asada, freshly made tortillas and bolillos 
(bread rolls), and cold beer. 


On some tours, you ride restored private 
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Shaded section 
shows Copper 
Canyon route, 
which links 
with lines from 
cities near U.S. - 
Mexico border 








Tarahumara woman sells beargrass baskets 
on hotel patio; other women sell at rail stops 
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rail cars. Other tours book blocks of seats 
on MNR trains; in these instances, you 
can’t be certain about the condition of the 
rolling stock—including air condition- 
ing—and dining-car fare ranges from 
good to bad to unavailable (bring survival 
rations). One tour brings along all food 
and water from Arizona—as well as its 
own chef (see picture above). 


Since even private rail cars are pulled by 
MNR locomotives, they do not escape 
scheduling disruptions. Completed only in 
1961, the rail bed is still the best ground 
link between Los Mochis and Chihuahua; 
it is in good shape and gets constant main- 
tenance. (You'll have a much smoother 
ride than on the New York—Washington 
Metroliner. ) 


On a tour, you won’t have to worry about 
when to get on the train—operators 
schedule travel to catch the best scenery 
during daylight—or where to get off. De- 
pending on the type of tour you choose, 
you can expect to see the entire canyon 
route out your train window, with a 20- 
minute stop for taking pictures and 
buying baskets. Or stay overnight in a 
canyon-rim lodge or small-town motel, 
with days free for hiking, guided horse- 
back rides, or—for the more adventur- 


ous—a jeep trip into the canyon’s sub- 
ropica! Gcepths 
villi you see from the window? 

1t of Los his, you pass through 
coastal ind hills of multi- 
armed car< terrain steepens, the 
train hugs ¢ : over farms with 
papaya tree tilled earth 
worked with yx vhitewashed 
adobe houses, wor x clothes at 
streamside. Climbin: ain crosses 
and recrosses rivers whet r tumbles 


from pool to pool over boul: 
Higher still 


‘ou start to see s | apple 
orchards, stone houses with i roofs, 
horses, cattle, curvy-horned bulls. Great 
rock formations crown sides of the 
gorge—one is half-dome shaped; others 


are pointed, resembling scenes in Chinese 
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Restored last year, 1946 rail car of Sierra Madre 
Express is a refurbished veteran of Northern Pacific's 
Chicago-to-Seattle runs. Car’s interior includes 
period furniture. In tiny galley (right), chef 
Pasquale chops parsley for a gourmet dish 






brush paintings. Long-needled pines poke 
up around log cabins with shake roofs. It’s 
timber country, and you pass some big 
lumber mills. 


The train climbs steep grades, threads 86 
tunnels, and crosses some 40 bridges. The 
one over Rio Chinipas lets you look down 
on a rickety suspension bridge still plied 
by locals and their burros. 

When you reach canyon-rim country—at 
about 7,000 feet—the route levels out to 
high plateau. Continuing on to Chihua- 
hua, you descend through range and 
farmland, dotted with the commercial 
centers of the Tarahumara and local 
ranchers. 


What will you see by foot, horse, jeep? 


Bring binoculars to search out the Tara- 
humaras’ cave homes and farm com- 
pounds on the semitropical canyon bot- 
tom (in warm weather, they live on the 
plateau, in huts made of planks and boul- 
ders). The Indians’ switchbacking trails 
weave a fragile network over the canyon 
sides. Interesting day-hikes from lodging 
used by the tour operators follow these 
trails. As you hike, you'll pass Indians 
carrying firewood, babies, and bundles of 
pine needles and beargrass for weaving 
baskets. 


Lichen streaks canyon walls and pinnacles 
in yellow-green, iron red, and black. The 
fragrance of red-barked manzanita and 
madrone and the resinous scent of sun- 
warmed pines and cones float on the air. 


Some tour operators offer optional day- 
long jeep trips to see such canyon sites as 
an old mining settlement, a mission, an 
Indian village, or a sheer drop of water- 
fall; check their brochures. 

Tour groups to join 

For detailed brochures and scheduled de- 
parture dates, write or call the operators 
listed at right. Unless noted, prices given 
are all-inclusive per-person; travel is dur- 
ing the daytime only, with nights spent at 
lodges or hotels; and the trips have bilin- 
gual escorts. 
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“through May; $295. Travel in private 


Rail tours through the canyon 

Baja Adventures, 16000 Ventura Blvd., 
Encino, Calif. 91436; (800) 345-2252 in 
California, 543-2252 elsewhere. Five- to 10- | 
day packages for individuals or groups leave) 
Los Mochis or Chihuahua. Travel on 
former U.S. rail cars, with dome car on 
some runs. Land cost: $300 to $900. 


Bananafish Tours, 707 30th St., Suite 6, 
San Pedro, Calif. 90731; (213) 548-6841. 
Four-day trips “for adventurous people who 
like trains” leave Mexicali September 


Pullman or occasionally MNR car 
(sometimes at night); on the most scenic 
stretch, you may ride in an open-air 
gondola (modified freight car). 


Pan American Tours, Box 9401, El Paso, 
Texas 79984; (800) 351-1612. Five-day 
packages for individuals or groups leave 
Tijuana, cost $375. Travel on MNR. 


Sanborn Tours, Box 761, Bastrop, Texas 
78602; (800) 531-5440. Five- to eight-day 
tours leave every Saturday from Phoenix, 
Tucson, Los Angeles, El Paso; $620 to 
$1,000. Daytime travel on MNR. 


Sierra Madre Express, Box 26381, Tucson, 
Ariz. 85726; (602) 747-0346. New this 

year, four- or five-day tours monthly from 
Tucson cost $985 to $1,385. Travel on 
restored 1940s sleeper, diner, lounge cars 
from Northern Pacific and Great Northern 
railroads; open observation deck at rear for 
canyon viewing. 





Other tours to the canyon and beyond... 
for RV travelers, for old car lovers 


Caravanas Voyagers, 1155 Larry Mahan 
Dr., Suite H, El Paso, Texas 79925; (800) 
351-1685. Three-week tours for RV 
travelers include the canyon run aboard 
flatcars. Departures October through April 
from Tucson or El Paso; $1,400 to $1,600, 
depending on size of rig (includes most 
meals). 


Finlay Fun-time Tours, 11306 Burbank 
Blvd., North Hollywood, Calif. 91601; 
(213) 877-7759. Leaving in November, 
February, and March, 23-day tours from 
Los Angeles to Yucatan cost $2,900. The 
five-day portion from Los Angeles to 
Guadalajara includes the canyon ($700, not 
including return air fare). All travel is on 
private restored 1950s U.S. cars. Oo 


Tours for RV travelers make the canyon 
trip with their campers fastened to flatcars 
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Our nine- and ten-day cruises on the 
mv Atlantic are the most luxurious in 
the whole Caribbean. We offer an entire 
acre of sundeck. Larger cabins. A hand- 
picked Italian crew. Superb continental 
cuisine. 

We also offer early purchase dis- 
counts, free airfare to Florida from most 
major gateways. And vacations that can 
only be described as unassailably 
self-indulgent. 

For a free brochure, fill in and send the 
coupon below. Caribbean Cruises, One 
World Trade Center, Suite 3969, NY, 
NY 10048. And see your travel agent. 
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=» Home Lines Cruises 
The Finest To The Caribbean. 
Sailing December Through March. 
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Avis features GM cars. 
Cadillac Sedan de Ville/Chevrolet Cavalier 


Avis Luxury °45:, 





Avis s what you really want in Hawaii. Luxury. At a price you 
can atrord. That’s why Avis SuperValue Daily Rates are available 
on C -avalier Convertibles and Cadillac Sedan de Villes 
throt Only $45 per day. Choose the free, fresh 
wind VIP IUXUry. 
is Feonomy $97" 
Ay 3 Io y 97", 
Upgrac n air-conditioned compact-group car 
like a Chevi 1e SuperValue subcompact rate of 
$97 per y with ¢ \vis upgrade coupon 
available « ur tray ent. 


Go for Ope: Avis Economy in paradise. SM 
See your trave dq at 1-800-331-1212. 

Travel Agents: This offer is a n utomated systems. a Eo 
KEYWORD: SECREI 


V t notice and cannot be combined with any other promotion or discount. Minimum-day rental requirements apply to SuperValue 
fueling service charge, taxes, COW and other optional coverages. Seasonal surcharges and blackouts wil apply. Upgrade offer valid 
avel agent on SuperValue Weekly Rates. 14-day advance reservation required. Limited availability at $97 rate. ©1987 Wizard Co., Inc. 








Sweet lip emperors and coral bring noses to the glass of submersible viewing 
compartment on Hayles catamaran tour from Cairns to Hastings Reef 


The largest, grandest 
coral reef in the world 
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You know it’s remote 
when Cairns, with 
70,000 people, is the 
largest city in 225 miles 
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The Great Barrier Reef is Australia’s un- 
equalled marine treasure. Like the red 
rock outback and furry marsupials, it is 
unduplicated anywhere else. If you love 
the ocean, its creatures, warm water, bird- 
ing, and solitude, a visit here is the trip of 
a lifetime. 

The reef stretches for 1,250 miles— 
roughly the length of our West Coast. The 
outer, less visited part is the preserve of 
serious divers and anglers with the means 
to get out there—though closer to shore 
the waters can be equally rewarding. 


Protected since 1975 as a 133,170-square- 
mile marine park, the Great Barrier Reef 
is safeguarded from the overuse many 
tropical shores endure. In fact, the most 
discussed threat is the crown of thorns, a 
12-legged starfish that can ingest a 50- 
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square-foot area of living coral tissue each 
year. This predator appears in cycles and 
currently seems to have abated. 


Reef exploring in northern Queensland 


Nowhere is the reef within swimming dis- 
tance of the mainland, but its closest point 
is in northern Queensland. Here, near the 
equator, are clustered some of the most 
highly regarded resorts. Out of 600 is- 
lands, only 20 have resorts, 7 of them in 
north Queensland. These seven total 300 
rooms, cabins, and units, 150 of them on 
just one island, Dunk. 


For three years, Qantas has flown from 
Honolulu to Cairns (Aussies pronounce it 
“cans’’). The town has no beaches, but it’s 
a convenient base for a short stay. 


An hour up the coast and only 8 miles 
from the outer reef is Port Douglas, a 
picturesque, quickly growing town next to 
a wide beach. The 300-room Sheraton 
Mirage Port Douglas Hotel opened this 
fall, and Hovercraft service from the 
airport in Cairns to Port Douglas is sched- 
uled to begin. Also new, the Four Seasons 
Barrier Reef (not related to the North 
American hotels) has an expensive float- 
ing 200-room resort 45 miles offshore 
with service from Cairns and Townsville. 


Spring and fall are the favored seasons to 
visit. From roughly December through 
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March, “the Wet” descends on Queens- 
land. About the same time, mainland (not 
island) beaches are invaded by jellyfish. 


Day trips to Green and Fitzroy 

islands ... and to reeftop barges 

If you have time for only one day on the 
reef, you can arrange on the spot to em- 
bark from Cairns for an island trip. 


You can spend just a day on 


the reef... or take a fishing vacation 





Buffet appea 
to dive at the reef was « 
last bite before 


) Lizard. (Windward trip 
g passage.) At right, ’roo begs 


Office is billboard at Cairns wharf. Most ads tout day trips to reef. 
More complicated arrangements should be booked well in advance, especially 
during school breaks—April, September, and December 






- 
Cape Thbulation 























Green Island, a coral cay 45 minutes 
and $18 away by catamaran, gets more 
visitors than any other reef stop. (We give’ 
all prices in U.S. currency.) 


We preferred steep-sloped Fitzroy Is- 
land’s quieter atmosphere, its smooth- 
bouldered shore, and snorkeling in its) 
offshore coral. Rustic cottages there rent 
for $60 a night; a new hostel opened just 
last year. Passage costs $16; for $25 you, 
can land at both the islands in one whirl- 
wind day. | 
Day trips from Cairns and Port Douglas 
take you to barges and platforms moored! 
atop the reef—the best bet for anyone 
short on time but eager to snorkel and 








Come see how warm Europe is this time of year. 
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Nothing will warm your heart more this winter than the 

} enchanting sights and friendly faces of Europe. And 
The Lufthansa Holiday Collection’ can help you 
experience it all. 


Holiday 





in the coupon. : 


| And let Lufthansa take the chill out of winter with warm 
and wonderful vacations to Europe. 


© Lufthansa 


German Airlines 


} 
roe 
You'll bask in the hospitality of some of the most | Collection: Ne 
renowned ski resorts in the world, including those at I Bead ta: Wukinanea Geran Aldinés wee 
» Innsbruck, Garmisch and St. Moritz. J Dept. Ux12, 11847 Teale Street 
| s 5; . Culver City, California 90230 
| You'll be inspired by symphony performances in or call toll-free 1 800 645-3880 
} Munich. By chamber music concerts in historic 
old Salzburg. i Name (please print) 
» And you'll be charmed by wonderful little excursions to | 
) places like the castle of King Ludwig of Bavaria. pare 
| For more information and a free copy of The Lufthansa | City State Zip 
| Holiday Collection, call us at 1 800 645-3880 or mail liesaciacen SOY 
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swim. Some carry scuba gear that you can 
reserve a day ahead. Including a meal and 
snorkel equipment, cost is about $40. 


Dive boat vacations 

Trips for beginning or experienced scuba 
divers also leave from Cairns and Port 
Douglas. First-timers usually take three 
days on land, then two days of ocean 
dives, for about $175. Certified divers get 
six days at sea for around $650. Weights, 
air, and food are provided. Snorkelers can 
usually go on either type of voyage. 

For a list of boat operators, write to 
Queensland Tourist and Travel Corp., 
611 N. Larchmont Blvd., Los Angeles 
90004, or call (213) 465-8418. 


Chartered fishing trips 


Champion black marlin come from the 
reef’s northern waters. The largest range 
up to a thousand pounds—and seeing one 
of them dancing on its tail atop the water 
at the end of your line is one of the great 
sights in sport. When brought alongside, 
the marlin is often tagged and released. 
Typically, boats go out for six days, fish- 
ing by day beyond the reef, anchoring at 
night in protected inside waters. Expect to 
pay between $1,000 to $1,500 a day for a 
group. Specialized anglers’ magazines of- 
ten carry charter information. 

Spending some time on the islands 
While most of the islands are publicly 
owned and held as nature preserves, the 
resorts are privately run. Lizard, Dunk, 
and Bedarra resorts are airline owned and 
well publicized; less well-known are Or- 
pheus and Hinchinbrook. 

At all price levels, the resorts reflect the 
informal, friendly manner found through- 
out Australia. These are retreats where 
people go to enjoy the out-of-doors and to 
relax. Most will pack a picnic hamper and 
send you off for the day in a dinghy to a 
secluded beach. 

Prices are per person, double occupancy, 
with meals. For each, add the cost of 
launch or air fare to the island, from 
Cairns and/or Townsville. Townsville has 
fewer flights to and from the U.S.—but 
many to Cairns. 

For more information, check with the 
Queensland office listed above. 

Lizard. Considered by many to be the top 
resort in region: great diving in the coral 
just offshore, good dive program, famous 
trophy marlin waters (September to 
December), 10 miles to outer reef. About 


65 guests, $175 to $210. Fifty-minute flight 
from Cairns. 

Dunk. Lots to do in big resort with well- 
kept grounds, daily children’s schedule 
(coconut dehusking contest to Vegemite 
painting). Six-hole golf course, indoor 
cricket; not especially reef oriented. Some 
300 guests; $90 to $125. Convenient air 
service from Cairns. 

Bedarra. Two luxurious, passive resorts; few 
activities are scheduled, but the staff can 
arrange them on request, making you feel 
like a guest on a private estate. Both resorts 


NOVEMBER 1987 





te. 


He’s fighting a black marlin hooked on 30- 
pound-test live bait line. After 2 hours, lead 
snapped as 400-pounder was being tagged 


opened last year; each accommodates 32 
guests; $250 (open bar included in rate). 
Reached by launch from Dunk. 

Orpheus. Exclusive and elegant, with silver 
tea service at 11 and 4, shallow sloping 
beaches, beautiful coral just offshore. Does 
not cater to children. Resort opened in 
1981, houses 50 people; $160 a day. 
Amphibious plane from Townsville and 
Cairns. 

Hinchinbrook. Resort is on world’s largest 
national park island: tropical rain forest, 
beautiful beach, wallabies. Casual, no 
organized activities; emphasizes island 
habitat, not diving. Thirty guests; $90 to 
$120 a day. Seaplane comes via Orpheus 
and from Townsville and Cairns. 

The most comprehensive guidebook is 
The Great Barrier Reef, by Arne and 
Ruth Werchick (Wide World Publishing, 
Box 476, San Carlos, Calif. 94070; 
$9.95). It has useful advice and gives 
addresses and telephone numbers. Its 
black-and-white photography should be 
improved in a new edition due out 
next year. Oo 





Tucked into rain forest, expensive resort on 
Bedarra offers restful, nature-oriented type 
of vacation found throughout the islands 
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Fish’s-eye views of Hawaii 


at Waikiki and Sea Life Park 


“It’s like snorkeling, but without getting 
wet.” That’s how one youngster summar- 
ized the new reef exhibits at two popular 
Oahu marine showcases. 


At both the Waikiki Aquarium, in Waiki- 
ki’s Kapiolani Regional Park, and Sea 
Life Park, on Oahu’s southeastern point, 
dramatic new exhibits give fish’s-eye 
views of the wave-washed lifestyles of the 
creatures that populate Hawaii's tide- 
pools and shallow reefs. 


The Waikiki Aquarium 


Right on the beach, the aquarium is with- 
in strolling distance of most Waikiki ho- 
tels. This University of Hawaii facility 
may be compact, but it contains the 
state’s greatest collection of tropical Pa- 
cific marine life. 


The new Edge of the Reef exhibit, a man- 
made tidepool, in many ways seems an 
extension of the ocean, which is just over 
the fence. A continuous infusion of plank- 
ton-rich sea water supplies the exhibit’s 
delicately balanced ecosystem. 


The tidepool is stocked with living coral, 
exotic invertebrates, and colorful fish. Do- 
cents help visitors handle the heartier 
creatures and explain tidepool life. Also 
take a close look at the poolside landscap- 
ing. Its profusion of native coastal plants 
includes some rare and endangered ones. 


Two endangered Hawaiian monk seals 
swim in an outdoor pool. Indoors, aquar- 
iums contain unusual coral and reef fish 
from throughout the tropical Pacific, 
chambered nautiluses, and a unique col- 
lection of sea anemones. “Hawaiians and 
the Sea,” a permanent exhibit, shows how 
ancient Islanders utilized the ocean’s 
bounty; it includes a fishing tackle gallery 
with hooks, lures, and nets used to catch 
everything from octopus and small reef 
fish to 15-foot tiger sharks. 


Sharks were especially important in the 
ancient Island culture; other exhibits fo- 
cus on using sharks’ teeth to make weap- 
ons and tools, and sharkskin for sandpa- 
per and drum heads. 


The aquarium is open from 9 to 5 daily; a 
$2 donation is requested from visitors 16 
and older. For a schedule of field trips and 
educational programs, write to Waikiki 


| Aquarium, 2777 Kalakaua Ave., Honolu- 


lu 96815, or call (808) 923-9741. 
Sea Life Park 


| This 23-year-old theme park has just put 


touches on a $1.1 million 
updated several exhibits and 


the finishin; 
remodel that 


*.added a dramatic new one. The park is 15 































miles east of Waikiki, right off Statei} 
Highway 72 near Makapuu Point. 


Make your first stop the renovated Ha- 
waiian Reef Tank. A spiral ramp leads| 
you 3 fathoms (18 feet) beneath the sur- 
face, where you can look face-to-face 
through 10-foot-wide acrylic windows at 
hammerhead sharks and graceful rays as 
well as a variety of open-ocean and reef 
fish, including such restaurant favorites 
as ulua (jack fish) and opakapaka (red 
snapper). 

Exiting from the reef tank area, turn right 
for a look at the new Rocky Shores exhib- 
it. Divided into three sections, it features 
the “wave zone,” where every 90 seconds 
600 gallons of sea water crash against’ 
manmade black rocks that shelter small 
fish such as the Achilles tang. You walk/ 
up a ramp leading from deep pools be- 
neath the waves to shallow tidepools;; 
along the way, look for sea cucumbers, | 
cowries, and feather duster worms. 


The park is open from 9:30 to 5 daily, 
until 10 pM. on Thursdays, Fridays, and 
Sundays; admission is $8.25 adults, $6.50) 
for ages 7 through 11, $2.75 for ages 4 
through 6. The daytime behind-the-scenes 
tour (featuring a false killer whale and 
her year-old calf) and evening dinner 
show cost extra. 

For details, write to Sea Life Park, Maka- 
puu Point, Waimanalo, Hawaii 96795, or 
call (808) 259-7933 or 923-1531. Oo 
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Box of shells helps Waikiki Aquarium 
docent introduce youngsters to tidepool life | 
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DAVID FRANZEN 


Swirling clouds of colorful fish found in Hawaii's nearshore waters 
surround diver during regular feeding time in the huge, newly refurbished 
Hawaiian Reef Tank at Sea Life Park near Oahu’s Makapuu Point 


The lush, tropical 
Kauai Hilton & 
Beach Villas. When 
you prefer Hawaii, 
think Kauai. 

Call your travel ager 
or 1-800-HILTONS. 


Hotel and fully equipped condos 
with tennis, tropical pools, 
restaurants, disco, whirlpool, and 
nearby golf. 25 oceanfront acres, 
convenient to airport and all 
Kauai attractions. 


KAUAI: HILTON 


& BEACH VILLAS 


4331 Kauai Beach Drive 
Lihue, Kauai, Hawaii 96766 


Package Prices Available. 





holiday. (or three—Malay, Chinese and Indian perhaps?) with as | 
i have to be somewhere entirely many different sights as there are hours in the day. 
side of the world. At this time But youd also want to be able to loll around on mil 
varm, (tropical even). white beach, beside an aquamarine (South China) sea. 
here with history (around You probably wouldn't mind roughing it for a few 
35,000 5 \d at the same time it nights under the stars (as you boat your way down thro 
should be ei enough for you to getfrom virgin rainforest). Yet on your return to civilization, you 
Ato B quickly expect to be able to find it. 
And it would ty. What is civilization you ask? 
Of course youd y nee an unusual culture, Little things, surely, ‘like your favorite bottle of wint| 





Well, to cut a long story shorter, we've found all the 
youre looking for including the dragon dance—in 
1from March to February—in two countries in the 

e of South East Asia. 

ind now you can see Malaysia and Singapore in a 

y of affordable tours, that show them off to their best 
tage. Just call 1-800-221-7112 for your free brochures. 


ALAYSIA & SINGAPORE Sy 
| Why not have it all? 
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A whole beef round, when trimmed of surface fat, yields Packages of lean meat already cut for scaloppine, stir-frying, 








some of the leanest cuts to be found in the meat market or shish kebabs are convenient for quick, low-calorie meals 
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Lean meat 


Your old calorie and nutrient charts are out of date. And so 
are many of your cook books. A lean revolution has hit 
‘1 meat counter. Here are new strategies for shopping 

lor beef, pork, and lamb. And here are new 
: techniques that retain tenderness and flavor 


-ithout adding high-calorie ingredients 
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Thin-pounded slices of pork tenderloin 
cook in less than a minute in hot fry pan 


e’re hearing more about it today, but 
eat has actually been getting leaner for 
ome time. Years ago, when Westerners 
irst began to prefer lighter diets, ranch- 
ers began breeding for leaner meat, favor- 
ng more muscular, larger-framed ani- 
nals that reach market weight earlier. 


Compared to 30 years ago, beef cattle 
iave 40 percent less fat, yielding meat 
hat’s 8 to 10 percent leaner. Hogs have 
0 percent less fat, and pork is 6 to 8 
sercent leaner. Lambs have almost doub- 
ed in weight, producing more lean meat 
n relation to fat. 


id charts listing nutrients and calories in 
neat are obsolete, and not only because 
neat has changed. A comprehensive up- 
late of existing nutritional information on 
neats, begun in the late 1970s, is nearly 
inished, and it’s far more detailed and 
.ccurate than anything available before. 


yor one thing, we now know how impor- 
jant the cut of meat is—how widely fat 
‘ontent varies from place to place on the 
ame animal. Pork tenderloin, for exam- 
ile, is one of the leanest meats, with about 
40 calories in a trimmed, cooked 3-ounce 
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Serve quick-cooking pork scaloppine 
with mustard-tarragon sauce 
(see page 97 for recipe); this 





3-ounce serving has fewer than 
200 calories, including the sauce 


serving; a same-weight portion of pork 
sparerib meat has about 340 calories. A 
chart on page 186 gives the new calorie 
counts and fat and cholesterol values for a 
sampling of meat cuts. 


Most people realize how important it is to 
cut back on fat in the diet. The problem, 
as cooks have discovered, is that meats 
can lose tenderness and flavor as they 
become leaner. And the wrong cooking 
method can put the fat right back on the 
plate again. 

In Sunset’s own kitchens, we’ve done ex- 
tensive testing to discover the best ways to 
cook lean meats without adding high- 
calorie ingredients. Cooked with the ap- 
propriate techniques, these meats can be 
made almost as tender and succulent as 
fatter cuts. On pages 94 through 97, we 
explain six basic cooking techniques we’ve 
found give good results. By varying meats, 
seasonings, and serving accompaniments, 
you can use these six techniques to pro- 
duce a whole repertoire of low-calorie 
meat dishes. 


But our lean-meat strategy really begins 
with a new way of looking at meat cuts in 


the market—assessing their yield of lean 
meat and its potential for lighter meals. 
On the pages that follow, we show you 
which cuts of beef, veal, pork, and lamb 
usually offer a good proportion of lean 
meat. Most of the meats need some 
further cutting at home, and we tell you 
how to do it. When you cut meat at home, 
you can often trim off extra fat and still 
save over the price of ready-to-cook pack- 
aged meats—and you can use the bones 
and trimmings for making soup. 

When you don’t have time to do your own 
cutting, you can buy meats already sliced 
thin fer scaloppine, cut into strips for stir- 
frying, or cubed for skewers. 


Shopping for beef 

New, leaner breeds of cattle are also be- 
ing fed differently, and for shorter peri- 
ods. Less time in feed lots results in meat 
with less marbling (the tiny streaks of fat 
you see interlaced with lean muscle). 
Marbling is still the main indicator of 
quality used in the U.S. Department of 
Agriculture’s grading standards for beef. 
Of the three top grades, Prime is the 
fattiest, followed by Choice, then Good— 
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although the difference in fat content be- 
tween well-trimmed Choice and Good 
beef is now quite small. Very little Prime 
beef is produced today, and most of that is 
sold to restaurants. If all beef were graded 
(it’s not: grading is optional, paid for by 
packers who choose to use the service; all 
meat, however, is inspected for whole- 
someness), most beef sold in the West 
today would be rated Good. 


The tenderest roasts and steaks come 
from the loin and rib sections. However, 
many parts of the less expensive round 
and chuck can be tender and succulent if 
prepared by our techniques. The leanest 
beef comes from the round, but carefully 
trimmed cuts from the loin, rib, and 
chuck can also be low in fat. 


The beef cuts described here are usually 
economical sources of lean meat. You can 
divide these larger cuts for several differ- 
ent meals, freezing what you plan to use 
later. More expensive cuts of boneless 
lean meat include the all-tender rib eye 
and tenderloin roasts and flank steak. 


He’s cutting out tender ‘eye’ muscle 
from thick chuck blade. First he 


removed flatiron from atop blade bone 
GLENN CHRISTIANSEN 


Chuck: blade and 7-bone roasts. Both 
have a lot of seam fat, but it’s easily 
trimmed away. Blade cuts include some of 
the tender ‘“‘eye” muscle (a continuation 
of the rib eye) and usually have a little 
more separable fat than 7-bone roasts. 


To have pieces thick enough to cut as. 
directed below, buy a 4- to 5-pound roast. 
Select the blade roast with the smallest 
blade bone and largest eye. Choose the 7- 
bone roast with the longest 7-bone; cuts 
nearest the neck have a shorter bone but 
less tender meat. The grain runs perpen- 
dicular to the surface of these cuts; after 
trimming away the fat and connective 
tissue, turn meat and slice parallel to the 
original cut. 


Chuck: boneless shoulder. The whole 
muscle, weighing 10 to 12 pounds, is 
usually divided to make several roasts or 
thick steaks. In California, they’re often 
called cross-rib roasts, and the tapering 
end is often sold as diamond or Diamond 
Jim roast. Most of the meat is tender 
when cut across the grain. 


Round. You can buy parts of the round 
separately as top round steak (often called 
London broil), eye of round roast, or bot- 
tom round pot roast. The full-cut steak, a 
cross-section of the leg, includes some of 
all three parts. Round steaks are usually 
not cut exactly across the grain; the 
cooked meat will be most tender if cut in 
slanting slices. In eye of round roasts, the 
grain always runs lengthwise. 


To use a full-cut steak for several meals, 
choose one that’s | to 2 inches thick. It 


Blade bone 


Chuck 





de. Eye muscle (A) and flatiron (B) 
'. Turn boned pieces on side and 
rain (shown by arrow) for thin 
y strips or scaloppine; or cut 
at remains (C) is best braised 


* this boneless cut is usually split down the 


BEEF: Five economical lean cu} 
































j 
| 


provides top round thick enough for Lon- 
don broil, with enough meat left for sever-+ 
al other meals. Separate the three parts 
along the natural seams. If top round hasif 
an-extra strip of meat on top, remove it 
and add to bottom round meat. 


Round tip roast. Often called sirloin tip, 


middle into two 3'- to 4-pound roasts. 
Both roasts are equally lean and tender, 
but one side has a seam through it and the) 
other is more solid and a little more versa~| 
tile. Untie or remove netting. You might 
cut a London broil steak off the widest 
end. The tapering end has a little more 
connective tissue, but the whole piece is 
quite tender. 





Triangle tip (tri-tip). This boneless cut,| 
weighing 12 to 2 pounds, is a muscle from 
the bottom sirloin. It is often sliced and 
sold as culotte steaks. The whole piece is 
tender when cut cross-grain. Cut into 
steaks, or grill whole. | 


Shopping for veal 


Veal may come from animals as young as 
a week or as old as five months. The color’ 
of the meat depends on the animal’s diet: 
A calf raised solely on milk or milk re+ 
placers produces meat that’s grayish 
white to creamy pink in color. As the diet 
is supplemented with grass and grain, the 
meat becomes pinker. . 

















What little meat the very youngest ani+§ 
mals have on their bones is quite bland inij, 
flavor. Premium-quality veal usually} 
comes from animals fed mainly on milk 














Chuck 7-bone. Top blade (A) and 
mock tender (B) are tenderest. Cut these 
and parts of (C) with least connective tissut 
cross-grain into thin slices or strips. : 
It’s best to braise the remainder 


! 
li 
l| 
rt 


led rare, then sliced’ @f@ss- 
ain, any thick steak carr@e 
tender and juicy. For 
lirections, see London broil 
recipe on page 95 


d milk replacers for four months or 
nger. This meat is creamy pink, with a 
nooth, firm texture; most of it is sold 
mder brand names of companies that 
ise the animals. 
eal has little surface fat and almost no 


marbling. A 3-ounce serving of most cuts, 
cooked and trimmed, has less than 200 
calories. Veal is fairly tender, although 
some cuts have quite a lot of connective 


tissue. 
cuts, but smaller; they're usually called 








Yhuck boneless shoulder. Untie roast. For 

)ondon broil, cut thick slice off widest end. 

Hse most compact part for roast or to slice. 
ut remaining meat into strips or cubes; 
‘aise parts with most connective tissue 


OVEMBER 1987 


Full-cut round steak. Top round (A) is 
tenderest; use for London broil, cubes. Cut 
slices or strips from (A) or less tender eye 
(B), slanting slices to cross meat’s grain. 
Bottom round (C) is best braised 


Bone-in cuts are similar to beef 


Round 


chops rather than steaks. Boneless slices 
are called cutlets. 

Butchers typically use most of the veal 
shoulder and leg for cutlets and scalop- 
pine. They cut the loin and rib sections 
into chops and cutlets. Irregular pieces 


ILLUSTRATIONS: ALICE HARTH 





Triangle tip (bottom sirloin). Slice off 
wide end at an angle directly across grain 
and cut steaks or slices at same angle; 
cut irregularly shaped ends into strips to 
stir-fry. Or grill whole, like London broil 
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PORK: Leanest cuts come from leg and loin. You can ef 


Shoulder _— ber yee fae Bet Pk 


Loin 


Leg (ham) Side 


Center-cut pork loin 
is usually cut and 


| sold as two roasts. eo 
Shoulder-end roast < a - 
(forward of knife) is 7 5 “ 


a little easier to ve 
bone. Leg-end roast tli: wr 
includes part of 
tenderloin 
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from any of these parts may be cubed ancy 
sold as veal stew. Although harder to find} 
boned veal roasts from the leg and shouli} 


| 


der are also good sources of lean meats} 


Boneless veal stew. To use this mea‘) 
in ways other than braising, look foi} 
cubes that are uniformly | to 1/9 
inches thick, with little tough® 
connective tissue showing. TC} 
cut strips for stir-frying, par} 
tially freeze the cubes, ther® 
slice across the grain, discard} 
ing connective tissue. For sca}, 
loppine, trim cubes, ther 
pound in same direction a:} 
grain (see page 97). 


H 


Shopping for pork 

In the past, most pork leg anc 
shoulder meat was cured an¢ 
most of the loin sold fresh. That} 

still true, but more fresh boneles: > 
leg is being offered today; mea] 
dealers often cut and package it as bone 
less slices, strips, or cubes for skewers. 


Hogs are usually marketed when five t(! 
six months old. There’s little variation i 
the meat’s quality, so USDA grades am 7 
not used for retail cuts. The loin is th 
tenderest section, but cuts from the les} 
are almost as tender. | 
The leanest cuts come from the leg ant’ 
loin. When you want boneless meat fo | 
several different meals, a center-cut loil 
roast is a good choice; it’s sold in mos 


markets, and you can often save by bon 
ing it yourself. Although not always avail 





Sprinkled with gr. 
strips and red bell 
quickly in ginger-sher? 
more on versati 
technique, see |. 
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a loin roast into several meals 





On leg-end roast, remove tenderloin, a boneless strip 
of meat inside rib cage. Then cut away ribs. At base of 
ribs, work knife down to vertebrae to free meat 














ole, the tenderloin and boneless leg are 
iso good sources of lean meat. 

fenter-cut pork loin. Buy it bone-in or 
ready boned. Usually the whole center 
t is divided into two roasts, each weigh- 
1g 3 to 5 pounds with bone. For either 
ast, ask your meatman to remove the 
ine bone. For pork chops, simply cut 
etween ribs. From a boned roast, you 
ight use part of the meat as a mini- 
bast; the remaining meat can be cut in 
ices, strips, or cubes. 


opping for lamb 


amb is defined as meat from an animal 
iss than a year old; six to nine months is 
1e typical age. 
€ vast majority of America’s lambs are 
ised in the West. Today’s breeds grow 
nearly twice the size of lambs produced 
other countries and have more lean 
eat in proportion to bone mass and fat. 
e meat of American lamb is firmer and 
little subtler in flavor. 
he term “spring lamb” has no real sig- 
ficance, as the supply is constant. In 
alifornia, lambing season is October and 
ovember; the young animals are raised 
er winter, when pastures are green. In 
"eas where pasture grasses stay green in 
immer, lambs are born in spring. 
he USDA’s grading program for lamb 
is been modified in recent years to con- 
tm to the leaner animals being pro- 
iced. About 90 percent of lamb sold in 
jtail stores is graded Choice. 


jamb’s fat is mostly on the outside of 
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pieces and in layers between muscles; how 
well the fat is trimmed before cooking and 
how the meat is prepared chiefly deter- 
mine cooked lamb’s calorie count. The 
range for a 3-ounce serving of cooked, 
trimmed lamb is from about 155 calories 


On shoulder-end roast, work 
close to bones, cutting ribs away 
from the meat 


for leg roasts to 235 calories for some 
braised chops. The leg is the best source of 
lean meat. 

Individual cuts of American lamb are all 
larger than they were in the past. A full- 
cut leg, which includes the sirloin, often 


How to read a meat label 


Meats labeled with fanciful names such as “breakfast steak” or “California 
roast” have frustrated shoppers for years. But a new uniform meat labeling 
program, adopted by most retail food stores nationwide, now identifies the 
meat, states the part of the animal from which it was taken, and gives the 
standard retail name for the cut. In addition, a retailer may show on the label 
or with a separate sticker any other familiar name for the cut. Look for the 
following information on today’s meat labels: 


Universal Product Code, 
for electronic identification 
of the product 


Kind of meat: beef, 
veal, pork, or lamb 


f 





Mfr 






Weight of ben Pic, 
packaging materials G Oe / x ne FE ko" 8 0 
—— - Rog) i On, SS 
Standard retail Nap, Mp, d Pp 
name for cut taken Se Neg 
from the primal part Date: when meat (7. “© 
was packaged or “ee, ‘The primal 
last day it should be “’e» (wholesale) 
sold; if you’re not cut the piece 
sure, ask meatman came from 
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weighs 8 to 10 pounds—too large for most 
families. Typically, butchers now sell the 
sirloin portion separately; what’s left is 
called a % (or short-cut) leg. Or they may 
divide the leg three ways into a sirloin 
portion, shank portion, and center roasts. 


Leg roasts. A full-cut leg is especially 
versatile and can provide lean meat for up 
to six different meals. Ask the meatman 
to bone it for you. You might have the 
shank removed first; simmered with beans 


How to handle 


A package of meat gets forgotten in the 
refrigerator. A casserole is left all night 
on the kitchen counter. We’ve all had 
these or similiar experiences. No one 
wants to take chances involving ‘food 
poisoning,” but there’s a lot of confusion 
about what is and isn’t safe. 


Understanding the differences between 
organisms that cause foods to spoil and 
those that cause food-borne illness can 
help us judge meat’s safety. The food 
spoilers continue to multiply even at 
refrigerator temperatures. They 
eventually cause the meat to rot or spoil; 
when that happens, it’s usually very 
obvious. Spoiled meats look and smell 
awful: you won’t have any doubt about 
whether to throw them out. 


But organisms that commonly cause 
food-borne illness can’t be seen, smelled, 
or tasted. They’re present all around us, 
in the intestines and skin of humans and 
animals, and in soil and air. Though 
they thrive at normal room temperatures 
and warmer, most grow very slowly or 
not at all at refrigerator temperatures. 
The best way to keep foods safe from 
these organisms is to take certain 
precautions aimed at keeping them from 
multiplying enough to cause illness. 
(Follow these precautions with poultry, 
fish, and dairy products as well.) 
Keep meats cold. Pick up meats last 
when shopping and get them into your 
rator quickly; use an ice chest if 
delayed getting home. 
Ww meats at room 
sr than 3 hours. Thaw 
uit in the 
1 them faster, 
inder cold 
or thaw 
to the 


Gri i 
Saimo 
Taw ni 

cooking 

when tra 

eaten witho: 

thoroughly clea 

surface, dish, kn: 

has been in contac 

before touching other | 


After using a cutting board | 
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or vegetables, it makes a small meal.*Fol- 
low directions on opposite page to divide 
the balance of the leg for different meals. 


Imported lamb cuts, smaller than their 
domestic counterparts, are often sold fro- 
zen. If you want to use a frozen leg for 
several meals, ask your meat dealer to saw 
it so you can thaw just the part you need.. 


You might have 2 or 3 steaks cut from the * 


large end, have the shank removed, and 
leave the center section whole to roast. 


meat at home 


meat, scrub it with hot, soapy water and 
rinse well before using it again to cut 
other foods. Periodically, you can also 
wipe meat-cutting boards with a solution 
of household bleach. Some cooks like to 
keep a separate board exclusively for 
cutting meat. 


Handle meat as little as possible. Use 
gloves if you have any kind of infection 
on your hands. Unless the wrapping is 
torn, it’s usually best to refrigerate meat 
in its original wrapper. 


Keep hot foods hot. If you need to delay 
serving cooked foods, don’t hold them at 
warm (under 140°) temperatures for 
more than 3 hours. It is best not to 
interrupt cooking, giving bacteria a 
chance to grow before cooking is 
complete. 


Put cooked leftovers into the refrigerator 
as soon as they have stopped steaming. 
Don’t cool them first on the kitchen 
counter. If it’s a large amount of food, 
divide into small portions and store in 
shallow containers to cool more quickly. 
Reheat leftovers thoroughly. 


How long can you store meat and 
poultry? It depends on how they’re 
handled in the store and how long 
they’ve been in the meat case, but here 
are guidelines: Keep roasts and chops up 
to 5 days (veal is best used within 3 
days). Store ground meat, stew meat, 
and meats cut into small pieces no more 
than 2 days. Use cooked meat or poultry 
dishes within about 5 days. 


If your freezer fails. A well-insulated 
freezer filled with foods will keep them 
frozen about 2 days. If it’s half-full, 
foods should stay frozen for about a day. 
Avoid opening the lid to check. If your 
power will be off for a longer time, find 
a locker, store, or friend to accept your 
food temporarily. Meats that still feel 
cold to the touch are usually safe to 
refreeze. If they feel only cool, it’s best 
to cook them right away. Discard any 
meat that has an unusual odor. 
{f your refrigerator fails. Unless your 
\itchen is very warm, you can expect 
eats to keep 4 to 6 hours with the door 
sed, If there’s a delay in getting the 
r back on, you can add block ice to 
rigerator to keep it cool. 


i 


Keeping meat safe and labels honest | 


All meat-processing plants in this countifl 
operate under government surveillance} 
Federal requirements are meant to ensuri 
that meat will not contain harmful resi 
dues of drugs; animals also undergo pre} 
and post-slaughter inspections. 


Still, some question the use of any drug; 
in livestock. About four out of five food 
animals are given some drugs during thei 
lifetimes—to stimulate growth, to hel; 
them utilize their feed more efficientl 

and to treat disease. In general, fewe 
drugs are used now than in the past. Th 
synthetic hormone DES, once widely use¢ 
to promote growth, has been banned be} 
cause of evidence that it causes cancer. | 


A few markets are selling meats labele 
“natural.” As the term is defined —mean 
ing any product that has no artificial col: 
or, flavor, or other ingredients and is no) 
more than minimally processed—all fresh 
meat is natural, and the appearance o 
this word is no guarantee it is drug-free’ 
But it has recently been given a little mor« 
meaning; labels marked “natural” musi 
now explain the use of the term. 


A few market animals are being raise 
today without drugs, and the USDA hay 
approved labels that make specific claim) 
about how the animals were raised. Som 
typical claims are “raised without the use 
of antibiotics or hormones” or “fed grain 
grown without the use of pesticides.’ 
Anyone using such phrases on a label 
must have records to verify them. 


Labels such as “lite,” “lean,” and “low: 
fat” have also been redefined. Any mea 
product called ‘“‘extra-lean” may have ne 
more than 5 percent fat by weight; ¢ 
“lean” or “low-fat” product may have n¢ 
more than 10 percent fat. A product mai 
be called “light,” “‘lite,” “leaner,” 0 
“lower fat” if it has at least 25 percen 
less fat than most comparable products 
the label must state its fat content versu) 
that of the standard product. 


Meats labeled ground beef or hamburgey 
may have no more than 30 percent fat an¢ 
must be pure beef—all from skeletal mus 
cles (no variety meats). But they may 
have added seasonings if declared on thi 
label. If called ground chuck or grounc 
round, meat must be entirely from thos 
cuts and may contain no more than 3( 
percent fat. Any product that makes : 
claim about fat content must state thi 
percentage of fat it contains. 


How cooking affects meat 

What makes meat tender or tough? Juic 
or dry? Flavorful or bland? The answer 
lie in the structure of muscles and connec 
tive tissues (such as tendons and gristle 
and how they respond to cooking. 
Muscles consist of long, thin fibers hel 
together in bundles by connective tissue | 
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: : 
1 young animals, the muscles are thin; 


}ter, they become thicker and tougher. 
ut younger animals often have a higher 
tio of connective tissue to muscle. In 
ny animal, muscles that are used least 
k most tender. Usually, muscles along 
ie back get the least action, while those 
the shoulder and legs get the most. 


hen cutting meat, you can often remove 
)ndons and gristle along with fat. Meats 
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Skewered lamb cubes grilled with 
peppers and onions make an easy 
but festive entrée. Choose one of 
three zesty marinades (page 94) 







e 
Mini-roast of lean 
lamb leg cooks in 
less than an hour, 
gets crusty brown 
with honey-pepper 
glaze (page 95) 
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LAMB: 


Today’s cuts are larger 


Shoulder 


Shank 


as well as leaner. 
You can subdivide 


To take apart a boned leg, turn cut side up; 
remove muscles intact, pulling meat apart 


along natural seams (use a knife to free meat 
from connective tissue, fat, skin). Muscles 
correspond to beef round. Remove top round 
(A), then eye (B), heel (C), end of tenderloin 
(D), end of flank (E), top sirloin (F), bottom 
sirloin (G). Bottom round (H) extends under 


that appear coarse-grained have thicker 
muscles and often lots of connective tissue 
laced through them. Fine-grained meats 
have thinner muscles, with less connective 
tissue, and are usually more tender. With- 
in many cuts, such as chuck blade, you’ll 
find both coarse- and fine-grained meat. 

The most direct ways to tenderize meats 
are physical. Slicing it thinly across mus- 
cle fibers makes it easier to chew. Pound- 


(C), (F), and (G). 
Use top round (A) or top sirloin (F) for small 
roast or cutlets. Trim bottom sirloin (G) 
evenly thick to grill like London broil. Cut 
remaining pieces for shish kebabs, stir-fry 
strips, scaloppine, braising 


ing meat slices, scoring the surface, and 
putting slices through a mechanical ten- 
derizer are all ways to break down fibers; 
grinding breaks them down even more, 
and also changes texture. 


When preparing less tender cuts, deter- 
mine the direction in which muscle fibers 
run and slice perpendicular to it. This is 
critical in cutting strips for stir-frying and 
slices for scaloppine, as well as for slicing 
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1. Kebab cubes: 


roasts and thick steaks. Marinades con- ing fibers and making meat seem more bright vegetables 
taining wine, vinegar, or citrus juice also tender and flavorful. Our recipes use light 





soften muscle fibers but work only on the sauces with lean meats to help compen- 
surface. We use them to add flavor, not to sate for the lack of fatty juices. 


add color, texture 


tenderize. Changes that take place during cooking 
: The flavor of cooked meats is influenced also result in characteristic flavors. High ~ Buy meat already cubed, or cut cubes fro 
| by the age of the animal, what it was fed, temperatures that give a brown crust to - any fairly tender cut of meat. 

and how the meat was stored afterslaugh- the meat’s surface concentrate flavor~_ For 4 servings, you need | pound boneles; 

ter. Within muscles and surrounding there. As meat cooks, its color also lean meat (see chart, page 97); a marinad| 


(choices follow); 8 tiny onions (each abou§ 
l-in. diameter), boiled until tender, or 1 } 
small onion, cut into about 1-inch square: 
(optional); and 2 medium-size yellow, 
green, or red bell peppers, stemmed, seed 
and cut into about l-inch squares 
(optional). 

Cut meat into 1- to 1%-inch cubes. In a — 
bowl, combine meat cubes and marinade; 


iE ean me€@ad t te C h n 1 q ues stir to coat evenly. Cover and chill, stirrir 


occasionally, 1 hour or until the next day. 


them, even when not visible, are fat depos- changes predictably, so color can be a 
its. These melt during cooking, lubricat- gauge of doneness. As the meat’s internal 


} 
| 


For tenderness, you can use 
these six cooking methods. 
Marinades and sauces will add flavor 











Mediterranean ragout boasts 
cubed meat braised to 
tenderness in flavorful sauce 
with herbs, olives, artichokes. 
This and other recipes for 
braised meat are on page 176 
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Lift meat from marinade; reserve marina) 
Thread % of the cubes alternately with 
onions and pepper pieces onto each of 4 
skewers; push ingredients close together. — 


Lay skewers on a rack in a 12- by 15-ineg, 
broiler pan and broil 4 inches from heat. 
lay on a barbecue grill 4 to 6 inches ab 
a solid bed of hot coals (you can hold ye 
hand at grill level for only 2 to 3 seconds\j. 
Or place on grill of a gas or electric 
barbecue over high heat, preheated as 
manufacturer directs. 


Turn skewers every 2 to 3 minutes to 
brown all sides; if desired, brush 
skewers with marinade on each tun}. 
For medium-rare meat, cook 8 to 1] 
minutes total (cut to test; pork w 
still be slightly pink). Makes 4 
servings. 
Fajita marinade. In a bowl, mi 
tablespoons lime juice; % cup 
water; | clove garlic, pressed or 
minced; 2 teaspoon ground f 
and | teaspoon ground cori 
Lemon-soy marinade. In a bow 
mix 3 tablespoons soy sauce; 4 
lemon juice; 2 cloves garlic, pr 
or minced; and | tablespoon finely 
chopped fresh ginger (or 4 teaspoot 
ground ginger). 
Orange-anise marinade. In a bowl, mi ‘ 
tablespoons thawed frozen orange juice j 
concentrate, /s cup dry red wine, and '2— 
teaspoon anise seed (crushed) or fennel s 
(finely chopped). j 


ae | | 





i __ 


2. London broil: 
cook rare for 
succulent slices 


hick, boneless steaks are broiled or 
larbecued to rare, then sliced cross-grain 
wto thin strips. Serve hot or chilled. 
or 4 servings, you need about | pound 
oneless beef steak or lamb bottom sirloin 
ee chart, page 97) cut | to 2 inches thick 
ad a marinade (choose fajita, lemon-soy, 
orange-anise, below left). 











o cut a London broil steak from a large 
yast, such as round tip, take a 1- to 2-inch- 
hick slice from its widest end. 
ut meat in an 8- to 9-inch-wide baking 

sh and pour marinade over meat; turn 

eat to coat. Cover and chill | hour or 

til the next day. (Or omit marinating and 

h cooking steaks with marinade.) 

9 barbecue, surround an 8- to 9-inch drip 
an with 60 ash-covered ignited charcoal 
iquets. Add 12 more briquets to coals. Set 
ill 5 to 6 inches above firegrate; place 

eat on grill over drip pan. 

or rare steaks, cook and turn until well 
owned on each side. Allow about 20 
inutes for l-inch-thick steaks, about 
) minutes for |'2-inch steaks, about 45 
inutes for 2-inch steaks (120° on a meat 
ermometer inserted in thickest part). 


0 broil, place meat on a rack over an 8- to 
inch-wide pan. Broil meats up to 1'2 

ches thick 4 inches from heat until 
rowned on top, 7 to 10 minutes; turn and 
oil until browned on other side but still 

e in center (cut to test), 7 to 10 minutes 
nger. Broil meats 12 to 2 inches thick 
pout 6 inches from heat until a meat 
ermometer inserted into center registers 
20° for rare, 10 to 14 minutes per side. 


2 serve, cut thin, slanting slices of meat 
cross the grain. Makes 4 servings. 
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3. Mini-roasts: 
Just right 


for small meals 


Lean meats are moist and tender when 
roasted just to rare—less than an hour for 
these %- to 142-pound cuts. Roasting to the 
internal temperature specified is very 
important; just a few degrees can make an 
immense difference in taste and texture. Be 
sure to use an accurate meat thermometer. 
Check temperature often: degrees increase 
by the minute. Choose a cut that’s compact 
and not more than about 3 inches thick. 
You need a %4- to 1'4-pound roast (see 
chart, page 97) and a glaze (two choices 
follow). 





Some cuts are compact; if not, use clean 
cord to tie meat in an evenly thick shape. 
Thick roasts take longer to cook than 
slender pieces of the same weight. 

Spread glaze evenly over roast. Place meat 
on a rack over a foil-lined 8- to 9-inch-wide 
pan or 12- by 15-inch broiling pan. 





Roast beef or lamb in a 425° oven until a 
thermometer inserted in thickest part 
registers 135° for rare, 25 to 45 minutes. 
After 25 minutes, check temperature every 
5 to 10 minutes. 


Cook pork in a 350° oven until a 
thermometer inserted in the thickest part 
registers 150° (slightly pink in center), 35 
to 55 minutes. After 25 minutes, check 
temperature every 5 to 10 minutes. 

To serve, slice meat thinly across the grain. 
Makes 3 to 6 servings. 

Honey-pepper glaze. In a bowl, mix 2 
tablespoons honey and 2 teaspoons coarsely 
ground black pepper. 

Chutney glaze. In a bowl, stir until evenly 
mixed 2 to 3 tablespoons finely chopped 
chutney. 


4. Braised cubes: 
no flouring, no 
frying, more flavor 


Using a technique called “‘sweating,”’ you 
can brown meat and onions with very little 
fat. You can do this step a day ahead. 

Next day, reheat the tender meat cubes and 
serve with rice or vegetables. Or turn them 
into a quick stew, a curry, a soup, or chili 
con carne (recipes on page 176). 


For 4 servings, you need | pound boneless 
lean meat (see chart, page 97); 2 medium- 
size onions, thinly sliced; 2 cloves garlic, 
pressed or minced; 2 cup water; | 
tablespoon salad oil; and 1 to 4 cups 
regular-strength chicken or beef broth. 





Buy meat cut for stew, or cut boneless meat 
into %4- to l-inch cubes; trim off and 
discard any fat. 





In a 5- to 6-quart pan with a tight-fitting 
lid, combine meat, onions, garlic, water, 
and oil. Cover pan and simmer over low 
heat, stirring occasionally, for 30 minutes 
(add more water if it cooks away). 


Uncover pan; stir often over medium-high 
heat until liquid almost cooks away. Reduce 
heat to medium; stir until juices evaporate 
and brown (the meat browns very little). 
This step takes 15 to 45 minutes total, 
depending upon meat and how you regulate 
heat. Add | cup of the broth; stir to free 
browned bits in pan. 


Simmer, covered, until meat is very tender 
when pierced, 45 minutes to 12 hours. Add 
broth, if needed, to keep about 2 inch of 
liquid in pan. (If made ahead, cool, cover, 
and refrigerate up to 3 days. Reheat meat, 
adding broth if needed.) 


Serve hot as is, or use in one of the recipes 
on page 176. Makes 4 servings. 
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5. Stir-fry strips: 
quick, useful for 


almost any cut 


Because you cut the strips thinly and 
across the grain, even the less tender cuts 
can be used for stir-frying. Vary cooking 
sauces and presentation to turn simple 
meat strips into a variety of dishes. 
For 2 servings, you need 8 ounces boneless 
lean meat (see chart on facing page), 1 to 2 
teaspoons salad oil, and seasoning sauce 
(choices at right). To increase servings, 
lout ngredients; cook half the meat at a 
half the oil. Cook full amount 


t once. 
om a large piece, 
ro é 
nein : 
= 
such as a roast, first slice it rain 
into pieces about | inch thick 
96 








Then slice meat 2 across ane grain into Ye- to 
Yg-inch-thick strips (for easiest slicing, 
freeze meat until firm but not solid). 
Discard any fat or tough connective tissue. 





k or 10- to 12-inch frying pan over 
igh heat until a few drops of water sizzle 


nl ace wi 
ind dance on surface. Add oil, rotating pan 
» coat bottom. When oil is hot, add meat 
in and cook, stirring, until meat 
‘es color outside but is still pink inside, 
ninutes. Put meat in a bowl. 


\dd seasoning sauce to pan and stir, 
scraping browned bits free from pan, until 
sauce boil thickens. Stir in meat, and 
serve ina 


he ways suggested, 


- We’ve been told for years that pork must 


Barbecue beef sandwich 
uses stir-fried strips; they 
glisten with light, lively 
barbecue sauce added last. 
Try the same method 

with other kinds of meat 































temperature rises from about 130° to: 
170°, the fibers shorten and bond togeth-. | 
er in solid masses, squeezing out liquid) 
from within the cells. At 170°, most of the!) 
juices have been exuded. Lean meats, es-) 
pecially, are more tender and juicy whens 
served rare. 
be well cooked to kill any trichinae para- ! 
site. But, when roasted to the 160° or 
170° recommended in the past, today’s | 


following. Makes 2 servings. 


Barbecued stir-fried strips. For seasoning 
sauce, mix 4 cup regular-strength beef 
broth; 1 tablespoon each red wine vinegar, 
Worcestershire, and firmly packed brow 
sugar; | clove garlic, minced or pressed; | 
teaspoon cornstarch; and 2 teaspoon “7 
mustard. 


Serving suggestions: Serve over toasted — a 
buns with lettuce, tomatoes, and onions. O 
serve Over crisp salad greens or hot paste 
Ginger-sherry stir-fried strips. For 
seasoning sauce, stir together 4 cup each 
dry sherry and regular-strength beef broth; 
tablespoon soy sauce; | teaspoon chopped 
fresh ginger; 1 clove garlic, minced or 
pressed; 1 teaspoon cornstarch; and '% t 
teaspoon crushed dried hot red chilies. 


Stir-fry meat strips as directed. After 
removing cooked meat from pan, ad 

pan | small yellow or red bell pepper, 
stemmed, seeded, and cut into %-inch slice 
cook, stirring, for about 1 minute. Add 
sauce to pan; cook as directed (pre ceding 

add meat. Remove from heat; stir in % cu 
thinly sliced green onions. 3 


Serving suggestions: Serve with hot ric 
on a bed of finely shredded napa cabbage 


Rosemary-pear stir-fried strips. For 
seasoning sauce, mix 2 cup canned pear 
nectar, 2 to 3 teaspoons white wine vine 
1 teaspoon chopped fresh rosemary (or 
teaspoon dry rosemary), 4 teaspoon 
coarsely ground pepper, and % teaspoon 
cornstarch. 


Stir-fry meat strips as directed. Remove 
from pan and add % cup firmly packed | 
chopped bacon; stir over medium heat unt 
crisp, about 5 minutes. Lift bacon from 
pan, drain on paper towels, and reserve; 
discard all but 2 teaspoon fat. Stem lla 
firm-ripe pear; cut into 44-inch wedges. 
Return pan to high heat; when hot add — 
pear; stir until tender when pierced, 2 to 3 
minutes. Return bacon to pan, add sauce, 
and cook as directed at left; add meat. 


Serving suggestions: Serve on a bed of 
lightly cooked sliced mustard greens or 
kale. Or serve with rice. 
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ean pork is tough and tasteless. The para- 
ite is actually destroyed at 137°; it’s safe 

cook pork to an internal temperature of 
50° (use a meat thermometer). 


. 


onnective tissue breaks down most ef- 
ctively at temperatures close to the boil- 
g point of water, and in liquid. When 
eat has a lot of connective tissue, it 
eeds to simmer until both muscle fibers 
nd connective tissue begin to disinte- 
rate—as with our braising method. oO 


we 


6. Scaloppine: 
pound for tenderness, 


_ quicker cooking 
t 


chase meats cut for scaloppine, or cut 
nd pound meat to make the thin slices 
ourself. 

or every 2 servings, you need 8 ounces 
oneless lean meat (see chart at right), 1 to 
teaspoons salad oil, a savory sauce 
choices follow), and salt and pepper. 






































lice meat across the grain into slices about 
inch thick. (Large roasts are easier to slice 
first cut in half lengthwise, with the grain.) 


lace slices between sheets of plastic wrap 
nd pound firmly and evenly with a flat- 

T = mallet until slices are % to Mie inch 
ck. 


rush about | teaspoon of the oil in a 10- 
12-inch frying pan and place over high 
zat until a drop of water sizzles and hops 
‘ound in the pan. Arrange as many meat 
ices in pan as you can fit without 
‘owding. Cook just until meat changes 
jlor around edges, 10 to 15 seconds. 
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What cooking techniques 
can you use for 
each cut of meat? 





Chuck: blade roast (see page 88) 
Chuck: boneless shoulder (see page 88) 


[Psi fankseak 
[Rovnd:bovom oundtemeessy | 
































Leg: boned roast 











Shoulder: boned roast 


Pork 


Stew meat (see page 90) 














Leg: boned roast 


Leg: full-cut, boned (see page 92) 
Leg: %4-cut, boned 





With a wide spatula, turn slices over. Cook 
just until meat changes color on bottom, 10 
to 15 seconds longer. Remove meat from 
pan and arrange on serving plate; keep 
warm. (Meat should be slightly pink in 
center: cut to test.) Repeat until all meat is 
cooked, brushing pan with oil as needed to 
prevent sticking. 


Remove pan from heat. Pour sauce (choices 


follow) into pan and scrape to release 
browned bits. Return pan to heat; bring 
sauce to boiling and pour over meat. Add 






Loin: center-cut roast (see page 90) 
Loin: tenderloin 










salt and pepper to taste. Makes 2 servings. 


Mustard-tarragon sauce. In a bowl, mix 4 
cup regular-strength beef broth, | teaspoon 
red wine vinegar, 1 teaspoon Dijon mustard, 
Y2 teaspoon cornstarch, and 2 teaspoon. 
chopped fresh tarragon (or 4 teaspoon dry 
tarragon). 


Thyme sauce. In a bowl, mix % cup regular- 
strength chicken broth, 1 teaspoon chopped 
fresh thyme (or ‘2 teaspoon dry thyme 
leaves), and '2 teaspoon cornstarch. 


Wine-blue cheese sauce. In a bowl, mix 
cup regular-strength beef broth, 2 
tablespoons dry red wine, 1 teaspoon 
cornstarch, and %4 teaspoon Worcestershire. 
Pour heated sauce over meat, then sprinkle 
with 1 to 2 tablespoons crumbled blue 
cheese. 


Tapenade-tomato sauce. In a bowl, mix 2 
tablespoon chopped canned anchovies or 1 
teaspoon anchovy paste; 4 cup chopped 
pitted black ripe olives; 1 tablespoon 
drained capers; | clove garlic, pressed or 
minced; 1 teaspoon Dijon mustard; and | 
small ripe tomato, peeled, cored, and 
chopped (about % cup). 
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Front rafters extend to support light-diffusing shadecloth; 
they rest on a beam running beside main entry walk 


Aw 


Buil 


1oK 


It’s a 


winner in our Western Home 


ards program. Glass doors, tiled slab, 


block ‘ it 


t on a limit 

% house rece 

Home Awards p 
Design Group i 
prefabricated compor 
Orage solutions. Sitt 

y glass doors face s 

deep into the house 


b ill store 





and releasi 


tile re } 
the heat 
‘ hangs ft 
he ceiling gyp 


energy efficient 


ficient, this 2,400-square- 
ont ALA-Sunset Western 
Lyni meroy of Foothill 
designed the house; it uses 
ron by ng materials, and 
hree 16-foot-long 
ov nter sunlight to 
and plastered 
| '-inch-thick 
nd-floor joists (it’s 
ird), storing rising heat 
second-floor bedrooms. 


To continue lines of outside siding, horizontal 
grout lines of inner concrete-block wall were left 
unplastered but vertical lines were filled 





NORMAN A. PLATE 
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The next generation 


oe 


‘solar’? houses 


Here are five energy-efficient houses in the 
Sierra foothills. Would you ever say they look solar? 























It looks like a regular house!” is some- 
hing architect David Wright often hears 
hen visitors arrive at his solar house in 
orthern California’s Sierra foothills. 
That reaction indicates how far solar—or 
pnergy-efficient—design has come. 


Solar houses first came to the public’s 
attention in the early 1970s, received in- 
reasing publicity for the next 10 years, 
hen all but disappeared. Several fac- 
ors—the end of the energy crisis, the 
ithdrawal of tax credits, and the public’s 
perception that solar houses were complex 
br unattractive—all contributed to the 
evaporation of their popularity. 


On these four pages, we show five recently 
built solar houses from California’s gold 
ountry. All are energy efficient (well- 
planned mass stores heat; double-glazed 
indows and insulation hold it), but each 
as its own architectural style. Together, 
hey show that no rules dictate what to- 
day’s solar houses must look like. Esthet- 
cs now come first. 


Storage mass is now integrated discreetly 
into the houses—much more pleasing 
han the cumbersome water-filled barrels 
and columns that characterized much 
early solar design. Those are replaced by 
tile floors, plaster-covered concrete-block 
walls, and out-of-sight plaster storage in 
eilings. 


A winner from the AIA-Sunset 
estern Home Awards program 

Crisp lines and bright, wide-open interior 
spaces disguise the hardworking solar de- 
sign of the award-winning house at left. 
Beveled cedar siding, carefully considered 
3ize and location of windows, and white 
‘trim would make it fit unobtrusively into 
almost any neighborhood. 


Architect Lynn Pomeroy designed the 
qouse. As with many solar houses being 
ouilt now, a computer had a lot to do with 
the success of its energy efficiency. Fed 
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Solar collectors on roof at rear of 
! house (above) don’t mar character of 
4 Victorian detailing in front 







Victorian in front, 
part solar in back 


You have to look behind architect 
Paul Fellers’ Nevada City house 
to see any trace of its solar 
nature. Above a tile-floored 
greenhouse space (for passive 
solar gain) sits an array of roof- 
mounted collectors that gather 
heat for domestic hot water and a 
radiant-heated concrete-slab floor. . 
Fellers masked the slab with oak 
flooring nailed to sleepers 
embedded in the slab at pouring. 
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Slender sunroom 
can be isolated 
from rest of house 


A sliding glass door and five large sets 
of windows fiil the outside wall of this 
slender sunroom. Its tiled floor stores 
gathered heat. In the daytime, windows 
from the lower-level kitchen and upper- 
level bedrooms open on the space to 
establish a heat-circulating loop. At 
night, the room can be isolated from the 
rest of the house. Architect Brent 
Daggett of Grass Valley designed it 


= ae ae se ae 


Angled planes of painted metal roofing cap this house's 
geometric forms. Longest roof covers main living room, where a granite 
box encloses a wood-burning stove, and plenty of glass faces south 





Two-story solar room blends with house, thanks to tongue-and-groove siding and 
for Mary and Jim Stradinger. white-painted trim. Inside, upper and lower floors open on 10- by 32-foot sunroom 


Lessons in air circulation, 
winter and summer 


Few windows perforate the north-facing walls of Cathy 
and David Wright’s shingle-sided house. Architect 
Wright put most of the glass in the walls facing 

south to allow sun to reach deep into the house and 
warm its tile-covered slab floor. The house’s main room 
combines kitchen, living, and dining areas; a 

change in level is marked by the 4-foot-wide, 
8-foot-long granite surround for a woodstove that adds 
warmth and preheats the house’s hot water. Heat 

rises to the three-story house’s peak, where fans and 
ducts either recirculate it (in winter) or dump it outside 


















information about window size and orien 
tation, the computer calculated the vol 
ume of heat-storage mass needed to make 
the house perform reliably throughou 


the year. 


| 
| 
| 


Other houses, other ideas 


The other four houses also face the gold 
country’s hot, dry summers and cold; 
clear winters, but they go beyond the pas 
sive, direct-gain design Pomeroy used. 


To heat his Victorian-style house, archi} 
tect Paul Fellers built in an active sys 
tem—radiant-heated floors. The only hi nt 
of its solar soul is the array of collector 
on the south-facing roof. 


In all of these homes, woodstoves provide 
backup heat. To get the most out of th 
one at left, David Wright encased it in @ 
granite surround; the rock stores an@ 
slowly releases heat from both the sun and 
the stove. 


In parts of the house away from the sunn 
south side, Wright fit bags of “phase 
change” chemicals between the floc 
joists beneath the second-floor bedrooms) 
Like the rock fireplace, the chemicals ab 
sorb excess heat and radiate it at night. 


| 
| 


| 
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Mother Lode farmhouse 


with a greenhouse room 


)Window shape and placement and a greenhouse pop-out 
| give fresh appeal to traditional basic forms in Pam and 
Gery Anderson’s house (designed by architect David 
Wright). The greenhouse gathers heat and provides a 
| place to grow vegetables or cutting flowers; to-reduce 
eat gain in summer, the Andersons cover the glass with 
| Shadecloth. In winter, they open French doors from the 
jhouse to let gathered heat into living spaces. Part of the 

house’s wide-open main floor (with living, dining, and 
jooking areas) is barrel vaulted, rising two stories from a 
tiled slab floor. A room-warming woodstove couples 
with the solar roof collector to preheat water. 


| 
jOVEMBER 1987 
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Starting with the familiar forms of a farmhouse, this three-story 
house also uses contemporary twists—such as a south-facing greenhouse 
room. White-stained wood lines the barrel-vaulted living room ceiling 
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Buckets of bright offerings don’t distract wholesale buyer 
sweeping past with pushcart loaded at California Flower Terminal 
(Sixth at Brannan). Early Wednesday morning is the best time 


to see the wholesale spectacle, but you can buy retail all day 


Market S 


e 


/ 
SAN 


FRANCISCO 


What’s bringing so many creative people}: 
to San Francisco’s South of Market dis-} 
trict these days? | 
“The wonderful mixture of energies,” sev- 
eral answered. And, in fact, there is a 
truly stimulating diversity here. Besides 
its spectacular wholesale markets and tra-| 
ditional blue-collar vitality, this part of 
town has a vibrant new population of | 
artists, designers, photographers, and ar- }’ 
chitects; unusual galleries (showing \}) 
everything from neon to video); and inex- 
pensive but venturesome restaurants. In 
addition, generous square-footage in old 
warehouse and manufacturing spaces ac 
commodates a number of special enter- 
prises that need lots of elbowroom—from 
factory outlet stores to sound stages to 
auction galleries. 

“It looks sort of flat and dead on the} 
surface,” says Ali Ghanbarian, owner of 4 
the trend-setting Billboard Cafe. “But ev- 
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NU 


hopping cart overflowing, young bargain 
unters go happily bonkers at Esprit outlet 
16th and Illinois). One wears leotard for 
puick try-on if fitting rooms are full 


| 
= Francisco’s South of Market district, energized with 


eries, shops, restaurants, maybe a ballpark. Change is coming quickly 


Ly alley is crowded with talent. I hate to 

ink that the big real estate interests may 
ake over a lot of property, hike up the 
ents, and drive all the creativity away.’ 


| ‘he area that spreads south from Market 
) Hunters Point has indeed become San 
rancisco’s last frontier for large-scale 
jevelopment, and there’s no doubt that 
iuch will change. This month, voters will 
| msider a proposed major-league ball- 
ark at Seventh and Townsend streets. 
ome of the old industrial buildings have 
lready been rehabbed and “gentrified.” 
\S goals are being set, conflicts aired, and 
peal and regional interests balanced, it’s 
) good time to explore this unique part of 
ne city, see what new sensibilities are at 
york, and try to understand what’s in 
anger of displacement. 
here are no Muzak-injected shopping 
ialls here, no upscale cooky franchises or 
aura Ashley pinafores; nothing is tran- 
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Sleek high-tech style suits Milano Joe's, in One of the newest among SoMa’s trendy 


old commercial building at Folsom and restaurants is Taxi (11th near Harrison). 
Eighth. You sample pasta and veal near an — Chef Chuck Pfeifer displays fish with 
illuminated glass-block bar peppers, mixed salad, chili-butter chicken 




















A SoMa counterculture landmark, Billboard Cafe ie and Ninth) is part 
of low-rise industrial area set against backdrop of downtown skyscrapers 
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Warehouse-size buildings 
attract factory outlets, deep 
discounters. Parking is 


tight. Use our map 


quilizingly standardized. Weekdays, 
parking is frustrating (although not as 
bad as north of Market; a public garage is 
at Fifth and Mission, and there’s new 
public access to a garage on 12th near 
-Folsom), and drivers must twist around 





Want to know how teddy bears are 
made? Find out at Woods & Woods 
(De Haro near 17th) 


Pumping iron isn’t new, but equipment and 
some techniques at Gold’s Gym (Second at 
Bryant) are. Aerobics studio is behind 













PETER CHRISTIANSEN 


Urban mermaids materialize with lunch at Oasis Grill (11th and 
Folsom). Pool rules: wear a bathing suit and don’t hog the toys 


the big blinking back ends of double- 
parked delivery trucks. 


Outdoor amenities are few: aside from the 
gentle old oval of South Park, you can 
forget green space. And there’s hardly a 
finial’s worth of San Francisco’s famous 
Victorian gingerbread: what you see are 
continuous low-rise, flat-roofed brick or 
masonry buildings, blank-faced toward 
the street or staring through oversize in- 
dustrial sash. 


But what you’ll find inside is special: com- 
paratively low rents make this area hospi- 
table to creative experimentation, and 
warehouse-scale floor plans afford room 
to cut loose. The combination makes for 
lots of one-of-a-kind activity. 


The art scene 


Chance-taking art is welcomed here, and 
a dozen or so newish galleries can be 
entertaining stops for a Saturday’s explo- 
ration (most are open other times, but 
Saturday is big for all of them—and some 
of the weekend browsers are themselves 
artifacts worthy of view). You pick your 
way across a street, over a slick of unused 
railroad tracks; enter an old warehouse 
through a plain-spoken service door; pass 
a gate-fronted freight elevator; venture 
down a dim, uncarpeted hallway—and 
find yourself in a dazzling, white-walled 
art space. 


Serious work is taken seriously, but 
there’s also an ironic or tongue-in-cheek 
quality in much that you see here. On a 
recent foray, for example, we encountered 
a glass-fronted Gothic cabinet stuffed 
with the red-and-white fabric legs of cast- 


off Raggedy Anns; a prom dress made out 
of carpenter’s nails, points inward; and a 
video of an artist painting his body to 
match a nearby rock, so as to become 
indistinguishable from landscape. 


A walkable group of galleries clusters near 
and along Folsom Street: Haines, 855 
Folsom (882-4470); HFA, 855 Folsom 
(882-4470); Don Soker, 871 Folsom (974- 
6489); 871 Fine Arts, 871 Folsom (543- 
5155); Artspace, 1286 Folsom (626-9100); 
Neon Neon, 270 7th (552-4163); Gregory 
Ghent, 301 8th (863-9428); and Media, 360 
9th (864-0308). Clustered farther south are 
Khiva, 300 Brannan (543-2787); Bruce 
Velick, 173 Bluxome (896-5700); and 
Roberta English, 123 Townsend (957- 
1007). Off a bit are Triangle, 95 Minna 
(777-2710) and Joseph Chowning, 1717 
17th (626-7496). All area codes are 415. 
Vision, now quartered at 1155 Mission 
Street, specializes in photography; Suite 
3-D, 329 Bryant (882-7063), mounts small 
but sophisticated shows of computer art. 


SoMa is also strong in performance art and 
video. These spaces often present such 
work: Art Com/La Mamelle, 70 12th (431- 
7524); Climate Gallery, 252 9th (626- 
9196); New Langton Arts, 1246 Folsom 
(626-5416); and Video Free America, 452 
Shotwell (922-7870). Intersection, at 766 
Valencia (626-3311), is a kindred spirit, 
though geographically more Mission 
District than South of Market. 


Restaurants: expect the eclectic 


An experimental spirit pervades this 
area’s kitchens as well as its galleries, and 
several recently opened restaurants have 
become very popular. At most, you can 
dine well for less than $15. Most serve a 
kind of California cuisine revved up by a 
creative internationalism that is some- 


Playing with calligraphy, contemporary Chinese art at Roberta English 
Gallery (Second and Townsend) hangs in old cotton warehouse 
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imes highly successful—as in French- 
ied Japanese eggplant with pesto- 
ilantro mayonnaise—but on occasion in- 
entively indigestible. We’ve had our best 
eals at Eddie Jack’s and Taxi. 


ith more people coming to this area at 
ight, it’s safer after dark than it used to 
pe. Even so, it’s a good idea to make a 
eservation, and try to park fairly near 
our restaurant. 


urrent hot spots—most of them brightly 
it, acoustically clamorous street-level 
paces in industrial buildings—include: 
Billboard Cafe, 299 Folsom (558-9500); 

adillac Bar, 1 Holland Court (543-8226); 
‘ddie Jack's, 1151 Folsom (626-2388); 
ulie’s Supper Club, 1123 Folsom (861- 
9707); Max’s Diner, 311 3rd (546-6297); 
Milano Joe’s, 1175 Folsom (861-2815); 
Vasis (lunch), 11th and Folsom (621-0264): 
Rings, 1131 Folsom (621-2111); South 
Park Cafe, 108 South Park (495-7275); 
Taxi, 374 11th (558-8294); and 
Warehouse, 333 11th (621-5902). 


or details on a new South of Market 
entertainment packet with discount cou- 
pons for some restaurants and clubs, write 
o SOMBA, 510 Third St., Suite 510, San 
rancisco 94103. 


The world of wholesale; factory outlets 


holesalers. The fun here is the enormity 
bf the spectacle. 

alifornia Flower Terminal, Sixth and 
Brannan. In operation since 1924, this big 

arket is the classic. It’s open weekdays, 
ith Wednesday the best day (more 
prowers come in from more places, with 

ore varied offerings), and Friday a 
definite runner-up. Sellers rumble in about 

idnight, and wholesale trade is active until 
8 or 9 in the morning, as buyers load 
ream-colored vans with ranks of 
hrysanthemums or anthuriums and 
armloads of decorative leaves. You need a 
esale badge to buy in the wholesale barn, 
put not to wander and look. After watching 
he early action, try a continental breakfast 
at South Park Cafe. 


About half the sellers trade retail as well, 
Betting their biggest crowds around lunch 
Our; you can buy baskets and florists’ 
supplies as well as flowers. 


Showplace Square, 2 Henry Adams Street. 
This multiblock interior-design complex at 
he foot of Potrero Hill contains more than 
300, wholesale furnishings showrooms. For 
details on how to join an escorted tour 
$15), call 558-8687. If you'd like help 
nding a qualified designer to work with 
and up to 2 hours of showroom visits), call 
526-4944, or request a copy of the 
Showplace Square designer registry. From 
0 to 4 November 21 and 22, the general 
bublic is invited to the semiannual 

erican Society of Interior Designers 
urniture sale (admission $1); for details, 
all 626-2743. 
Factory outlet shopping. A handful of 
ocal clothing manufacturers offer imper- 
ect or past-season merchandise, some- 
imes at impressively low prices. 
Among these are Banana Republic, 135 
Bluxome (243-0362); Carol Miller, 173 
3luxome (974-1250); Esprit, 16th and 
Illinois (957-2500); Gunne Sax, 35 
Stanford Alley (495-3326); and Joanie 
Char, 777 Florida (821-4492). Just north 
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Weekdays, traffic is heavy, but parking is still attainable. Saturdays, streets open wide. 
Capital-letter words show approximate locations where large-scale development is planned 


of Market, Aca Joe is at 915 Front Street 
(986-5850). 


Check hours, and come early: the clothing 
can become one mad tangle by midday. 
Don’t expect much in the way of sales help, 
and realize that fitting rooms may be 
shabby, scarce, or nonexistent. Look for 
flaws, and shop carefully: purchases are 
often nonreturnable. The Esprit outlet, 
more like an immense, manic, high-tech 
juniors’ boutique, is the exception to these 
caveats. 

Riding on the popularity of the genuine 
outlets, some stores (really deep 
discounters, not manufacturers) put the 
word “outlet” or “factory” in their names 
and join the fray. Some of these merely 
retail cheap clothing, but others sell 
overruns of good merchandise at good 
prices. For a map locating several dozen, 
send $2.50 to Factory Outlet Map, 227 
Vista de Sierra, Los Gatos, Calif. 95030; 
you might call individual stores ahead to 
get an idea what they carry. 

Special bus-shopping tours are available for 
out-of-towners who want to hunt bargains 
without walking South of Market’s long 
blocks or negotiating its skein of one-way 
streets. A day-long trip (almost always on 
Saturday, the only day some outlets are 
open) costs $15 to $30 and usually includes 
a ‘snack (bring or buy your own lunch) and 
guidance from a fairly fashion-savvy tour 
leader. Some operators to call: 

In the Monterey area, try Shop San 
Francisco, (408) 624-4599. Near 
Sacramento, call Landers Tours, (916) 362- 
8553. In Sonoma County, you can join 


Sebastopol-based Shopper Stopper, (707) 
829-1597. If you’re in the South Bay, call 
Royal Coach at (408) 279-4801 or Tri Star 
Stage at (408) 723-7333. Shoppers in the 
Walnut Creek area can try First Fashion 
Express, (415) 943-1226. Within San 
Francisco, try Access to Fashion at (415) 
752-5396; its groups shop weekdays as well 
as Saturdays. The companies listed above 
may also be able to recommend other bus- 
shopping excursions if theirs are full or not 
convenient for you. 


Other unusual businesses to visit 


Here are four big-space places to see. 
You'll find others on your own. 


Butterfield & Butterfield, 220 San Bruno 
Avenue; 861-7500. These respected 
auctioneers, the biggest west of New York, 
handle furnishings, jewelry, and art from 
great and not-quite-great estates. Call for a 
schedule of previews and sales—or for 
information on appraisals. 


Gold’s Gym, 501 Second Street; 777-4653. 
The famous L.A. body-building palace has 
just opened a 9,000-square-foot facility. 
One-day membership costs $8. 


San Francisco Studios, 375 Seventh Street; 
621-6900. These new sound stages offer 
close-to-home shooting for Bay Area film- 
makers, also for television commercials. 
Call to join a tour of a set (arranged 
according to demand). 

Woods & Woods, 444 De Haro Street, 626- 
0781. You can tour the teddyworks, buy 
bears at a discount, even stuff your own 
bear if you'd like. 
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Pour the plaster into frame made of taped-together 
pieces of wood set on a glass or acrylic sheet (left). 
When frame is half-full, lay on piece of nylon screening 
(right), then continue to add plaster to brim 


Remove frame once plaster 
hardens—at least 20 
minutes after pouring. You 
can etch after an hour 


Etch a pattern, drawn onto 
plaster’s smoothest surface, 
using a nail. Thicker nails 
make broader lines 


“Etching” for fourth-graders 


Or for you. Almost anyone can produce handsome 


holiday cards with this technique. It’s a junior version 


of the sophisticated art of dry-poimt etching 


Nail-point holiday cards bring the sophis- 
ticated art form of dry-point etching down 
to a child’s level. In the traditional ver- 
sion, an artist uses a fine steel point or 
needle to etch a drawing on a thin plate of 
highly polished copper. In our sim- 
plified version, ordinary nails replace the 
>] point, and an inch-thick rectangle of 
plaster replaces the metal plate. 
ind only a little messy, plaster 
ibout 3 hours (including an 
ister) from the time’ you 


etcnhin KES 


hour t 


pour | nix until you pull the 
first ca: plates ahead to cut 
down on | speed the etching 
and printi 


To test the 
to an eleme 
fourth-gradei 


ook our supplies 
nd had a class of 
> cards at far 


right. For olaster plates 
were all made so they would 
produce 5- by 6 lished cards. 
You could make but finding 
oversize envelopes a ost of sup 
plies and postage 
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Supplies and preparation 


From a home supply store, you'll need 2 
feet of 1-by-1 wood (enough for one 4- by 
52-inch frame); masking tape; | yard of 
nylon insect screening; a 5-pound bag of 
plaster of Paris (enough for about 20 
plates); a bucket to mix plaster; an 8- by 
10-inch sheet of glass, acrylic, plastic 
laminate, or other smooth-surfaced mate- 
rial; several different-size nails; a broad, 
soft, and clean paintbrush; and clear 
acrylic sealer spray. 


From an art supply store, you'll need 
crafts glue; carbon paper (for transferring 
design); tubes of water-soluble ink for 
block printing; a brayer; engraving paper 
or heavy paper; newsprint or blotting pa- 
per. You'll also need a cloth towel. 

To make a frame for a 5- by 64-inch 
card, cut two 7'2-inch and two 4-inch 
pieces from the length of wood. Join the 
pieces with masking tape and a drop of 
glue. (Don’t adhere too tightly; you may 
need to break the joints to unmold plaster 
without cracking it.) Make two identical 


L shapes, then butt them together to form 
a rectangular frame. 


Measure the frame opening and cut a 
piece of screening ‘4 inch smaller. The 
screening will reinforce each plate. 


Mix plaster as directed on package, about 
2 cups plaster to | cup water per plate; it 
should be the consistency of very thick 
cream. Plaster sets fast, so don’t make too 
much at one time. 

Position the frame on the glass; fill as 
shown above. Wait at least 20 minutes, 
then unmold the plate. (Use the smooth 
side that faced the glass for etching.) 
Reuse the glass for additional plates; wipe 
off plaster residue before each pour. 


Etching with nails 

Ahead of time, have your young artists 
make designs to fit plaster plates. If a 
design includes writing, letters must be 
etched in reverse. Have children write on 
tracing paper, then turn it over to use as a 
guide for copying onto plaster. 

With a soft pencil, transfer the design 
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Roll out ink on glass or acrylic sheet with a brayer, then transfer an even coat onto etched plaster plate. Center and lower blank card 
onto plate and, with even pressure, rub back side with hand or brayer. Starting on one corner, carefully lift off card 


with carbon paper (or copy it freehand) 
onto the plate. Use the nails to etch the 
lines—bigger nails make wider lines. 
Sweep away plaster bits with the paint- 
brush and check the design. Lines should 
be about 's inch deep. 


To prevent ink from soaking into the plas- 
ter, seal the plate with clear acrylic spray. 


Making the ink print 

Cut and fold the paper so its finished size 
will be about ‘2 inch bigger all around 
than the plaster. If you use engraving 
paper, soak it in water first, then blot dry. 
You can print directly on other stock. 


Squeeze a small amount of ink onto the 
glass, roll it evenly with the brayer, then 
roll ink onto plaster. Center paper over 
the design and rub evenly. Lift off print, 
dry, then press between newsprint weight- 
ed by a brick or heavy board. 


If you experiment with different colors, 
clean the plate each time you change inks. 
To clean, spray the plate with water and 
wipe off ink with a paper towel. Oo 
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Cards for all seasons were made by elementary-school children. 
Try different ink colors on separate cards, or experiment by adding 
different colors to finished cards with a paintbrush or crayons 
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Four-season showofts 


The idea is simple. You take a big pot, 
start with a backbone of permanent plants, 
add flowers that change with the season 





_ Deadhead to keep new flowers coming. Fairy 
primroses, violas, and daffodils add spring color 
to Pieris japonica, hop bush, and skimmia. 
Later, vinca and lobelia will go in 





are 
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then 
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st pots full of flowers 
a quick, 


spectacular 
one season. But if 
> beyond convention, 
zreat splashes of 

s, from this fall 
nild parts of the 
xt spring and sum- 


ild your design 
permanent 
trailing plants, 


inu perennials, and 


in different seasons. 


Choose plants whose flower and foliage 
color and texture combine well. On the 
opposite page, you see how one northern 
California container was planted for a 
single color scheme through four seasons. 


Oversize containers make it work 


It takes large pots—at least 14 inches 
deep and 16 inches across—to make year- 
round container plantings successful. The 
large soil volume gives roots of tightly 
packed plants enough room to grow and 
offers more insulation against frost than 
they’d have in a smaller container. 


You can, however, use relatively small 
containers (down to about 10 by 12 
inches) to supplement a container group 
with annuals only—but you may lose 
their plants in a cold winter. 


In areas that predictably get frost, it’s 
best to avoid containers made from clay. 
They're heavy and expensive, and frost 
can make them crack. 


Plastic is probably the best buy, since it’s 
relatively light and inexpensive. The 14- 
by 32-inch container pictured at the top of 
page 110, for example, cost less than $60 
(wood runs about the same), while a com- 
parable concrete container would cost 
about $150. To give you a better feel for 
the price range involved, a 14- by 16-inch 
container would cost $12 to $20 in wood 
or plastic, $40 in concrete. 

Containers usually have the most impact 
when they’re grouped, as are those on 
pages 110 and 111. Both groupings are in 
highly visible places. The one on the bot- 
tom of page 110 is outside glass doors on 
the balcony of Kay and John Hughes’ 


Seattle house; Kristy Hopkins Kunkle of | 


Hopkins Kunkle, Inc., designed it. The} 


array on page 111, designed by Karen} 
Steeb of KKS, Inc., of Woodinville, | 
Washington, is at an entry. 


Permanent plants for continuity 


Most successful garden designs start with 

a backbone of permanent plants: they give’ 
the landscape structure and continue to 

look good when time or weather sets back | 
seasonal flowers. 


That’s exactly what happens here. You 
can design most of your four-season con- 
tainer garden right in the nursery when’ 
you shop, switching plants at will and 
trying combinations until you get it right. 
Start by choosing the tallest specimen in 
your arrangement. It might be anything 
from a hakea in San Diego to a nandina in 
Portland. Don’t worry about the plant’s 
ultimate size—a giant sequoia is fine— 
because these container gardens are made 
to be in their prime for just a year. Then 
you pull out permanent plants and either 
put them in your garden or prune them 
heavily (tops and roots) and replant them 
in another four-season container. 


Once you’ve got the tallest plant, bring i in 
trailing plants to cascade over the pot’s 
sides and smaller shrubs to act as a foil for 
annuals you'll put in. This is art, so you” a 
need to experiment, trying plants with 
contrasting textures (broad-leafed plants 
and a grass, for example), colors - 
and green santolinas), and shapes (hori 
zontal and vertical forms). j 


When you’ve made your final choices, 
plant things shoulder to shoulder, but 
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Autumn -erma a 1 ts li <ican orange, azalea Winter ©7een of Mexican orange and reds of nandina, 
in in first, stay year; annuals and mahonia, and flax work well with pink azalea, 
juter edges golden viola, and peach-colored Primula obconica 


" Spring Warm weather makes nandina and mahonia green Summer By July, summer flow ers are in full bloom. ag 
up. As primulas fade, red-orange tulips come on When tulips faded in late April, French marigolds, 
strong. She's removing winter-damaged blooms zinnias, and gaillardia replaced spring annuals 
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l « Group permanent plants » 
so foliage, textures, and 
colors contrast 


leave pockets for annuals. 


Because instant effect is more important 
than long life (remember, you pull these 
out in a year), really pack plants in. The 
32-inch container at the top of this page, 
for example, was planted with two nandi- 
nas (5-gallon and 2-gallon), a pair of 
‘Rainbow’ leucothoes, two pampas grass 
plants, two Euonymus ‘Silver Queen’, a 
green santolina, salal, and ribbon grass, 
most in gallon cans. And those are just the 
permanent plants. 


There are also two 1-gallon ‘Peacock’ kale 
plants (favored in Seattle because they 
shed rain well) and five 4-inch pansies 
planted over 10 tulip bulbs. 


Blossoms that change with the seasons 


Because seasonal annuals provide the col- 
or for these plantings, you replace them 


BILL ROSS 





e When arrangement is 3 
done, rough up rootballs 
before adding potting soil 


to plant a four-season container 


three or four times during the year. 


Start at fall planting time by putting 
spring-flowering bulbs (daffodils or tu- 
lips, for example) under such winter bed- 
ding plants as violas or flowering kale. 
Around New Year’s, you might replace 
the fall annuals with primulas; in early 
spring, pull out the primulas in favor of 
calendulas, wallflowers, or English dai- 
sies. Your last planting might be a sum- 
mer selection of lobelia, ageratum, gera- 
niums, marigolds, or petunias. 

Like a good cook, you’ll be working with 
whatever is at hand (nursery stock varies 
a lot), but after permanent plants are in 
place, you’ll never plant much at once. 


Feeding, watering, weekly care 


The success of four-season containers de- 
pends partly on permanent plants not 


tulips in taller 


e With permanent plants in, 
plant bulbs. Annuals 
will go in on top of them 


Stairstepped pot sizes are 
emphasized by putting 


FPA vet, xs CE SD Ee 
OCS SS eee fl 
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A, e Finished container looks 
good; a week later, 
it was even better 


growing much, since fast growth can 
wreck the scale you establish at planting 
time. This is a long way of saying “don’t 
feed much.” At most, mix a little timed- 
release fertilizer into the lightweight pot- 
ting mix at planting time. 

Plants in containers are especially vulner- 
abie to drying, so check them frequently 
year-round; in summer, that might be 
twice a day. Also guard against freezing, 
since frozen soil keeps water from getting 
to plant roots. To help keep soil from 
freezing, water during dry, cold weather. 
If you get an extended frost and the soil 
shows any sign of freezing, move the con- 
tainers into a garage or even a cool but 
frost-free porch. 

Keep faded flowers and dead leaves 
picked off. This keeps plants tidy, and 
they don’t waste energy setting seed. O 


The effect is 


even more spectacular 


when you cluster 
the containers. 


These Washington 


gardens show how 


Tight cluster of pots shows 0¥ 
tulips, violas, primroses. Shrub} 

and grasses (pampas grass 1¥% 

tallest container) add interes}, 


containers. Violas and 
candytuft add color 
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GRANITE 
Striking veins, dense 
crystalline patterns, and 
richly varied colors make real 

granite worthy of emulation 





AGGLOMERATE 
Even distribution of suspended marble chips 
gives blocks of agglomerate consistent pattern, 
like terrazzo. Colors approximate granite’s 


Granite: real 


Old and new, they re gooc} 


Countertop of A meteor shower of choices confronts |, 
true granite homeowners searching for surfacing ma-  }, 
gives elegance terials with the look of granite. There’s |, 
ae the real thing: one of nature’s hardest |, 
eee ecg? stones, available in numerous colors and 
California, and ies | 
nea gee he patterns. Then there are manmade prod- 
provides ideal wa eal a lactic: laden 
dough-rolling ucts rom cast stone to plastic lami- ( 
surface. Design: Nate—designed to resemble it. 
Steve Factor To help you make decisions, we review the |, 
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SYNTHETIC STONE 
Patterned by finely grained particles, 
synthetics have a homogeneous look that 
echoes granite in a general, not particular 
way. Finishes are mat or polished; colors 
are muted pastels, light browns, grays 


CRYSTALLIZED GLASS 
Dense and heavy, this 
material feels like ceramic. 





hing and fool-the-eye 


hoices for surfacing. Which is best for you? 


materials now on the market, with infor- 
mation on characteristics and costs of 
each. Your selection will depend on how 
the surface will be used, your own esthetic 
preference, and your pocketbook. 


Granite: hard, handsome, expensive 


Defined as an igneous rock having cry- 
stals or grains of visible size, granite is 
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found around the world. It’s one of na- 
ture’s oldest, strongest, most plentiful 
building materials. Traditionally the 


- stone of choice for large civic structures, 


granite has come into the home. 

Beautiful and extremely durable, it makes 
counters that resist heat and stains. AlI- 
though it is expensive, even a small 
amount can have a striking effect. Pat- 


Patterns and colors are 
subtle and quite uniform; 
surface is glossy 





PLASTIC LAMINATE 
Sharply contrasting colors 
and fool-the-eye realism 

of speckled, granite-like 
patterns give visual punch 
to sheets of plastic laminate 
(here shown mounted 

on plywood) 





CERAMIC TILE 
Smooth graining 
of glaze makes 

impressionistic 
reference 
to granite 
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Sand-colored cast stone creates distinctive 
work surface in kitchen by Kimberly Walsh, 
Design Unlimited, Mill Valley, California 


terns vary from fine-grained or speckled 
to streaked. Most colors are dark. 

Granite is generally sold in stone yards as 
slabs or tiles; you can also get granite tiles 
at some tile stores. Slabs vary in size, but 
usually are 4 by 8 feet, %4 inch thick, and 
extremely heavy (roughly 12 pounds per 


squ t). Tiles are 12 or 24 inches 
sq ind usually ¥% inch thick; they 
wei ) pounds per square foot. 
Gra for $35 to $60 or more 
per s ‘les run $10 to $22 or 
more | in general, figure 
about $< foot for stan- 


dard slab ding materials 
(tile install tly less ex- 


pensive). Y« yourself 
with a diamor uch an 
expensive mat narter 
to have it cut pro 

Both tiles and s ‘ed 


over a rigid bass 


Agglomerate: n 
Also known as es 
combine crust r 


resin to form 
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Glass with gloss: 

pale blue, lightly 
patterned panels of 
crystallized glass add 

_ sleekness to kitchen 
designed by Los Angeles 
architect Heather Kurze 
of OKG group 


*““Granite’’ in the kitchen: durable, 


resistant to stains. Prices range widely 


Seamless countertop of synthetic 
material does away with grout lines 
in Glendale, California, kitchen 
designed by Shari and Ken Taylor 


colors, with patterning that is generally 
reminiscent of granite but more even and 
consistent. They resist most spills, but 
acids and alkalis can stain them. They 
don’t burn, but can chip on impact. 

Slabs are % inch thick and range from 4 
by 4 to 4 by 8 feet; tiles range from about 
12 to about 24 inches square and are *% to 
4 inch thick (some dimensions are met- 
ric). Prices start at about $6 per square 
foot, but figure roughly $25 per running 
foot of 24-inch-deep counter for standard 
installation. Agglomerates are available 
at some building supply or ceramic tile 
stores and marble and granite yards. 


Synthetic stone: it’s seamless 
he granite look is beginning to appear in 
patented stone-like materials. Avonite, 
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Realistically patterned plastic laminate 
dresses up wood cabinet by San Francisco 
furniture designer Daniel Friedlander 


made from a modified polyester plastic, 
now has 14 so-called granite colors. | 
Acrylic-based Corian, manufactured by 
Du Pont, has just been introduced in two 
new stone styles. Also new on the market 
is Nevamar’s Fountainhead, with two 
granite styles. 

These dense, nonporous surfacing materi- 
als offer the peppery, close-grained look 
associated with some granites, but with- 
out as much weight. Surfaces are 
chemically fused or bonded with special 
joint adhesives—not grout—so most joint 
lines disappear. Synthetic stones are resis- 
tant to most household stains. Excessive. 
heat can scorch them. None is appropri- 
ate for use as a kitchen cutting surface, 
though gouges can be patched. 

For a standard 24-inch-deep counter with 
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Cutting and 
installing granite 
panels: how 
to do it 


3 e Trowel latex mortar across cement board 
t 


screwed to plywood base. (The cement 
board provides a strong contact surface) 


lash, figure from $110 to 
:2 foot, installed. Any ad- 
r edging will cost more. 
ition is recommended. 


v from Japan 


A manufactured 
in Ja c Glass, Neo- 
parium oped as a cor- 
rosive-ri okyo office 
building find resi- 
dential app! 

Neoparium co; variety 
of colors—each id light- 


reflecting. It does mn and is 
almost impervious to a ird 
and, like glass, it won’t t 

Standard 
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¥$-inch-thick pi 


l e After cutting plywood backer oy 


board for base, position panel; 
mark for cutting 


silicone caulk along 
one edge of panel 


measured metrically) come in two sizes: 
35/6 inches square (weighing 88 pounds) 
and 35/46 by 47% inches (120 pounds). 
They cost about $40 to $50 per square 
foot for straightforward designs, cut and 
installed; prices go up with increased com- 
plexity of design or detailing. The distrib- 
utor is Forms and Surfaces, Inc., Box 
5215, Santa Barbara 93150. 


Plastic laminate: light, inexpensive 

Photographic realism is the distinguishing 
feature of laminates with a granite theme. 
About six dominant colors are currently 
available, including green and pink. 

he lightweight sheets are sold in several 
standard sizes, including 2'2 by 6, 4 by 8, 
ind 4 by 10 feet, depending on the 


e Take correctly marked panels 


4, ° ie e bead of clear 5 
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to a professional stonecutter 
to make precision cuts 


e Set panel in place, making sure 
it rests flush with front edge 
and adheres to adjacent panel 


brand, and should be fixed to plywood or 
particle-board backing. Prices range from 
$1.20 to $4 per square foot; figure about 
$55 a running foot, installed. Laminates 
can burn or stain and should not be used 
as a cutting surface. They can be formed 
into curves. Edge seams are visible. 


A 
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Ceramic tile: fool-the-eye? 


The speckled look of some granites is 
becoming more popular among tile manu- 
facturers. Colors generally range fra 
grays through beiges, with patterns ol 
varying intensity. Sizes range from 3 to 5 
inches square; prices run about $3 to $ 
per square foot. Installation adds $4 to 
$10 per square foot. Some jobs may te | 


estimated by the hour. G 
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THIS SHAPE USES 
THE WIND TO CONTROL 
THE ROAD. 
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MERCURY COUGAR 


Aside from being eae in appearance, Mercury Cougar’s shape serves a very useful 
purpose. It controls the air passing over it to help keep the car pressed to the road. And the 
closer you approach highway speed, the stronger the shape’s effect on the rushing air 
becomes, helping you control the car. Cougar’s inside is shaped to help you even more. 
Instruments are placed so that your eyes don't waste time looking for them. Controls are 
within the natural reach of your hand. Seats are contoured for support during hard 


cornering. And to help keep you comfortably but firmly in 







control, in Cougar XR-7 the seatback actually 
changes shape to fit your back. As you can 


see, the main idea behind Cougar’s shape 





is control. Nowa word about what you control. The XR-7 accelerator connects you directly to 
a 5.0-liter V-8 with electronically controlled, sequential multi-port fuel injection. Power is 


delivered to the road through a special. handling suspension and performance tires. 


lite Sees een) lem ec ia Unquestionably, Cougar has the ability to move swiftly. And 
VERCURY thanks to Cougar’s shape, as it’s moving through the air, you have the 


comforting awareness that you're staying firmly on the ground. You also have 





Y/ | the comforting knowledge that we stand firmly behind our commitment to quality 
with a 6-year/60,000-mile powertrain warranty. Of course, certain restrictions and a 
deductible apply. So ask to see this Maier warranty at your dealer. \f you would like ad- 


— ; : LINCOLN-MERCURY DIVISION 
ditional information on Cougar, call 1800 822-9292. Buckle up—together we can save lives. 





\, THEY RE DRIVING ae 









120 





OH 1 THs SPOR 





oa 


” SUNLIGHT P 
“OR DISHWASHERS | s= 
IMES IN A 





Two peninsulas create an 


entertainment center 





‘hallow cupboard, built 6 inches deep in 
ack of couch, stores glassware and mugs 
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Back-to-back peninsulas define this bev- 
erage and entertainment center at one end 
of an open-plan living and dining room. 
The room is part of a larger remodel by 
Prats/Coffee Architects, Inc., of Culver 
City, California. 


The couch peninsula is 36 inches high. 
The wet bar starts at 36 inches and steps 
up to 42 inches to make room for tall 
barstools. Underneath are a refrigerator, 
ice maker, and storage cabinets. 


For the peninsulas’ rounded ends, the de- 
signers scored and bent ¥-inch plywood. 
They used stainless steel for the bar and 
beverage countertops, backsplash, and 
kickplates. White plastic laminate faces 
both peninsulas. The shallow shelf against 
the wall and the couch’s rounded end 
provide display space for the owner’s col- 
lection of art and artifacts. 


Tile paves the television alcove and the 
raised hearth of the fireplace, which is 
angled toward the center of the room. O 











Two peninsulas 
project into 
living room: one 
embraces a 
built-in couch; 
the slightly 
higher one is a 
beverage service 
bar, where guests 
can pull up 

, astool 
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fireplace 





Living room 





U-shaped bar and couch extend 9 feet 
from wall. Angled fireplace 
creates niche for big-screen television 


On tiled platform, big TV sits facing built- 
in seating but shielded from rest of room 








The 
Changing 
Western 


Home’ 
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Long pull-outs for those 


hard-to-reach high places 


The hardest 
places to reach 
' in a_ kitchen 
top shelves and a 
} shallow cabinet 
| above a protrud- 
| ing refrigera- 
} tor—usually be- 

come graveyards 
for little-used 
\ 


glasses or kitch- 


enware. To make 

them more ac 

cessible 

land at 

Ernest Gx 

designed {\ f shelves. 
Above the nstalled 
four 18%-in each 8 
inches wide an: tial- 
ly a drawer tippe: ts sic ch 


slides on a pair of si “d 


heavy-duty glides attached 
cal partitions between 


The 5 inch-wide spic VC id 
consists of 42-inch p 1 shelves 
| with 's-inch hardb lers 
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Breaking up the driveway 


To add interest along a driveway, 
Sacramento landscape designer Mi- 
chael Glassman divided its length 
with three 4-inch-wide planting 
strips filled with a sturdy ground 
cover (Potentilla). He used 4-by-4s 
to separate the 30-inch-wide aggre- 
gate pads into 9-foot sections. 















Now’s the time to get your 
gutters ready for action 


_Rain and leaves start their annual cas- 
cade this time of year, and, if you havelf} 
gutters on your house, it’s time te 
clamber up a ladder and see what rude 
surprises lurk in them. 


Preventive maintenance is the answer. 
and the first job is to get debris out off 
the gutters. Hands and garden trowels 
have been the traditional helpers, bu 
they can cause bruised knuckles and 
don’t hold that much. A specially de- 
signed plastic scoop, called a Gutte 
Getter, fits more easily into gutters o 
all sizes and holds about 2 cups o! 
material. It will be available at home 
centers and some drug chains this fall 
for about $5. For more information, 
write to Working Products, Inc., Box 
25094, Portland 97225. | 


You can make your own scoop from 
any slender plastic bottle with a built-) iN 
in handle, such as a container for liq-/ 
uid laundry detergent, starch, or glass i 
cleaner. Starting below the handle, cut}; 
the remainder of the side and bottom 
off with a utility knife. 


Once you’ve removed gutter debris,’ 


























— . 


Sculptural wall has recesses for soapstone carvings 


A grouping of eight niches enhances 
one wall of this remodeled entry hall. 
Each 4-inch-deep niche displays a 
piece of Eskimo soapstone sculpture 
collected by architect Russell Barto of 
Palos Verdes Estates, California. 

The double-thick plastered wall has 
wo layers. The inner layer is the entry 


hall’s old wall; new studs thicken the 
wall and frame the niches. 

To illuminate each carving, Barto cen- 
tered a low-voltage fixture in a 3-inch- 
diameter hole cut through 2-by-4s 
across the top of each niche. The fix- 
tures’ 12-volt, 12-watt bulbs emit soft 
cones of light. 
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Dse out the residue or blow it out with a 
af blower. (One manufacturer has a 
e-story-high leaf-blower extension 
naped like a long, inverted J—it ex- 
nds up and over the gutter while you 
and on the ground; wear a hat.) 

o prevent clogged downspouts, insert a 


PETER O. WHITELEY 


ay 


heavy wire downspout cap or a rolled 6- 
inch length of screening (wire or plastic) 
into the top of each downspout. Next, 
cover gutter tops with lengths of screen- 
ing. We found that plastic screens have 
a “memory” that keeps their shape and 
lets them snap into position. 
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A private garden with a lift-top spa 


For serene but private views, 
architect M.E. Gooch built an 
enclosed garden off his bath- 
room. The 8- by 10-foot space 
includes a tile-lined spa that 
butts up to the window wall of 
the bathroom and aligns with a 
tiled shower inside. 

To slow evaporation and heat 
loss, Gooch covers the 48- by 
76-inch spa with a hinged, in- 
sulated lid, which he can tilt 
out of the way with a ratchet 
trailer-hitch winch. The hand- 
cranked winch is mounted to a 
post at one end of the spa. 
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GREG DELORY 


Opening a north-facing 
ceiling for light 


By removing a section of every oth- 
er ceiling joist and framing in 
square openings above a kitchen 
counter, architect David S. Gast 
added light and volume to the north 
side of this San Francisco house. 
The three openings are centered be- 
neath a skylight added along the 
edge of the steep roof. 

In the well above, Gast left existing 
rafters exposed and added an an- 
gled inner wall that mirrors the roof 
pitch. At one end of the well is a flat 
shelf for plants. To reach the plants 
for watering, Gast cut a circular 
hole in the wall along a stairway 
leading to the second floor. 
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cing a panoramic view, weaver begins 
work on jack loom. White walls reflect 
light, while lofty ceiling dispels 
confinement. Below, closet-deep shelves 
hold books and supplies; pull-out wire bins 
keep yarn and thread visible 





Loom rooms with a view 





Cc fortable in office 
>a north 


Sta bins (right) hi 
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STEPHEN CRIDLAND 


1 
When you spend hours sitting in one spol 
you want something diverting to look a 
When you work with thousands of tin) 
threads, you want plenty of light and 
simple system to help organize the poter 
tially maddening minutiae. That’s wh 
the two weavers shown here com 
sioned architects to design loom rooms 
Their solutions are remarkably similar 


Pictured above in the upper-story weavin 
room of her Manzanita, Oregon, beac 
house, designed by Portland archite 
Robert Oringdulph, is Rachael McCo 
nell. Facing the Pacific coast, her 

looms stand near a bank of shelves, whe 
cones of thread and yarn stand uprigl 
weaving books are ready for reference 
and bins hold skeins grouped by color. 


In the streamlined Portland studio at 
Vera Rockwood weaves her tapestries 
a high warp loom, watching traffic on th) 
Columbia River. She has space for 
drawing board for working out patte! 
before threading the steel loom. Des 
by architect David Rockwood, the ro 
has floor-to-ceiling glass; it faces noi 
providing a soft, even light but no dil 
blast of sun. 


In both rooms, the weavers wanted wi 
to-wall carpet for warmth and comfo 
but chose a low pile—a surface that | 
less clinging power—so a vacuum clea 
can pull up most of the snipped and fall 
threads. 
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Bursting with dark, rich flavor 
New and improved 
Maragor Dark Roast" Coffee. 


To receive, by mail, 4 single- 
serve packets of Taster’s Choice. 
Maragor Dark Roastm, please 
complete this official mail-in certificate. 
I'd prefer: Check one. 
CJ Regular 1) Naturally Decaffeinated 
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= Name 
SS vs > Offer expires 
aa _ March 31, 1988, or 
r J while supplies last 
Please allow 6-8 weeks 
for shipment. Offer void where 
prohibited, taxed or restricted by 
law Limit: one per nousehold 
name or address. No groups’ or 
tes organizations requests will be honored 
ae - Good only in US A Mechanically 
reproduced certificates will not be accepted 
Submissions postmarked after expiration date 
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Perched on a slope with minimum 
excavation, small house makes best 
use of corner lot, distant view. Living 
spaces cap bedrooms below. Turn in 
staircase ameliorates steep entry 





Fireplace enclosure divides spaces 
without blocking off overhead expanse 


The top floor of this two-story hous 

° promised both the best views and thi 

kor the VIEWS and warmest living spaces. With that in mind 

Seattle architects Bill Curtis and Pa 

° Emmons put the most frequently use 

warmth she lives mostly rooms—the kitchen, living, and dinin 
? areas—on the upper level when they dé 

signed this 1,100-square-foot house fo) 


on the second floor Diane Wetzel 


From up high, owner and guests ge 


sweeping views of Lake Washington ani 


| 


STEPHEN CRIDLAN 









Narrow 6 


, Outdoor dining is regular warm-weather event. With French 
eet; it. 


doors open, summer breezes billow into the living area 





race beyond 
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Introducing Colombian Select" 


Half the caffeine. 

All the full rich flavor 
from Select 100% 
Colombian Beans. 










7 





To receive, by mail, 4 

serve packets of Taster’s Cl 
Colombian Select, please 

complete this official mail-ir 







will not be honored of returned 








“Don’t be hurt, Tom. 
Think of how the othe 
OE ee com 








ereo.Review said last December, Magnavox CDB650. Isn't that just what 


D:player has come even close __ you'd expect from the people who invented 
y the: overall performance of the — compact disc technology? 





STEPHEN CRIDLAND 


enerous bank of closets lines entry level. 
tairs lead half a floor up to living area, 
alf a floor down to two bedrooms 


e Cascades. Windows on both levels 
nce the east and south (downhill) sides of 
e corner lot to let in maximum light and 
renery. The almost total absence of win- 
ows on the other two sides cut building 
bsts while reducing energy losses and 
hcreasing privacy from adjoining lots. 
n chilly days, rising warm air is trapped 
the upper rooms; on hot days, two sets 
French doors vent excess heat outdoors. 
eading from the dining and living areas 
) the southeast corner deck, these doors 
so let in light and views. With both sets 
doors open in summer, living and din- 
hg areas merge with the deck to become 
e large L-shaped indoor-outdoor enter- 
hining space. 
ireplace separates kitchen, living area. In 
e middle of the upper floor, a stepped 
eplace enclosure divides the interior. 
his 7-foot-high partition defines and 
hasks a narrow kitchen without sealing 
the cook or breaking up the soaring 
and visually enlarging) overhead volume. 
ownstairs, two bedrooms share a bath. 
he bedrooms stay cool year-round: well- 
ntilated and insulated, they make for 
bmfortable summer sleeping. To reduce 
ergy costs, they are also kept cooler in 
€ winter than the other rooms. Shel- 
red on two sides by the bedrooms, a 
round-level patio gets overhead protec- 
on from the deck above. 


idlevel entry. At the west end of the 
louse, the entry area floats midway be- 
een upper and lower floors. This al- 
wed space below for a garage, minimiz- 
ng the need for expensive excavation. 
here the garage extends forward from 
he house, its top creates an entry landing. 
aside, the entry hall provides a gentle 
ransition to the entertaining space. 
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ROLL-OUT SHELVES 
WITH BUILT-IN QUALITY. 


Now, KitchenAid makes 
refrigerators. And the KitchenAid 
name tells you that they're built 
with outstanding quality and 
workmanship. 

For example, the exclusive 
Roller Trac’ shelves, crispers and 
baskets glide out smoothly on 
rollers, instead of scraping along 
as in other refrigerators. 

Everywhere you look, there's 
more quality. From sturdier door 
handles to a freezer light. 

See the only refrigerators built 
with the famed KitchenAid rep- 
utation for quality and durability. 


KitchenAid. 








es 
For literature write KitchenAid, Dept C-4G, PO Box 3900, Peoria, IL 61614 


KITCHENAID 





FOR THE WAY IT’S MADE. 


SEE THE FULL LINE OF KITCHENAID 
APPLIANCES AT THE FOLLOWING DEALERS: 


CALIFORNIA 


Albany 
GALVIN'S APPLIANCE 
619 San Pablo Avenue 
Auburn 
AUTHORIZED TV & APPLIANCE 
937 Lincoln Way 
Berkeley 
SATTLER’S APPLIANCE 
2440 Shattuck Ayenue 
Burlingame 
GENERAL APPLIANCE COMPANY 
1333 Howard Avenue 
Carmel 
STANLEY APPLIANCE CO 
26380 Carmel Rancho Lane 
Ceres 
YOUNGDALE’'S 
3058 4th Street 
Chico 
HANDY ANDY TV & APPLIANCE 
1927 E. 20th Street 
GORDY'S APPLIANCES 
2520 Dominic Drive 
Citrus Heights 
LAMCO APPLIANCE & TV 
7628 Greenback Lane 
HANDY ANDY TV & APPLIANCE 
7151 Greenback Lane 
Concord 
SATTLER'S APPLIANCE 
2400 Willow Pass Road 
Dublin 
SATTLER’S APPLIANCE 
7704 Dublin Bivd 
Eureka 
CARL JOHNSON COMPANY 
3950 Jacobs Avenue 
Fortuna 
SEQUOIA GAS CO 
926 Main Street 
Fresno 
VENTURA TV & APPLIANCE CENTER 
3619 E. Ventura 
HANDY ANDY TV & APPLIANCE 
4224 W. Shaw Road 
Grass Valley 
AUTHORIZED TV & APPLIANCE 
11671 Maltman Drive 
Hanford 
ISEMAN’S 
1519N. 11th Avenue 


Hercules 

GALVIN'S APPLIANCE 

1611 G Sycamore Avenue 
Jackson 

MOTHER LODE APPLIANCE 
619 S. Highway 49 

Los Gatos 

MEYER APPLIANCE 

100 S. Santa Cruz Avenue 
Menlo Park 

BOUCHER'S 

719 Santa Cruz Avenue 
Merced 

CENTRAL APPLIANCE WAREHOUSE 
120 W 16th Street 
Modesto 

HANDY ANDY TV & APPLIANCE 
3250 Dale Road 
MODESTO APPLIANCE CO 
3113 McHenry Avenue 
Mountain View 

MEYER APPLIANCE 

278 Castro Street 
BOUCHER’S 

690 Showers Drive 

Napa 

BROOKS APPLIANCE 

1941 Iroquois Street 
Newark 

WESTERN APPLIANCE 
5771 Mowry Avenue 
Oakdale 

BORDONA’S OAKDALE FURNITURE 
102 West F Street 
Oakland 

WESTERN APPLIANCE 

48 Hegenberger Court 

BAY APPLIANCE & SERVICE CO 
4207 Broadway 

Palo Alto 

BOUCHER’S 

249 Califomia Avenue 
Petaluma 

McPHAIL’S INC 

1000 Lakeville Street 
Placerville 

UNLIMITED TV/APPLIANCE WAREHOUSE 
555 Pierroz 

Redding 

LARSON'S 

1880 Park Marina Drive 


Redwood City 

DAVIES APPLIANCE 

1580 El Camino Real 
ATHERTON APPL/MDSE MART 
3120 Middlefield Road 
Sacramento 

LAMCO APPLIANCE & TV 
2525 El Camino Ave 
HANDY ANDY TV & APPLIANCE 
7202 Florin Road 

LAMCO APPLIANCE & TV 
2459 Fruitridge Rd 

HANDY ANDY TV & APPLIANCE 
2620 Fulton Ave 

Salinas 

BURDICK'S 

136 E. Alisal 

San Francisco 

HOUSE OF LOUIE 

1045 Bryant Street 
PARKSIDE APPLIANCE SERVICE 
2418 28th Avenue 
DEOVLET & SONS 

1660 Pine Street 

BOB'S SUPPLY COMPANY 
1665 Mission Street 

San Jose 

WESTERN APPLIANCE 
1976 West San Carlos 
MILLER'S 

966 South Bascom Avenue 
San Leandro 

NAKASHIMA TV & APPLIANCE 
14341 E. 14th Street 

San Mateo 

R. STRAIT APPLIANCE 
2240 South El Camino Real 
San Rafael 

MARTIN & HARRIS 

739 “A” Street 

McPHAIL'S INC 

530 Francisco Blvd West 
Santa Clara 
UNIVERSITY ELECTRIC 
1391 Franklin Street 
WESTERN APPLIANCE 
2225 El Camino Real 
Santa Cruz 
BURDICK'S 
902 Soquel Avenue 
HABER'S 
812 Pacific Avenue 
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gon veins is part of the 
of the “fung shui” 
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businessmen « 
Kong — a city vy 
ordinary and the « 
commonplace. 
From $851* you cai 


Zy) Xn Hong Kong, 
i ey wale eos ners 


colorful festivals, sample the famous 
food, enjoy the sensational shopping 
and discover the mysteries of magical 
Hong Kong for yourself. 

Price includes roundtrip airfare from 
the West Coast, 5 nights’ accommoda- 
tion at Lee Gardens Hotel, 5 American 
breakfasts, airport transfers and a half- 
day sightseeing tour. 

Mail the coupon today for more 
information. Because you haven’t seen 
the world until you’ve seen Hong Kong. 
* Price, per person based on double occupancy and 
Monday through Thursday departures, valid through 
December 31, 1987. $13.00 US taxes included. 


Tell me more about Hong Kong and 
United’s packages. 
(IT7UA3LAXUWHKG5) 

Name:..1 2. es ee 
Address: 


Ap: a 


2 


W orirev AIRLINES 


Mail to: Hong Kong Tourist 
Association, P.O. Box 7720, 
Itasca, Illinois 60143-7720. 


he most exciting city on earth. 
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NORMAN A. PLATE 


THE LONGER IT LASTS, 
THE LESS IT COSTS. 


A KitchenAid” dishwasher 
is an investment in remarkable 
durability as well as superb per- 
formance. 

It is built with the quality and 
workmanship that discerning 
buyers insist upon. And over the 
years, the wholehearted enthusiasm 
of KitchenAid owners has built 
a reputation for KitchenAid dish- 
washers that the rest of the industry 
can only look upon with awe. 

Since the longer a dishwasher 
lasts, the less it costs, you owe 
it to yourself to see the incompar- 
able KitchenAid Superba. 


KitchenAid. 


Eight-inch-wide saddles atop steel 


columns use spacers to let the laminated 


wood beam inside appear to float 


a 





Steel posts as 
structure-sculpture 


Visual punch to complement load-bearing 
strength: that was the goal of architects 
Rebecca L. Binder and Kim Walsh in 
designing steel supports for the overhead 
beam in this living room in Playa del Rey, 
California. 

Welded to 3- by 3-inch hollow steel posts, 
custom-made 12- by 18-inch steel flange 
plates form U-shaped saddles, which bolt 
to the laminated beam. Spacers hold the 
flanges away from the cradled 5%-inch- 
wide beam. The “structure-sculpture” 
frames a window wall. Oo 
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_KITCHENAID 
OR THE WAY IT’S MADE. 





SEE THE FULL LINE OF KITCHENAID 
APPLIANCES AT THE FOLLOWING DEALERS: 


CALIFORNIA 


Santa Rosa 
McPHAIL'S INC 
Ist & A Street 
HOBART SALES AGENGY 
905 West College Avenue 
Seaside 
BURDICK’S 
680 Broadway 
South Lake Tahoe 
HANDY ANDY TV & APPLIANCE 
1950 So Lake Tahoe Blvd 

a 
ALGEO’S APPLIANCE CENTER 
1426 Mono Way 
Stockton 
MAZZERA'S 
501 North Baker Street 
HANDY ANDY TV & APPLIANCE 
1108 E. March Lane 
St. Helena 
SAINT HELENA APPLIANCE 
360 McCormick 
Suisan City 
PEARSON'S APPLIANCE 
4685 Central Way 
Sunnyvale 
MEYER APPLIANCE 
101 E. El Camino Real 
Tulare 
CANBY'S 
1434 E. Tulare Ave 
Turlock 
YOUNGDALE'S 
250 Market Street 
Ukiah 
APPLIANCE CENTER 
512 South State Street 
Visalia 
RUDDY'S 
1411 S. Mooney Blvd 
HANDY ANDY TV & APPLIANCE 
3515 S. Mooney Bivd 
Walnut Creek 
CONTRA COSTA APPLIANCE 
1100 Boulevard Way 
Watsonville 
BURDICK’S dba WATSONVILLE APPLIANCE 
433 Main Street 
Williams 
BILL'S FURNITURE 
570 6th St. 


Woodland 

KARLSTAD’S Tv & APPLIANCE 
702 Main Street 
COLORADO 

Aspen 

THE MINER'S BLDG 

319 East Main Street 
Aurora 

BELL PLBG & HEATING 
16985 East Iliff 

Boulder 

BOULDER VALLEY APPLIANCE 
3600 Arapahoe Avenue 
Burlington 

CALDWELLS, INC 

1712 Rose Avenue 
Colorado Springs 

SHOUSE TV & APPLIANCES 
3965 North Academy Blvd 
Delta 

MODERN APPLIANCE 

152 Main Street 

Denver 

LEFTY MARTIN APPLIANCE & TV 
2816 Colorado blvd 

BELL PLBG & HEATING 

4201 East Evans Street 

AL'S REFRIG & APPLIANCE 
3519 Tejon Street 

Durango 

NORTHPOINT INTERIORS 
1315 Main Avenue 
Englewood 

ROBOHM APPLIANCE & TV 
3445 South Broadway 

Ft. Collins 

OPERATION ELECTRIC 

150 West Oak 

Grand Junction 

NORTH AVENUE FURNITURE 
945 North Avenue 

Greeley 

ONORATO TV-APPLIANCE-ELECTRIC 
2508 6th Avenue 

Littleton 

KITCHEN DISTRIBUTORS, INC 
1309 W. Littleton Blvd 
Ordway 

ORDWAY BUILDING SUPPLY 
218 Main 


Pueblo 
MARTIN MUSIC CO 
1405 Santa Fe Drive 


NEVADA 


Reno 

HANDY ANDY TV & APPLIANCE 
75 E. Moana Lane 

CABINET & LIGHTING SUPPLY 
6970 So Virginia 

LUBRA APPLIANCE COMPANY 
2660 Wrondel Way 


UTAH 


Bountiful 

CHARLIE FULLER TV & APPLIANCE 
360 South 200 West 

Logan 

THOMSON ELECTRIC ENTERPRISE 
127 South Main 

Midvale 

PETE VRONTIKIS & SON 

1100 East Fort Union Blvd 

Mt. Pleasant 

BECK’S APPLIANCE 

130 West Main 

Ogden 

KIESEL SALES & SERVICE 

3109 Washington Blvd 

Orem 

MONSEN BROS VIDEO & APPLIANCE 
971 South State 

Richfield 

CHRISTIANSEN’S FURNITURE 

19 South Main 

Roy 

SURE APPLIANCE 

4484 South 1900 West, #1 

Salt Lake City 

COLEMAN SALES 

3410 South 300 West 

CARLOS SMITH SHOWCASE 

4675 South Holladay Blvd 

SURE APPLIANCE 

153 West 900 South 

PETE VRONTIKIS & SON 

2010 South State 

Sandy 

SURE APPLIANCE 

8475 S. Sandy Pkwy #167 

St. George 

BOULEVARD HOME FURNISHINGS CENTER 
176 E. Saint George Blvd 
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Snug and soft wool slippers can be worn with socks on chilly nights, or without 


DARROW M. WATT 


them when weather turns warmer. Felted wool fibers don’t scratch 


Sheep on your feet? 


\lmost, when you make these 


nfortable slippers from wool batting 


It’s n 

battins 

slipper 

You start 

ing the fil 
massaging 

together easil 
shape the thic! 

the intended feet 
slippers dry, and fini 
braiding or floss. A | 
make but has to dry fo1 
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1 bit of wool = We list batting sources on page 141. Al- 
m-made though you may get the hang of felting 


right away, consider ordering extra bat- 
ting for a trial slipper. 

d Materials for the project, designed by 
\nne Vickrey of Menlo Park, California, 
include 
> A 9Y- by 15-inch scrap of colorfast cotton 

’recarded wool batting (about 3 ounces 
lippers to fit a six-year-old, 4 ounces 
voman, 6 ounces for a man) 


Oap flakes 


In the spring, shearer clips raw wool from 
Dorset sheep. Fleece will be washed, then 
carded into batting used to make wool felt 


LARRY A. BRAZIL 









« To make pattern, center foot on 
fabric; trace. Next, fold fabric— 
tracing side out—in half along 
length through heel and longest toe, 
then in half across width. Cut an 
oval through all four layers, with 
about a %-inch margin around 

tracing. Unfold fabric 


| 
















an 
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? « Separate wool into rectangular batts, 
two for each slipper, then divide into 
four layers of equal thickness. 
Restack so fibers of each layer lie 
perpendicular to the ones below. 
Redistribute wool, if necessary, to 
maintain batts’ rectangular shape 


¢ Baking soda 

¢ Braid or cotton embroidery thread 

(optional) to trim openings 

¢ Chamois (optional) for soles, available at | 
(Continued on page 137) 
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HIGH PERFORMANCE 

FOOD PROCESSOR 

Small in size, BIG in performance, 
with 500 watts of power. Slices, shreds, 
mixes, minces, chops and purees fast 
Handy On/Off button for pulsing 
action or “lock-on” continuous oper- 
ation. Slicer/shredder attachment 
included. 


ELECTRONIC CORDLESS IRON 
lroning’s easier without a dangling, 
tangling cord. Automatic shut-off 
feature ends “Did | forget to turn it off?” 
worries. Electronic touch pad control 
puis 15 temperature settings at your 
fingertips —_ 


WIS. 3 
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HOLIDAY OLIVE SPREAD 


% Cup almonds, pecans or walnuts 
v2 Cup green pimiento stuffed olives, drained 
1 8-ounce container SOFT Philadelphia 

’ cream cheese 

Crackers 


1. Add nuts to processing bowl of West Bend“ 
High Performance Food Processor. Cover and 
pulse until finely chopped. Add olives to bowl 
with nuts, cover and pulse until finely chopped. 


















2. Add cream cheese in 4 spoonfuls to bowl, 
cover and pulse until ingredients are mixed. 
Remove from bow and garnish with sliced olives 
if desired. Serve with crackers. Makes 11% cups. 








IRONING TIP: 
lron with a rhythmic motion rather than short 
jerky strokes. To avoid misshaping garments, 
always iron with lengthwise grain of the fabric, 
up and down, rather than across it. 











Ol ‘ET -UJP TOASTER-OVEN-RRO)I EF 


_ Toasts superbly (up to 6 slices) in 
) compact position; turn the side handle 
and it E-X-P-A-N-D-S for baking, 


» roasting, broiling. Mount under-cabinet 


if desired using optional mounting kit. 





Designed with the chopping bowl ON 
. TOP so it’s easier to use. Saves you 

time in the kitchen—chops, minces, 
crumbs and purees foods fast! 


Ss 













Delightfully different Oriental-style 
meals like sukiyaki and tempura can 
be so easy—with a West Bend”® elec- 
tric wok. Includes tempura rack and 
colorful recipe booklet. 


CRANBERRY NUT BREAD 

2 cups all-purpose flour 
Ye teaspoon salt 

1% teaspoons baking powder 
Ye teaspoon baking soda 

1 cup sugar 

1 egg, beaten 

2 tablespoons melted shortening 
Ye Cup orange juice 

2 tablespoons hot water 

1 cup coarsely chopped cranberries 
Y2 Cup chopped nuts 

1 tablespoon grated orange peel 


1. Combine flour, salt, baking powder, baking 
soda and sugar in mixing bowl. Add egg, short- 
ening, orange juice and water. Stir until just 
moistened. Add cranberries, nuts and orange 
peel, folding to blend. 


2. Grease bottom of 9 x 5 inch loaf pan and add 
batter. Bake in West Bend Toaster Oven Broiler, 
preheated at 325 degrees, Cake Bake setting, 
for 45 to 55 minutes or until cake tester comes 
out clean. Loosen sides of loaf from pan and 
cool slightly before removing. Cool completely 
on wire rack. 
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12" ELECTRIC SKILLET 
So versatile—it fries, grills, roasts, 
simmers, warms and serves. Just set 
the dial for accurate cooking tempera- 
tures. DuPont SilverStone® non-stick 
interior assures fast, easy cleanup. 


4 QT. AUTOMATIC SLOW COOKER 
Makes hot, hearty meals while you're 
busy elsewhere! Oblong 4 qt. pot 
holds a chicken, ham or large roast 


STIR CRAZY” CORN POPPER ... lifts off base for easy cleaning. 


Automatically STIRS AND BUTTERS 

the corn while it pops, for great-tasting 

popcorn. Works like movie theater 

| poppers—stirs kernels as they heat, 
sO nearly every one pops “like crazy.” 


SPAGHETTI SAUCE 


2 pounds lean ground beef 1. Preheat West Bend slow cooker pot over 


Up chopped onion medium heat of range unit. Add ground beef 

love garlic, minced and brown. Remove excess grease. Add onion 

1 2-pound can Italian tomatoes, undrained and garlic to browned beef and cook 2 to 
and chopped 3 minutes. 
2-ounce can tomato nacte 

| - aes ue DEE 2. Add remaining sauce ingredients and bring 
| BEA EGencone chexiied Garsic to a boil. Transfer pot to heating base. Cover 
| aiianecescicsie - 7 endl ’ and simmer at Setting #3 for 5 to 6 hours, stir- 
) ac nan eal : ring occasionally. Keep warm for serving at 
| ii Heian maaan lffedl beaell ae ex Setting #2. Serve over cooked spaghetti with 
te teaspoon dried oregano leave: grated Parmesan cheese. Makes 6 to 8 servings. 


For more information and set of 8 FREE 


recipe cards, write The West Bend 
i, Company, Dept. XI, West Bend, WI 53095. 
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) e Center first batt on cutting board. 
P Dip fabric pattern in hot, soapy 
solution; center on wool. Saturate 
pattern with more solution 


Gather batting over pattern; overlap 
edges | inch at center seam (thin edges 
if needed). Ease wool over pattern to 
form oval. Soak with solution 


7 « Center second batt on top. Pour 
solution over felted oval; massage 
until wool mats down. Flip so oval is 

* on top. Repeat steps 5 and 6 

| 

jardware or auto-supply stores 

You will also need a soft pencil for mark- 

ng fabric; a protective plastic sheet, a 

prge absorbent towel, and a large wooden 

jutting board to work on; a postal or 
‘itchen scale and piece of cardboard for 
yeighing the batting; hot water, a bowl, 
ind a 2-cup measure for the soap solution; 
tharp- tipped scissors; a washboard or 
broiler rack for fulling (shaping); a needle 
optional); and, most important, the per- 

On you'll be making the slippers for, or 

jomeone with the same foot size. 

vetting up workspace. Since felting can 

© messy, work in your kitchen or out- 
oors. Spread the plastic sheet over a 
lable or counter; put the towel on the 
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DARROW M. WATT 


ES 





Massage pattern slowly and 
thoroughly into batt until wool mats 
down underneath, 3 to 5 minutes; 
keep wool surrounding pattern dry 


A . 





2) ideal 

6 e Gently massage the top of the wet 
batt bundle to eliminate seams, 
about 15 minutes. Do not work 
around the outside edge 





8 « Iwo inches from one end of slipper, 
push scissors into batting until point 
touches pattern; cut slit big enough 
to slide your hand inside 


plastic and the cutting board on top. 


Preparing pattern and batts. First, cut the 
cotton pattern for the slippers, following 
directions in step | (page 132). 

Next, gently pull the wool batting into 
four equal rectangles. For child-size slip- 
pers, each should be | inch larger than 
pattern; for adults, 2 to 3 inches larger. 
Using the cardboard as a support, weigh 
the four batts (deduct the weight of the 
cardboard first). If the batts are under the 
3-, 4-, or 6-ounce requirement, add a thin 
layer from remaining wool; if they are 
over, remove a layer. 

To keep wool fibers loose until felting 
begins, relayer batts (step 2); if needed, 





Order 
dotome Deven. 
eS sl 
WINDOW 
SHOPPING 
VOLUME II 


non 
eis penis j 


More new ideas than 
you have windows 


It’s here. The brand new edition of the 
Kirsch classic— Window Shopping, 
Volume II. With page after colorful 
page picturing the latest window 
treatments. All the current styles. 

Extraordinary ideas and more! It 
helps youidentify yourneeds—energy 
conservation, light and privacy con- 
trol, etc.—then it helps you satisfy 
them. Even includes color swatches 
and how-to-measure information. 

135 pages of windows that only you 
& Kirsch can create. Just $4— order 
yours today! 





Send check or money order for $4.00 to: 
Kirsch, Dept. BE, Sturgis, MI 49091. Allow 
4 weeks for delivery. 
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Removing layers of paint from 
wood is difficult. Removing the 
paint without harming the wood may 
be one of the world’s toughest tasks. 
Homer Formby has the 
solution: Formby’s” 
Wood Formula Paint 
Remover. 
Independent tests 
show Formby’s Wood 





Formula Paint Remover is better at 

removing layers of paint than the 

most commonly used brands. And 
it won't raise wood grain or dis- 





color the wood. 
Formby’s Wood Formula 


Paint Remover is the 


one to use on wood. 
Homer has done 
it again. 


©1987 Thompson & Formby Inc 
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Copies 
Each Issue 
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Preceding 
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9 - After felting edges of slit to keep 
hole from stretching, insert hand; 
rub inside and outside of slipper 
vigorously, shaping as you go. 
Remove the cotton 


a 
l O e To “full” slipper, rub it against 
washboard to adjust fit. Check 
size often by testing on foot; 
abrasion makes wool shrink. 
If fibers tear, soak the slipper 
and then felt it again 





l l « Rinse slipper under faucet, then 
slip on. If it needs more shrinking 
repeat step 10. Slipper should 
feel snug, contour well to foot 


redistribute wool to maintain their rectat 
gular shape. Lay the four batts separatel 
on flat surface; do not stack. 

Felting. Wool batting turns into felt whe 
massaged with hot, soapy water. Mix in 4] 
cup batches to ensure liquid is hot. 

To 2 cups of hot tap water (120° to 130° 
add 1 tablespoon soap flakes. To tes 
pour solution on some excess batting an 
massage; wool should feel greasy. If 
doesn’t, add & teaspoon baking soda. 
Next, felt the batting, following steps 
through 7. Gently massage the wool ¢ 
first, pushing down with your finger tip 
As fibers begin to knit, use your who } 


SUNSE 


Pro Shop. 


The transmission shop. The any system in any GMcar.Andhe_ And ask for Mr. Goodwrench. 
nuffler shop. The tune-up shop. — stocks a full inventory of genuine No one knows your GM car 
None of them has what yourGM_ GM parts, the parts specifically better than Mr. Goodwrench. 





jealership has: the total car engineered for GM cars like yours. No one. A GM Goodwrench 
rofessional. Mr. Goodwrench. So when your GM car needs Transmission Tune-up can help 
Mr. Goodwrench is GM-trained work, bring it to the pro shop... keep older transmissions from 
o understand the total car, notjust your participating independent GM QUALITY slipping. 
arts. He’s equipped to diagnose General Motors dealership. NS) anol ania 
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If you think your patio door opening was meant only for 
sliding glass, think again. The Atrium Door is about to 
change your view. 
Great looks. The obvious reason to own The 
Atrium Door. 
i! convince you of its beauty. Just take a look at 
ail-wood construction. Its solid brass 
lockset with hinges finished to match. Its 
“intenance-free Polycron exterior finish 
rth-tone with a 10 year warranty 
‘ing, peeling, and fading. Detail 
Atrium Door outshines sliding 
er imagined possible. 
of energy efficiency. 
cs aren't as easy to spot. But 
em to enjoy their benefits 
ors high-tech weather 








Nt for more information 


P a procGuct of AFG Industries. BA. 


pening Up The Best 
Views 


a 
smdow Corporation «pO Box 226957 + Dallas, Texas 75222-6957 triuiim 
— _— —-. RR 


the Atrium Door and The Atrium Lock. 





In America} 


stripping and its optional high-performance Comfort-E™ h 
glass, designed to reduce energy costs and fabric fading. Your 
wont find a patio door that’s as well insulated or as energy 
efficient. 

A secure investment for your home. 

The Atrium Door’s solid brass mortice lockset is more 
secure than a deadbolt lock, providing far more protection 
than sliding patio door locks. 

Clearly America’s best-selling wood swing, patio door. 
When it comes to beauty, energy efficiency, and security 
The Atrium Door stops sliding glass in its tracks. It comes 
fully assembled and sized to fit most standard patio door 
openings. Install it yourself Or call toll-free 1-800-527-5249 
for the names of dealers and authorized installers in your 
area. (In Texas, call 214-634-9663. ) 

But look into The Atrium ; 

Door soon. Because, ; 

above all, you'll love he 0 

the view. e 


Door 


SUNSET) 








nd to rub more vigorously in a circular 
otion. Small lumps of batting may form 
ere edges meet; these can sometimes be 
oothed out during fulling. If not, use 
is rougher side for the sole. 

r steps 8 and 9, cut slit in top and slip 
ur hand inside. Work on the heel area 
st, felting and shaping it with upward 
ovements of your hands to elevate heel. 
Ontinue to massage slipper inside and 
t, rubbing in a circular motion. You 
ould end up with an oversize slipper 
at doesn’t hold its shape. 


ling. This molds and shrinks the slip- 
'r. First, rinse it with water and check 
r shape against your hand (or, better 
4, enlarge the opening and check size 
ainst a suitable foot). Then dip slipper 
hot, soapy solution. To reduce toe or 
rel, rub in a circular motion against 
ashboard or rack (step 10); for sides, 
le, and top, work up and down; rub only 
ere you want to shrink. Stop every 30 
conds to recheck fit; shrinkage can’t be 
versed. 
ork until slipper fits snugly (step 11). If 
cessary, refelt opening and continue 
lling to improve fit. 
pb make the second slipper, repeat steps | 
rough 11. 
inishing touches. Rinse slippers in wa- 
I, squeeze out, then air-dry; it takes two 
» three days. Do not use a clothes dryer. 
nce slippers are dry, you can decorate 
em with braid or cotton embroidery 
read. Sew on chamois soles, if desired. 


clean, wash in cold water and soap; 
ape should not change. 


ool batting sources 
elting’s success depends on the batting, 
hich should be a blend of fine (fast- 
itting) and coarse (slow-knitting) fi- 
ers. These four sources sell good-quality 
atting, most in 5- by 28-foot sheets (1 
ound, enough for two to four pairs adult- 
e or five pairs child-size slippers). Dyed 
ool is more expensive, takes longer to 
It. Prices do not include shipping. 
alifornia. Ede Riesenhuber, c/o A. 
icksey, 1064 Sonoma Ave., Menlo Park 
4025; call 3 to 5 weekdays at (415) 321- 
209. White batting, $10 per pound; gray 
atting, $12 per pound; '2-pound minimum. 
egon. B.J.'s Sheep Shed, Box 46, 
eavercreek 97004; call Bernalou 
osebrook mornings or after dark daily at 
503) 632-3122. White batting, 75 cents 
2r ounce; dyed and blended (mohair, wool) 
atting, $1.25 per ounce; 1-ounce minimum. 
oose Ends Fiberworks, 1442 Pearl St., 
ugene 97401; call Ruthann Duncan 
stween 10 and 4:30 Mondays through 
hursdays at (503) 836-2435. White, gray, 
id dyed batting; $6 to $20 per pound; 1- 
und minimum. 
“ashington. Mostly Handspun, 19315 67th 
ve. S.E., Snohomish 98290; call Rosemary 
‘rtman between 10 and 8 daily at (206) 
31-6581. White and gray batting, $10 per 
ound; 2-pound minimum. Dyed batting, 
15 per pound; |-pound minimum. Oo 


OVEMBER 1987 


Opening 
A New Look 
On Interior 
Doors 





When homeowners replaced their 
old aluminum sliding patio doors 
with The “Original” Atrium Door® 
they got beauty, energy efficiency, 
and a secure, solid brass lever style lock ... which 
they fell in love with. 

But when those homeowners tried to find replace- 
ment locks to match ... for their interior doors, these 
elegant locks were not available ... until now. 

Presenting a new look for your interior doors, in 
polished or antique brass, in privacy, passage and 
dummy models. Another “Original” ... The Atrium 
Lock. Replace your old knob style locksets easily and 
affordably. The Atrium Lock will fit securely in its place 
in minutes. 

The Atrium Lock. Now available at better home 
centers, lumberyards, and hard- 
ware stores. Call toll free 
800-527-5249, in Texas call 
214-634-9663 for the names A yr? 


of The Atrium Lock Dealers > 

in your area. : The 
Atrium 

The Atrium Door: 

& Window Corporation 

PO. Box 226957 * Dallas, Texas 75222-6957 < 
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ut Sleep In The Nude? 








“Anastasia” by André Richard for ; fe 
with bedspreads, pillowshams, comforters. 


1-800-537-0115. Available at The Bon. Fred .& Nelson, Meier & Frank. 


‘els and pillowcases in luxurious no iron 180 percale. Fully coordinated | 
‘es, decorative pillows, draperies and towels. For information please call 





You Must Have Discovered The Feel Of Springmaid. 


a 





Seoul man. 

After a while, the business traveler 
feels as comfortable walking these 
streets as his own. ‘ 

And when you’ve reached that 
point, you’ve‘also discovered the best 
way to get there. United. 

Fine.meals, double-feature films, a 
full complement of amenities. It’s the 
best in international travel, all served up 
with Friendly Skies spirit. Not to men- 
tion hefty Mileage Plus bonuses when 
you fly First or Business Class. 

You choose United to Seoul. 
Because you know that traveling great 
distances is no reason not to fee 
right at home. 









ork out design on tracing paper, turn paper 
ver, and position mat over design. Copy 
ith marking pen. Note reverse letters 


‘aint carefully between the lines. You paint 
r draw details and highlights first, then 
over them with subsequent layers 






he fast layer is a coat of spray paint that 
ives the background an even, smooth 
exture and protects your drawing 


Painting in reverse—starting with the de- 
ail and ending with a background coat— 
ay sound backward, but it’s a time- 
roven technique for painting on glass. 

eve adapted this idea for making your 
wn acrylic plastic place mats, and, al- 
hough ours were drawn by an artist, the 
echnique will work for less skilled paint- 
ts or children as well. 


each place mat starts as an 11- by 14- 
ch piece of '4-inch acrylic, sold at home 
renters or plastics stores. Some stores can 
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NORMAN A. PLATE 













Homemade place mats have shiny top surface with painted side facing 
table. For fun, each image is named in three languages. The acrylic mats 
wipe clean with a damp sponge. Avoid scraping the tops; they'll scratch 


. Painting backward 


is one good way 


to make place mats 


cut acrylic to size, or you can use a table 
saw with a fine-toothed plastic-cutting 
blade. Cost is about $3.50 per mat. Use 
fine sandpaper to smooth the edges. 
You'll also need a permanent felt marker, 
acrylic and spray acrylic paint, and sheets 
of tracing paper larger than the mat size. 
First work out your design on a piece of 
tracing paper. If you like, use a photo- 
graph or image from a magazine or book 
for inspiration. 

Remember that you’re painting on the 


back and that the image will be seen from 
the front. Lettering must be in reverse, so 
flip the tracing paper before you copy it. 


Since the initial image is drawn with a 
marking pen, it will act as a border for the 
following layers of paint. Try to paint up 
to and slightly on top of the pen line, but 
not over to the other side. If you are going 
to have highlights, paint them first. 

After completing the picture, you may 
want to add felt or contact paper to the 
back to protect it from abrasion. 
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A crane, a roof cutout, 


spiral stairs .... the Lawsons } 
got a tall airy kitchen 


Now wide open, kitchen is the hub of remodeled turn-of-the-century house. 


Staircase corkscrews down to basement, up to bedroom and attic levels 
NORMAN A. PLATE 


% 
A ey 
* 


% PE. a 
BILL PEERY 
Dangling in midair like abstract sculpture, stair section 


is lowered by hydraulic crane through roof opening 





Lowered into place through the roof, a 
metal spiral staircase is the centerpiece 
smodeled four-level house in 

nver. It reaches 39 feet from 

providing easy access 

tween levels. It also 

ym bedrooms to 

more formal 


Arc} ers Mollie 
and ening by 
cuttl origin il 
floors nforc- 
ing oth talr- 
case int 

sections, 


Costs for ci 

with different 
6-foot-diameter | 
run about $225 pr 
stalled. 
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THE FIRST WORD IN COOKING—THE LAST WORD IN CONVENIENCE: 


INTRODUCING THE GAS 
SELF-CLEANING WALL OVEN. 


You asked for it. Modern Maid made 
it. And made it to give you the 3 
energy efficiency, instant response 
and precise control of gas cooking 
UMC Oo None 
self-cleaning. 


This exclusive oven features two 
oversized 3.3 cubic foot oven 
CPG AMA MS LINIE CMM RSEelerTee 
27” cabinet space. Both ovens have 
Modern Maid’s exclusive Gourmet 
Broiler™ which not only gives the 
flavor of outdoor grilling but cooks 
RUBE mle lemee nro nieces! 
broilers. And for complete flexibility, 
_ the ovens are independent. You can 
even clean one while you bake or 
broil in the other. 





ne 


For more information about the 
first self-cleaning gas wall oven, 


bd see your Modern Maid dealer LY 
a ls ye I j 


ee 


or write: Modern Maid 


of “ : : 
£ diss " coo 
po * Tee eres 


E Company, 403 North é 
iia err) y 
xo 
i 
Q 





et se 


A Raytheon Company 





Gas. The number one - 
choice of America’s cooks. 








Small tube is easy to control. For 
aluminum gutter parts, use silicone caulk; 
butyl rubber would also work 





Neat peel-and-stick caulk takes quick 
care of tubs. Peel backing, position strip 
with beveled edge down, press in place 


Filling cracks with mud and straw may be 
a thing of the past, but when you consider 
the bewildering array of caulking prod- 
ucts on today’s market, you may wish 
things were still that uncomplicated. 

All houses have places where like or un- 
like materials meet; with the stresses of 
time and weather, those joints may open 
up. Even a narrow gap can violate your 
house’s integrity, causing wood rot from 
moisture seepage in places unseen, or heat 
loss that drives up your fuel bills. 


PETER CHRISTIANSEN 





To patch masonry wall, try acrylic latex; 
it provides good flexibility, withstands 
exposure to sunlight, takes paint well 


LARRY A. BRAZIL 





Finger trigger controls flow of white 
silicone caulk through needlenose 
tube. Or try acrylic latex for tubs 


You'll find there’s a caulk for almost any 
situation—that’s why so many different 
tubes line the shelves. Some have many 
uses, others are more specialized. An in- 
appropriate or inexpensive caulk will like- 
ly need replacing sooner rather than later. 


Buying basics: consider shrinkage, 
flexibility, life span, color, cost 

Most caulks are thick like putty, forced 
from a rigid tube that you load into a 
caulk gun; guns ($2 to $6) can be 


Confused about caulk? 


Here’s how to choose the 


right kind for the right place 


” Overwhelming 
leave you 
ind confused 
sure 
uu need 
















Urethane foam in aerosol can expands 
rapidly to fill wide gap. Foam is sticky, 
hard to clean off hands, so wear gloves 


NORMAN A. PLA 


See-through tube of Lexel multipurpose 
caulk, new on the market, lets you 


monitor your supply. Bead dries clear 


plastic or metal. The tubes commonly 0 
$1 to $15, depending on formulatio 
You'll also find easy-flowing tub and ti 
caulk, in plastic squeeze tubes. ‘ 
As a caulk dries or cures, it may shrin 
Remember, too, that as humidity at 
temperatures change, building materia 
(wood especially) will expand or contra 
Selecting the right kind will ensure th 
the seal holds through shifting conditior 
By itself, caulk is generally effective 
(Continued on page I 
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For over a =: Als Rice has been FI ae ane ye sd Peli sG and taste. The 
a hgusewife of the 1880's served MJB Long Grain Rice as a nutritious and economical meal. 
odays homemaker/career woman requires not only nutrition and economy, but taste, 


ist 
variety and ease of preparation. Today MUJB has a rice to complement any entree. Rice is 
not only delicious as a side dish, but is an essential part of a healthy, balanced diet. 
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THE WEST'S LEADING BRAND SINCE 1881 
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FORD RANGER...FUN WITH 9°: 
eee For real spunk a 
spirit, Ford packed I 
| ) % You'll have the worl} 
| GEAR UP FOR FUN AND features at sucha some cab isa big plus _ at your feet with th} 
| VALUE IN THE 88 FORD ~~ popular price. From for a small pickup. quick response an 





RANGER. THE XLT EFI engine to AM/FM Need a bigger plus? smooth performan| 
“CIAL VALUE PACKAGE = stereo cassette, Ranger Then sport around of XLT’s multiple-p 





| 
sounds like great fun— in a roomy Ranger electronic fuel inje 
and is! SuperCab. tion. Just one mor) 
TE, All that will look 
Jose even better too, when 
| 








you take a good look at 
the sporty Ranger XLT 
trim package. It'll really 
urn heads! 


RELAX IN COMFORT. 

Ranger's as big on 
| nfort as it is on fun. 
| wide and hand- 
} 


son why Ranger's 
4 fun-to-drive 
all pickup. And 
enger XLT can even 
piscle up a husky 2.9L 
1 V-6 if you need it. 
at's 140 horses. 
DOTH RIDER. 
When you’re out 
ere having fun, beat 
se bumps with 
mnger’s Independent 
mt Suspension. Two- 
teel drive or four- 
heel, it’s Ford Ranger 
that smooth ride. 


50 WARRANTY. 
Sovers powertrain 

6 years/60,000 miles, 
dy panel rust- 





ee 


RANGER POWERTRAINS 

STX—2.9L EFI V-6 

XLT/Custom—2.3L EFI, 
2.9L EFI V-6 Optional 

S-Model—2.0L 

5-Speed Manual O/D 

Automatic O/D Optional 

RANGER PAYLOADS 

1205-1625 Ibs. 

MAJOR XLT 

STANDARD EQUIPMENT 

Power Steering 

Power Brakes 

AM/FM Stereo Cassette 

P215 Radial Tires 

Interval Wipers 

...and more! 

RANGER XLT CABS 

Regular—Seats 3 

SuperCab—Seats 5 
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through for 6 veatal 
100,000 miles. 
Restrictions and 
deductible apply.* 
LIFETIME SERVICE 
GUARANTEE. 
Participating dealers 
back their customer- 
paid work with a free 
Lifetime Service 
Guarantee, good for 
as long as you own 
your vehicle.* 


*Ask your Ford Dealer for copies 
of these limited warranties. 





BEST-BUILT 
AMERICAN TRUCKS 
7 YEARS RUNNING. 
Based on an average 
of owner-reported 
problems in a series 
of surveys of ’81-°87 
models designed 
and built in North 
America. At Ford, 
“Quality is Job 1?” 





FORD RANGER 








BUILT FUN TOUGH 


gaps 1 i inch wide. Beyond 
that, or if the crack is deeper than it is 
wide, fill with backing material—wood or 
styrene foatn (available in sheets). 


Some caulks are available in a limited 
choice of colors or can be painted. For 
most caulks, painting can enhance per- 
formance. Silicone caulks, which come 
clear or in colors, are an exception—you ll 
find paintable ones, but these cost a bit 
more and don’t perform as well. 


Here’s a rundown of the common types of 
caulk and their properties. When you’re 
shopping, read the label for contents to 
determine the right type. Cost is for a 10- 
to 11-inch tube. 

Acrylic latex. Good multipurpose product 
indoors or out, though not long-lasting. It 
comes clear and in colors and can be 
painted. It flows easily and provides more 
than adequate flexibility in most situations, 
but can shrink as it dries. Acrylics don’t 





break down quickly with exposure to 
sunlight. Normal acrylic latex won’t hold to 
bare metal unless you prime or paint first. 
“Siliconized” types provide excellent 
adhesion to metals, glass, and tile; good in 
bathrooms. Cost: $1 to $4. 


Butyl rubber. This does best in sealing 
metal-to-masonry and metal-to-metal joints, 
especially aluminum. Superior for areas 
exposed to moisture, like gutters and 
downspouts. Provides excellent flexibility, 
minimum shrinkage. Peel-and-stick caulk ~ 
pictured on page 148 is butyl rubber. Sold 

in colors; paintable. Cost: $3 to $4. 


Ethylene copolymer. Multipurpose type that 
adheres to most materials, except some 
plastics. Comes clear and in colors; 
paintable. Provides superior flexibility for 
joints susceptible to movement. It’s usually 
self-sealing if punctured but can be tacky, 
difficult to apply. Good around windows, 
doors, and aluminum siding. Cost: $4 to $5. 


Latex, polyvinyl latex. Bonds well to most 
surfaces; not good with aluminum or glass. 
Available in colors; paintable. Dries semi- 


Who needs 
scrubbable wall paint? 





gers. Dirty he ands, ( Greasy palms. Beanie who 


» Can happen. 


That’s w hy more and more 


tone We Al Paint. It stands up to scrubbing 
the beauty in your home. 


ray 


Whe 
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ns, dirt 





you can scrub them all 
ne Paint. 


P LESEIVES 


its worth doing right.” 


For 101 answers to paint questions, see reader response page. 


rigid; good for dry areas that don’t expand, 
contract, or vibrate such as interior wall 
joints. Cost: $2 to $5. 
Polyurethane. Durable type that adheres to | 
most materials, except some plastics. It has | 
excellent resistance to sunlight, bonds well 
to masonry and concrete. It’s not good in 
moist conditions, and you have to prime 
porous materials before use. Comes in 
colors; check label for paintability. This is a 
good caulk for concrete and aggregate 
patios and garage floors. Cost: $5 to $7.50. | 


i 
i 
i 
i 


« Silicone, silicone rubber. Good with most 


materials, but not with surfaces to be 
painted. Has excellent flexibility but won't 
bond to oily woods like cedar, cypress, or 
teak. Prime porous surfaces before using. 
Superior water resistance makes it good 
around tubs and bath fixtures, windows; of |} 
all caulks, silicone best withstands extremes 
of heat and cold. Comes in limited colors; 

not paintable. Cost: $3 to $7. 
Toluene/naphtha/alkyl acetate. Called 

Lexel, this new product comes in a clear 
tube, dries slightly clearer than silicone. 
Suitable for most materials, including 
plastic and vinyl. Has good flexibility, is | 
paintable, and withstands exposure to 
sunlight. Works well with glass and acrylic | 
plastic. Cost: $6 to $8. | 
Urethane foam. Has properties similar to |} 
polyurethane. Sold in aerosol cans; easy to — 
apply, dries rigid. Very sticky; gloves area 
must. Works best in wide gaps; foam 

expands to nearly triple its volume to 

insulate and stop air infiltration. Comes in — 
white but tends to yellow; must be panel | 
with acrylic latex if the sun will hit it. Cost: 
about $6 for a 12-ounce can. 


Best way to apply 


Clean surfaces of old caulk, dust, dirt, and 
any loose or flaking material such as paint? 
or splinters. If necessary, use a primer to! 
seal the materials before caulking, as ad 
vised on the label. 

For the best flow, make sure the caulk i is 

at room temperature. Cut the tube nozzle: l 
at a 45° angle with a sharp blade; where} 
you cut determines the size of the bead. , 


Load the caulk gun and squeeze the trig 
ger a few times to put a little pressure on i 
the plunger; be careful, though, or the’ 
caulk will flow freely before you’re ready. 


D 
Hold the gun at a slight angle to your 4 
work and draw out a full, round bead. Tc h 
smooth out the bead and better fill the h 
crack, dampen a finger, butter knife, 01) 
the back of a small spoon and slowly draw!) 
it over the caulk (for silicone, dip the 
spoon in soapy water). 
Have a clean cloth and some soapy wate! | tt 
close by for cleanups. You can also pro Jy 
tect adjacent surfaces with strips of mask: i 
ing tape, although removing the tape caf 
mess up your tidy work. A single-edget )) 
razor is also handy once the caulk is dry 
If you’re going to paint, follow label diree 
tions for the caulk’s curing time. This ma} if 
take 30 minutes to 2 hours—or even a da) 
or more—depending on the product, thi y 
temperature, and the humidity. it 
Some tubes are sold with close-up caps. A ay 
cap or a large nail can preserve som 
types after opening, but others-will set uj 
hard right in the tube regardless of seal. (| 
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urn this magazine 12 times. 
There;you fust made 
homemade ice cream. 


“or years, making homemade ice cream was _ and turn it twice every three minutes. After 

ike running a marathon—not too bad ifyou _ twenty minutes or so, allow yourself a small 
ad a whole day to kill, and you — but smug smile, and eat the 

idnt mind killing yourself ice cream. That's all 

0 do it. there is to it. How it 
























Donvier* has works is simple too. 
shanged all that. What happens is 
With an ice cream that when 
maker that’s you pour 
tumed the i %. the milk 
whole proc- 3 X and 


essaround. //f 


/ 














cream 

The a into the 

Jonvier ice “ey Chillfast 

ream maker “e¥ | container, ice 
deeds no ice,no uN 7” cream forms 
salt, no electricity, “3s on the walls of 

10 long hours of iS -»” the container When 


ranking towork. Now SS WS y~” youturm the handle, it 
pe you know how it a = scrapes the ice cream off 
doesn't work, maybe you'd be "ig ste walls and into the center 


nterested to know howit does. sss of the mixture. And after a few 








Like most good ideas, the Donvier ic times, you've turned (literally) the whole mix- 
"ream maker is quite simple. When you're ture into gourmet ice cream. 
‘eady to make ice cream, pull the frozen And with half-pint, pint and quart sizes all 
vhillfast’ container out of the freezer. Put it priced below $50, - 
n the case, and insert the blade. you might ask : 
Put in some milk, some cream, alittle “What will they 
sugar, and some other ingredients. (Other think of next?” 
ngredients? Yes. Anything you want Fresh We're 
deaches, strawberries, almonds, chocolate— —_ working on it. e 
anything you want ) We're working DO 
Cover the cylinder, attach the handle, on it ICE CREAM MAKERS 
© Nikkal Industries, Ltd., PO. Box 2636, Virginia Beach, VA 23450. For the store nearest you, call 1-800-334-4559. 
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Car Seat best — 

00% cotton towels. 

ft?’ Sensual. Superb 

col ors. With coordinating 
id resistant rugs. : 


adulge yourself cere | 



















P Royal Farhily” 


"For stores nearest you call 
1-800-237-3209 
(In NC 1-800-222-0659) 


9 Wik, 








































Because 
a lot of people 
can tell the 
difference. 


told medals. Silver medals. Awards 


C 
‘lence. Awards of merit. In 
us competitions in Europe and 


d States —judges since 1867 


] 


oul Ghirardelli as one of the 
es in the world. But it 
rotession ally-trained 


t delta quality. 
pr duct 
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und choc olate 
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Colored areas show new 
extensions to low-slung 
ranch house: one at left 
enlarges bedroom, living 
room add-on at right fills 
in corner. Sliding glass 
doors flank tall central 
window in each addition 


er the years, millions of tract houses 
ve been plunked on their lots, complete- 
ignoring orientation to the sun or toa 
w, or, for that matter, any position 
er than the simplest, cheapest way to 
ta pad and start nailing. 

is 1950s house in Innis Arden, Wash- 
ton, had such a beginning. Perched on 
hill overlooking Puget Sound and the 
ympic Peninsula, it somehow missed 
e view. So, when Lucinda and David 
rkey bought it, they enlisted architect 
rman Millar of the Los Angeles firm 
Z to take advantage of the site. 

ost work took place within the existing 
use shell, but Millar added 5 feet to the 
ster bedroom to open it to the view and 
ked a new living room into a corner of 
e L-shaped house (the old living room 
came a dining room). He also extended 
e kitchen into the former dining room. 
2iling planes in the former living room 
pp at a dropped beam that replaced the 
d exterior wall. Beyond the beam, the 
‘w living room’s ceiling stairsteps up 
m both sides to an | 1-foot-high center. 
both living room and master bedroom, 
irs of sliding doors flank a taller win- 
w, echoing the stairstep theme. Oo 











airstep detailing on new ceiling 
ves living room a formal feel, leads 
ye out to view of Puget Sound 
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With two add-ons, 


the owners can 


enjoy the view 

































































PRESENTING 
HE ORTHO VIDEO SERIESa 


Now America’s number one source of How-To 
and Gardening information comes in dramatic 
new form. Six new titles to start with, each 
packed with at least 60 minutes of useful 
know-how, dramatically brought to life. It’s like 
having an in-home expert showing you exactly 
what to do. 

Unique color coding makes it easy to pick 
the project you want. Closeups, time-lapse 
photography and animation guide you through 
your projects. 

And if you buy any ORTHO Video- 
cassette now, you can get a $5 
rebate. Look for ORTHO 
Videos — the tapes that 
let you say “I CAN!’— at 


your favorite retail store. 
Rebate good through Jan.31, 1989. 


© 1987 Chevron Chemical Co. Chevron 
All rights reserved. ee 0 
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Oe aaue mV Oukiceish 
recipe and Brian's favorite. [ie 
The secret? S&W5 Italian Fi 
Style Stewed Tomatoes. Pear 
tomatoes—the good cook's ye. 
alte) cee LOT W oy ee 
and oregano. Justbrown SW) ae. 
chicken breasts in olive & 
-” oil. Add chopped onions, 
garlicand SEWitalian 
Style Stewed Tomatoes. 
Simmer 10 minutes. Add —= 









Te 


ee 9 Picola ee aad 


/2 cup each chopped prosciutto and fresh basil. _— 
S&WS Italian Style Stewed Tomatoes. It She gar = he 
running home for. | 7 






Write for our free Tomatoes Recipe Book. SéW Fine Foods, P.O, Box 5580, ail re 7, ae . a ; de 





tans house te] 





zee break. Lfatan 3/y /e. 


Nec out iis 
. Rich, meaningful, 
hat a coffee break is 
continental style 
sides brewing 
laglia d’Oro 


Bich wl OULD it) 


coffee ci 
chocolate 

Don't Jus 
he ippen 


\uthentic Italian Coffees since 1924 


\ailable in ground roast, whole bean 
and decaffeinated. 
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3efore: three small rooms choked back 
f house, blocked views to garden 


a 


Kitchen 





a 








Bedroom 


Laundry 


Bath 
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neluttered redesign organized kitchen into working, eating, and writing zones. Glass blocks behind desk and shelves add light, retain privacy 


Big, bright kitchen replaces 


small, dark rooms 


After 60 years, it was time for a change. 
The owners of this 1920s house wanted an 
open, contemporary kitchen in place of a 
constricting assemblage of small, dark 
rooms. San Francisco architects Zachary 
Nathan and Peter and Matthew Winkel- 
stein combined a laundry room, bath, and 
an unused maid’s room to form a single 
bright space opening on the back garden. 
Careful attention to detail made it possi- 
ble to define four distinct areas within the 


After: open plan brings light deeper 
into house, simplifies the traffic pattern 






Ve 


| yy Laundry 
] Breakfast 


Kitchen 


350-square-foot new space: kitchen prop- 
er, behind a room-dividing peninsula; 
breakfast area with writing desk; pull-out 
pantry; and wet bar. The original kitchen 
was converted into a laundry by simply 
replacing refrigerator and range with 
washer and dryer. Oo 





Pull-out pantry and nearby wet bar form 
compact storage around built-in refrigerator 



























Sunset’s 


Kitchen Cabinet’ 





Baked apple bits hide under bread 
pudding’s top. Serve with milk or cream 





Onions cook with turmeric and cayenne 
to season napa cabbage and tomatoes 


we 


jp | 


wr, 






van” ne 
Se ARON oo 


ae a 
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Polenta, and broiled chic 


vegetables, bake in two dish 
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hs with 
ven 





Put your oven to work. It will save you 
time and effort as you deal with holi- 


day activities coupled with normal 


family demands. 


For a morning main dish, bake a light 
version of bread pudding. Or bake 


Pan Dulce 


This brunch pudding takes its name 
from pan dulce, Mexican sweet bread. 
2 tablespoons butter or margarine 
1 medium-size tart apple, such as 
Granny Smith 
¥3 cup firmly packed brown sugar 
4 large eggs 
2 cups milk 
1¥% teaspoons vanilla 
Ya teaspoon ground cinnamon 
Y4 teaspoon ground nutmeg 
2 cups ¥2-inch cubes day-old 
sweet Italian or French bread 
In a shallow 6-cup baking dish, melt 
butter in a 350° oven. Core and dice 
apple; add to melted butter. Set aside | 
tablespoon sugar, and stir the rest with 


Spiced Napa Cabbage with Tomatoes 


Indians often use mild turmeric to give 
a bright orange hue to vegetable 
dishes. Serve these colorful vegetables 
with any simply cooked meat or fish, 
such as the skewered fish at right. 


2 tablespoons olive or salad oil 
1 medium-size onion, thinly sliced 
2 garlic cloves, minced or pressed 
Ya teaspoon ground turmeric 
Y4 teaspoon cayenne 
¥%4 pound napa cabbage (about 1 
small head), thinly shredded 
2 medium-size firm-ripe tomatoes, 
cored and chopped 
2 limes, each cut into 6 wedges 
About 1 cup unflavored yogurt 
Salt and pepper 


Chicken and Sauce with Polenta 


Broil chicken, then bake with sauce. 
8 chicken thighs (about 2 Ib. total) 
1 small onion, chopped 
1 small green bell pepper, 
stemmed, seeded, and 
chopped 
i can (14 oz.) stewed tomatoes 
i can (8 oz.) tomato sauce 
2 cup dry red wine 
2 teaspoons dry oregano leaves 
| teaspoon dry basil leaves 
3¥2 cups regular-strength chicken 
broth 
1 < polenta 
Va © grated parmesan cheese 


Arrange thighs slightly apart in a 9- by 
13-inch pan; broil 4 inches from heat 


chicken with vegetable sauce to ac 


show-stopping cranberry dessert. 


1! 
company polenta. Broil quick-cookin } 
skewered fish and vegetables, or bake |), 


3 


Cabbage and cauliflower each fornjf}! 


. the base of dishes that cook quickhjpi' 


tt 


the apple. Bake apple, uncovered, until}: 
juices have almost evaporated, abou} 
15 minutes. in 


Meanwhile, in a bowl, mix the 1 table 





spoon sugar, eggs, milk, vanilla, cinna 
{ 


mon, and nutmeg. 
Quickly scatter bread cubes over al 


s 


a 


ple, then pour egg mixture over cubes, ih 
moistening evenly. Return pudding ti), 
oven and bake until the center feel}, 


Z 1 
firm when you touch it and does no 


jiggle when dish is gently shaken 
about 30 minutes. Let stand at least It 
minutes. Serve hot or cool. Makes 40 
5 servings.—Lorna M. Hall, Albu 
querque 





| 


i] 
} 


3] 


( 


} 


a 


To a 10- to 12-inch frying pan ove}; 


medium-high heat, add oil, onion, gar/ 


lic, turmeric, and cayenne. Stirring of} 


ten, cook onion until limp, about Mi 
minutes. Add cabbage and tomatoes 
stir often on high heat until most of th 
liquid has evaporated and cabbage i 
wilted, about 15 minutes. 


Pour the cabbage and tomatoes onto 

warm platter; surround with the lim 
wedges. Spoon unflavored yogurt int 
a small bowl. To each portion of thi 
hot vegetables, add lime juice, unfla’ 
vored yogurt, and salt and pepper t 
taste. Makes 4 to 6 servings.—Leile 
Advani, Santa Clara, Calif. 


until browned, about 7 minutes oI), 


each side. Set thighs aside; to pan, adc 
onion, pepper, tomatoes, tomato sauce 
wine, oregano, and basil; mix well. 


In a 9-inch-square baking pan, stir to 
gether broth and polenta. Put vegeta 
ble and polenta pans in a 450° oven | 
and bake until vegetables are very sof | 
and form a thick sauce and polenté 
liquid is absorbed, about 45 minutes 
stir mixtures several times. Set thigh 


onto sauce and sprinkle cheese ove) 


polenta; bake for 15 minutes. Serv 
chicken and sauce over portions of po 
lenta. Makes 4 to 6 servings.—Mari 
Bergamini, Walnut Creek, Calif. 
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er direct heat on the range. 


share your original holiday recipes 
th us, send them to Sunset Maga- 
, 80 Willow Rd., Menlo Park, Ca- 
. 94025. We pay $25 for each recipe 
blished. 


exican Cauliflower Soup 
r a lean soup, thin with broth. 


2 tablespoons butter or margarine 

1 medium-size onion, chopped 

1 small can (4 0z.) diced green 

chilies 

1 teaspoon ground cumin 

2 cups regular-strength chicken 
broth 

head (about 2 Ib.) cauliflower 

stalks celery, chopped 

to 3 cups milk (or use part or all 
regular-strength chicken 
broth) 

4 Cup minced green onions 
Salt and pepper 


a 4- to 5-quart pan over medium- 
gh heat, melt butter and add onion, 


ce 


kewered Fish, Northwest-style 


se halibut or other firm white fish 

ith scallops for this marinated and 

oiler-cooked main dish. 

Y4 cup each Worcestershire, soy 
sauce, and dry white wine 

2 tablespoons olive or salad oil 

pound boned and skinned 

halibut or other firm-texture 
white fish 

Ye pound sea scallops 

5 small (about 1-in. caps) button 
mushrooms 

1 medium-size green bell pepper, 
stemmed, seeded, and cut 
into 1-inch pieces 

a bowl, mix together Worcester- 
ire, soy sauce, wine, and oil. Rinse 


‘ranberry Linzer Torte 


art cranberries perk up this classic. 
V4 cup water 
1 package (12 oz.) or 3 cups 
fresh or frozen cranberries 
1 cup sugar 
1 tablespoon grated orange peel 
Linzer crust (recipe follows) 


a 2- to 2'2-quart pan over high heat, 
ting water, cranberries, sugar, and 
eel to boiling. Boil, uncovered, until 
ixture is the consistency of soft jam, 
bout 4 minutes; let cool. 

Our cranberry mixture into crust. 
reak reserved dough into almond-size 
mps and scatter over filling. Bake in 

350° oven until crust is richly 


4OVEMBER 1987 


Brunch pudding, skewered fish, 


Mexican soup, cranberries in a classic torte 


chilies, and cumin. Stir often until on- 
ion is limp, about 5 minutes. Add 2 
cups broth; reduce heat to low; cover. 


Trim leaves from cauliflower and dis- 
card. Rinse cauliflower, coarsely chop, 
and add to broth with celery. Bring to 
boiling on high heat. Cover and sim- 
mer until cauliflower is tender when 
pierced, about 20 minutes. Smoothly 
purée 2 the soup in a blender. Return 
purée to pan; thin with milk, as de- 
sired. Stir over medium-high heat until 
hot. Pour soup into bowls, top portions 
with green onion, and add salt and 
pepper to taste. Serves 6 or 7.—Robin 
Saltonstall, Boulder, Colo. 


and cut halibut and scallops into about 
l-inch cubes and add to bowl; mix. 
Cover and chill at least 10 minutes or 
as long as 4 hours; mix occasionally. 

Rinse mushrooms. Thread halibut, 
scallops, mushrooms, and bell pepper 
pieces equally onto 5 thin skewers, al- 
ternating ingredients until all are used; 
reserve the fish marinade. Arrange 
skewers slightly apart on a rack on a 
13- by 15-inth broiler pan. Broil 3 
inches from heat until fish is just 
opaque in center (cut to test), about 8 
minutes total; turn once and brush 
with marinade. Makes 4 servings.— 
Micki Kent, Bainbridge Island, Wash. 


browned at edges, about 45 minutes. 
Serve warm or cool. Makes 8 serv- 
ings.—Lulu Karp, Berkeley, Calif. 
Linzer crust. In a food processor, whirl 
1 cup almonds until finely ground. To 
almonds, add 1% cups all-purpose 
flour, 1 cup (2 lb.) butter or marga- 
rine, 1 cup sugar, 2 large egg yolks, | 
tablespoon grated orange peel, | table- 
spoor unsweetened cocoa, 2 teaspoons 
ground cinnamon, 2 teaspoon ground 
cloves. Whirl until well mixed. Press % 
of dough into a 9-inch cake pan with 
removable bottom; make edges about 
1% inches high. Reserve the remaining 
dough to use as topping. 





Chilies lend Mexican spark to soup 
you thicken with cauliflower purée 





Broil skewers of fish and vegetables, 
basting with fish marinade as they cook 





Richly browned, thick orange-almond 
crust surrounds tart cranberry filling 
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Scoop frozen tartufo onto 
nut ball, then pat around 
filling and freeze. Below, 
use waxed paper to press 

grated chocolate onto 
sides; freeze again 





Incredibly smooth, sinfully rich, white 
chocolate tartufo is a dessert lover’s 
dream come true. Digging into this frozen 
Italian confection reveals a toasted hazel- 
nut filling laced with hazelnut liqueur. 
You can also make the filling with pista- 
chios or almonds. 


The dessert takes time to prepare, but the 
effort is worth it. Tartufo can be made 
ahead and kept frozen for up to 3 weeks. 


White Chocolate Hazelnut Tartufo 
cup hazelnuts 
egg yolks 
sugar and water 
hocolate 
am 
favor liqueur 
/-inch-wide 
ntil lightly 
SLOT rit 
a tov e most 
of the s 
In a dee) 
beat egg 
thick. Next, cor 
l- to 1%-quart p: 


high heat. Cook unti 

234°; to read, tilt pan s 

of thermometer. At or 

high speed and pou 

slow, steady stream (avoid be 
tinue to beat until mixture 
164 


Smooth and sinfully rich 


Decadent white chocolate tartufo yields sweet surprise: intense hazelnut filling accented with hazelnut liqueur. 


thick and has cooled, 3 to 5 minutes. 


Place 6 ounces white chocolate, cut into 
chunks, in top of a double boiler set over 
simmering water. Stir chocolate occasion- 
ally just until melted. Immediately pour 
into egg yolk mixture and stir to blend 
thoroughly. Gradually add cream, beat- 
ing rapidly until slightly thickened, about 
3 minutes. Fill 6 muffin cups (about 2'4- 
in. diameter) half-full with white choco- 
late mixture. Measure out 2 cup of the 
remaining white chocolate mixture and 
set aside. Cover chocolate mixture in the 
muffin pan and the balance in the bowl 
and freeze until firm, 3 to 4 hours. 

Put the reserved 2 cup chocolate mixture, 
’2 cup hazelnuts, and liqueur in a blender 
or food processor. Whirl until smoothly 
puréed. Scrape into a small bowl; cover 
and freeze until firm, 3 to 4 hours. 


Using a small ice cream scoop or melon 
ball cutter, evenly divide frozen hazelnut 
mixture into 6 balls; set 1 on top of each 
chocolate-filled muffin cup. Working 
quickly, scoop equal portions of remain- 
rozen white chocolate mixture on top 

ich nut ball. Using back of scoop, pat 

ure evenly around top and sides so 

nut filling is completely enclosed. 

turn muffin pan to freezer until dessert 

1, about | hour. 


~ 


grate the remaining 3 ounces of 
ite, then mound in the center of a 


white chocolate tartufo/ 
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a 


PETER CHRISTIANSEN 





large piece of waxed paper. 


Working quickly, run a knife around eda 
of 1 tartufo in muffin cup to loosen; lift 
out. Set tartufo in mound of grated choco- 
late. Place your hands underneath paper 
and lift up, patting gently, to coat all sides’ 
with chocolate. At once set coated ball in’ 
a chilled 8- or 9-inch-wide pan and put in 
freezer. Repeat to coat remaining tartufo 7 
with chocolate; do not let balls touch. If 
uncoated tartufo gets too soft to handle, 
freeze until firm. Freeze coated tartufo | 
until firm, at least 1 hour. 


Serve, or cover airtight and store up to 3 
weeks. To present, coarsely chop remain- 
ing hazelnuts and sprinkle onto each ball. 
Makes 6 servings. 


White Chocolate Almond Tartufo 


Follow the directions for white chocolate 
hazelnut tartufo (recipe precedes), but in- | 
stead of hazelnuts use %4 cup whole’ 
blanched almonds and toast in a 350° oven © 
for about 10 minutes. Substitute almond-— 
flavor liqueur for the hazelnut liqueur. 


White Chocolate Pistachio Tartufo 


Follow the directions for white chocolate 

hazelnut tartufo (recipe precedes), but in- | 
stead of hazelnuts use 34 cup roasted un- ” 
salted shelled pistachios (about 112 cups | 

nuts in the shell). Omit toasting step. 7 
Substitute orange-flavor liqueur for the 
hazelnut liqueur. oO} 
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© 1987 Columbia Crest Winery, Paterson, WA 
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MEAT LOAF ITALIANO 


nee 
soa VR SRN 
GR Lh 


1 can Campbell’s Zesty Tomato Soup/Sauce 

1 Ib. ground beef 

12 oz. Italian sausage, casing removed 

Yo cup dry bread crumbs 

¥2 cup grated Parmesan cheese 

¥2 cup minced onion 

. 1 egg, beaten ap 

ie 1 tbsp. Worcestershire sauce UE x 

V3 cup water -SouErsamt 3 

\ 1. In bowl, mix thoroughly Y2 cup soup, beef, 

»~ sausage, crumbs, cheese, onion, egg and Worcestershire. In 
baking pan, firmly shape into 8” x 4” loaf. 

2. Bake at 350°F for 1% hours or until done. Reserve 2 tbsp. 
drippings. 

3. In saucepan, heat remaining soup, water and reserved drip- 
pings to boiling, stirring occasionally. Spoon over meat loaf. 
8 servings. 


Raa 
SAS 
















SHERRIED CHICKEN 
AND SWEET POTATOES 





2 












2 whole chicken breasts, split, skinned and boned 
(about 1 Ib. boneless) or 1 Ib. turkey breast slices 

2 tbsp. butter 

3 medium sweet potatoes, cooked and cut up 

Yq cup dry sherry & 

1 can Campbell’s Cream of Mushroom Soup 

1 tbsp. orange juice 


me g yy, 
DTKs 





Ys tsp. rubbed sage snroom 
Orange slices and chopped parsley SOUP:# 
= 








1. Pound chicken to ¥%” thickness. 


2. In skillet over medium heat, in hot butter, cook and stir potatoes 
1 min. Add sherry. Heat to boiling. Boil 1 min. 


3. Stir in soup, orange juice and sage. Arrange chicken in skillet. 
Reduce heat to low. Cover; simmer 20 to 25 min. until chicken is 
fork-tender. Garnish with orange slices and parsley. 4 servings. 





1 |b. carrots, diagonally sliced 
1 tbsp. butter 

Yo tsp. dried basil 

1 can Campbell’s Cream of Celery Soup 
Ys cup milk 

Y2 cup shredded Cheddar cheese 

2¥2 cups cooked corkscrew macaroni 


1. In covered saucepan, in ¥2” of boiling water, cook carrots until 
tender; drain. 


2. In same saucepan, heat butter over low heat. Cook basil 1 min., 
stirring constantly. Stir in soup, milk and cheese. Heat until 
cheese melts. Add carrots and pasta; toss to coat. Heat. 
6 servings. 










OUR FREE COOKBOOK. 


Just send one label from each of the 3 Campbell's 


cooking soups shown in the recipes above, plus 60¢ 


for postage and handling. 






















You'll receive a copy of Campbell's “Creative 


Cooking with Soup” cookbook—96 pages, 30 color 
photos and a new concept in cooking that lets you mix 
and match ingredients to prepare over 8,000 exciting, 


easy recipes. So start creating and send for 


Yes, please send me a FREE 
copy of Camphell’s’ “Creative 
Cooking with Soup” cookbook. 


Enclosed are 3 labels, one each from Cream of Mushroom, 
Cream of Celery and Zesty Tomato, plus 60¢ for postage 
and handling. Mail to: Creative Cooking with Soup, RO. Box 
7711, Marshfield, WI 54472-7711. 


Name 
(Please Print) 


Address 

FFE Sap 

Offer good until December 31, 1988 or while supplies last and good only in the 
U.S.A., Puerto Ricoand U.S. military installations. Limit one FREE cookbook 


per family, group or organization. Please allow 8 weeks for handling. Void 
where prohibited, taxed or restricted by law. 


AT THE BOTTOM OF IT ALL 
SOUP MAKES GOOD FOOD. 























Introducing better 
» — brie, pate, caviar and 


‘ PgR ee io : é . | 
er Toe 4 When you start with a better cracker on the bottom, . 4 


pin 5 ya it always improves whatever you put on the top. “a 
i ee So all you need now are better crackers. a ws 
With the arrival of Jacob’s Crackers, you . 2 
have them. 


Jacob's has been one of England's 
biggest names in crackers for over 

100 years. Favorites from there, along 

with others from around the world, can 
now be enjoyed here. 

For starters, there's the original Cream 
Cracker. With its distinctive brown dimples, it 
= may be the perfect bottom for any top. Which probably 

explains why it’s the favorite cracker in England. 


‘ Then there's the Hovis Cracker. Made with Hovis wheat, which contains extra 














































: wheat germ, it isn’t only good with anything, it’s good for you. 
jay. Jacob's Hovis Sweetmeal has made 6 i Saag ‘ PHD 


the trip as well. It's a cross between 
; a cracker and a cookie, which 
means it’s perfect with a fine ia, Bec 
cheese or with nothing at all. 4s sae 
The Calais Cracker is here, 
-™, too. Made from wheat germ a 
and bran, it’s light, crispy, goes 
with anything and goes fast. 
There's also the Traditional 
Water Cracker, with a taste so deli- 9 
cate, it allows even the subtlest ' 
neeses and toppings to come through. 


ata a 








| Bes 3 ast, but hardly least, is our Biscuits for Cheese asse : 
| iclectable crackers, they go with much more than ju : . 
|| RS eS ‘ooking for better brie, paté, caviar or smoked salmon, just look for” 
‘ : in your favorite fine food store. 


<= “ es 






Biscuits for 
Cheese 
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on the bottom. 








DARROW M. WATT 


oon warm sausage dressing with balsamic vinegar over spinach, bell pepper, and onion 


Spinach, slaw, or mixed: 


when your holiday need is 


a crisp, green salad 


frisp, refreshing salads provide a wel- 
ome addition in a month of bountiful 
Oliday meals. Choose a light cabbage 
aw dressed with cumin and orange juice 
ut no oil; or present salad “flowers” com- 
osed of mixed greens. Your third choice 
}a spinach salad topped with a hot dress- 
1g of Italian sausage, fennel seed, and 
art balsamic vinegar. 


‘OVEMBER 1987 


Orange and Cabbage Slaw 
1 head (about % Ib.) Savoy cabbage 
4 medium-size oranges 
1 cup golden raisins 
1 teaspoon ground cumin 
Salt 
Ye cup roasted peanuts 


Core and rinse cabbage; pat dry. Separate 
several large outer leaves and use to line a 


salad bowl; cover and chill. Shred remain- 
ing cabbage; set aside. 

Juice 2 of the oranges and put juice in a 
large bowl. Cut off and discard peel and 
white membrane from remaining oranges. 
Over bowl, cut fruit into segments be- 
tween membranes. Add fruit to bowl, then 
squeeze juice from membrane into bow]; 
discard membrane. Gently mix in shred- 
ded cabbage, raisins, and cumin. Season 
to taste with salt. (At this point, you can 
cover and chill up to 3 hours.) 


Spoon salad and dressing into leaf-lined 
bowl; sprinkle with peanuts. Serve in indi- 
vidual salad bowls. Makes 6 to 8 serv- 
ings.—Kathleen Ritchie, Truckee, Calif. 


Salad Flowers with Pistachio Dressing 
Y4 cup shelled whole pistachios or 
pine nuts 
2 heads (2% oz. each) limestone 
lettuce, or 2 small heads (4 to 5 
oz. each) butter lettuce 
1 large head (about 5 oz.) radicchio, 
leaves separated, rinsed, and 
crisped 
2 medium-size heads Belgian endive, 
leaves separated, rinsed, and 
crisped 
Y4 cup raspberry or red wine vinegar 
Y_ cup salad oil 
Y4 teaspoon each sugar and grated 
lemon peel 
Salt and pepper 
Place pistachios in an-8- or 9-inch-square 
pan and bake in a 350° oven until golden 
brown in center (break 1 to test), 3 to 5 
minutes. Let cool. 


Plunge whole lettuces into water to rinse, 
then gently shake and pat dry. Cut out 
core and place lettuces apart on a large 
platter. Pull out leaves slightly to sepa- 
rate. Tuck radicchio and endive between 
lettuce leaves. Sprinkle pistachios onto 
leaves. 

In a small bowl, mix vinegar, oil, sugar, 
and lemon peel. Spoon evenly over salad 
flowers; season to taste with salt and pep- 
per. Makes 4 to 6 servings. 


Warm Spinach and Sausage Salad 
¥4 pound spinach, rinsed well, 
stemmed, and crisped 
1 large yellow or red bell pepper, 
stemmed, seeded, and cut into 
thin strips 
3 green onions (ends trimmed), cut 
into 3-inch lengths and slivered 
Ya2 pound mild or hot Italian sausage, 
casings removed 
Y2 teaspoon fennel seed 
Ya cup balsamic vinegar 
Salt and pepper 
Place spinach, bell pepper, and onions in a 
large salad bowl. In a 10- to 12-inch 
frying pan, cook sausage over medium- 
high heat, stirring and breaking up with a 
spoon, until brown, about 10 minutes. 
Add fennel seed and vinegar to pan. Stir 
until browned bits are loosened, then pour 
dressing and sausage over salad and mix. 
Season to taste with salt and pepper. 
Makes 6 servings. oO 
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As the holiday bustle draws near, simple | 
family meals built around one great dish | 
have wide appeal—especially when the | 
main dish is easy to cook and has familiar, 
homespun flavors. 


For a leisurely Sunday dinner, slip the- 
one-pan lamb stew into the oven for a few. 
carefree hours while the meal slowly” 
cooks to succulence. The hearty bean and 
pasta soup also needs little attention; it 

. Simmers on top of the range until the 
‘beans are tender. If you like, you can also 
make the soup ahead and reheat. 
Risotto, a creamy-textured rice dish, is 
typically served as a side dish, but—when 
you add vegetables—it also makes a fine 
family entrée. 


Roasting-pan lamb stew 





You braise this lamb dish entirely in the 
oven. Start by browning the meat in a big 
roasting pan in a hot oven. Next, add the } 
broth and vegetables, cover tightly, and 
bake until everything is tender. Thicken | 
the plentiful pan juices for sauce. 


Red Cabbage and Apple Slaw 
Oven-braised Norwegian Lamb Stew 
Thin Crispbread Butter 
Lemon Sorbet Crisp Ginger Cookies 
Sparkling Water and Juice Cooler 
Beer Coffee 


You'll need to start the lamb stew about 3 
hours before you plan to serve. Shortly 
before the stew is done, assemble the slaw. 


/ 
Red Cabbage and Apple Slaw | 


6 cups finely shredded red cabbage 
1 large Golden Delicious apple, cored 

and diced " 
tablespoons salad oil 
tablespoons cider vinegar 
teaspoon Dijon mustard a 
teaspoon caraway seed atl 
Salt and pepper if 


In a large bowl, combine cabbage and Ff”! 
apple. Stir together oil, vinegar, mustard, Ji 
and caraway. Mix with cabbage. Add salt J& 
and pepper to taste. Serves 4. ti 
TER CHRISTIANSEN , i i ry 
She's 1-smoothed pan juices over oven-braised les cl ements se egies abaheiiies:- ee 4 
2 2 tablespoons salad oil Bi 
2 pounds boneless, fat-trimmed lamb 
shoulder, cut into 1¥2-inch cubes 
4 medium-size leeks (about 2 Ib. 
total) 
cups regular-strength beef broth 
small carrots, peeled 


tL R \ | ENUS small thin-skinned potatoes (2 in. 
i 1 IL I wide), scrubbed, with a band of 


peel cut from the middle of each 





— ——— 7 


onrw 


/ : ] : , 4 large stalks celery, cut in half 
sELSUTELY | 0-§ Tina s crosswise 
eee rung < oup, 1 head (1% to 2 Ib.) cauliflower 
le meal Parsley sprigs 


3 tablespoons cornstarch 
¥3 cup whipping cream 
2 tablespoons water 
Salt and pepper 
Mix oil with lamb in an 11- by 17-inch 
roasting pan; spread meat so pieces are 
slightly apart. Bake in a 450° oven until | 


= = es a Oe ne eee ee es ee 
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| Lne French call it Poulet Dijon: 
I call it great chicken. 


net ec 
Bardy, C.M.C. On 
of only 31 Certified 
Master Chefs in the 
country. Creator of 
Heinz HomeStyle 
Gravies. 

“Three hours east of Paris is the town 
of Dijon, France, where they make 
extraordinary chicken. ItS a recipe that 
exemplifies the French genius for cook- 
ing—a lavish meal that is surprisingly 
simple to make. 

“You see, what makes their chicken so 
Special is the sauce. A sauce that takes 
time to make. A sauce that begins with 
rich chicken stock that is gradually 
thickened with cream and seasoned 
just right. A sauce that is made like my 









Breast of 

| Chicken Dijon 

2 whole chicken breasts, split, skinned, boned 
} Milk 

} All-purpose flour 

3 tablespoons vegetable oil 

1 cup thinly sliced mushrooms 

1 tablespoon butter or margarine 

2 tablespoons dry white wine (optional) 

1 jar (12 ounces) Heinz HomeStyle Chicken Gravy 
#5 cup half and half 

l'/, tablespoons Dijon-style mustard 

Salt and pepper 


bo 


_ Lightly flatten chicken breasts. Dip chicken in milk; coat generously 
with flour. Sauté chicken in oil in skillet until golden brown, about 
2 minutes per side. Remove; drain excess fat. In same skillet, saute 
mushrooms in butter about 1 minute. Add wine. Stir in gravy and 
remaining ingredients; simmer, uncovered, | minute. Return 
chicken to skillet: simmer, uncovered, 5 minutes. Makes 4 servings 


: (about 2 cups sauce). 
















pmeStyle Chicken Gravy. 


“You really should try this marvelous 


recipe. All it takes is Heinz HomeStyle 
Gravy, a few simple ingredients and in 30 
minutes, you're three hours east of Paris.” 


A WORD ABOUT 

HEINZ HOMESTYLE GRAVY. 
“When making Heinz HomeStyle Chicken 
Gravy, we use the finest ingredients. 
We don’t cut comers and we also take 
our time.” 
“We're so proud of our chicken gravy, we 
even store it in a jar so you can see how 
good it's going to be.” 
For other recipes, send a self-addressed 
stamped envelope to: HomeStyle Gravy 
Recipes, H.J. Heinz Company, P.O. Box 
28, D-124, Pittsburgh, PA 15230. 


© 1987 H.J. Heinz Co ‘Heinz, 





“More great Heinz recipes 
to call your own 


Chicken and 


Broccoli Mornay 


] jar (12 ounces) Heinz HomeStyle 
Chicken Gravy 

'/, cup grated Swiss cheese 

'/s cup grated Parmesan cheese 

5 tablespoons half and half or milk 

Dash red pepper 

4 skinless boneless chicken breast 
halves (about 1 pound) 

2 tablespoons butter or margarine 

Hot cooked broccoli spears 

For sauce, combine first 5 ingredients 

in saucepan. Heat over low heat until 

hot and cheeses are melted, stirring 

frequently. Meanwhile, flatten chicken 

breasts slightly; saute in butter until 

golden brown and cooked, about 8 to 10 

minutes. Arrange chicken and broccoli 

on serving plate and spoon sauce over. 

Makes 4 servings (about 1?/s cups sauce). 


Bayou Chicken 


1 Tbsp Cajun Seasoning (recipe below), 
divided 

2 to 2'/2 pounds broiler-fryer pieces 

All-purpose flour 

2 Tbsp vegetable oil 

1 medium onion, sliced 

'/s Cup Sliced celery 

| jar (12 ounces) Heinz HomeStyle 
Chicken Gravy 

2 Tbsp tomato paste 

| small green pepper, cut into strips 

Hot cooked rice 

Rub 2 tsp seasoning into chicken; 

dredge in flour. Slowly brown chicken in 

oil; remove. Sauté onion and celery in 

same skillet. Stir in gravy, tomato paste 

and remaining tsp seasoning. Return 

chicken to skillet. Cover; simmer 25 to 

30 minutes. Add green pepper. Simmer, 

uncovered, 10 minutes; baste occasion- 

ally. Serve with rice. Makes 4-5 servings 

(about 2 cups sauce). 

Cajun Seasoning: Combine 1 Tbsp 

paprika, 1 tsp each garlic powder, onion 

powder, black pepper, red pepper, salt, 

‘a tsp each white pepper, dried thyme 

leaves, '/2 tsp dried oregano leaves. 

Makes about 3 Tbsp. 


Chicken and Artichokes 


4 skinless boneless chicken breast 
halves (about 1 pound) 
2 tablespoons butter or margarine 
‘2 cup Sliced fresh mushrooms 
1 jar (12 ounces) Heinz HomeStyle 
Chicken Gravy 
'/, cup half and half or milk 
1 teaspoon lemon juice 
‘/, teaspoon dried thyme leaves” 4s 
le teaspoon allspice 
Dash pepper 
1 can (14 ounces) niticeke hearts, 
drained, rinsed, quartered — i 
Flatten chicken breasts slightly. in| ie 
skillet, sauté chicken in butter mre : 
lightly browned on both sides; r ; 
Sauté mushrooms 2 to 3 minutes. Stir 
in gravy and next 5 ingredients. Returm 
chicken to skillet; add artichokes. Sim- _ 
mer, uncovered, 8 to 10 minutes or until 
chicken is tender, basting occasionally. — 
Makes 4 servings (about 1'/s cups am 








PETER CHRISTIANSEN 


Thick with beans and pasta, hearty soup goes into bowls for casual supper 


browned, 30 to 45 minutes. 

Meanwhile, trim root ends and dark green 
tops off leeks and discard. Split leeks 
lengthwise and rinse well. 

When meat is brown, bring broth to boil- 
ing in a 1'4- to 2-quart pan over high heat. 
Remove roasting pan from oven and push 


meat to one end of pan. Arrange leeks, 
carrots, potatoes, celery, and cauliflower 
in empty space. Pour hot broth over vege- 
tables and meat. 


Cover tightly with foil and return to oven. 
Reduce oven temperature to 350° and 
cook until meat is very tender when 


TROLL See 


i 


Com on 
sPlcie Dinner 
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pierced, about 2 hours. Remove from oveniMiii 
and, with a slotted spatula or spoon,)}) 
transfer meat and vegetables to a warm)! 
serving platter. Garnish with parsley, coy-}!! 
er, and keep warm. i 
Mix cornstarch, cream, and water oat 
smooth. Stir cornstarch mixture into pan), 
Juices and set pan directly over 2 burners.| I 
Stir over high heat until sauce thickens) ; 
and boils. Add salt and pepper to taste.) 


. Pour into a bowl or pitcher. Serve vegeta-| 


bles and meat in rimmed plates or wide| |‘ 
bowls and pour sauce over top. Serves 4.}) 


( 


Super soup supper 


A big bowl of hot, thick soup is a comfort=t!: 
ing meal for a cool evening. This one is} 
full of spicy sausage, creamy white beans,il! 
and tender pasta shells. bk 


Fresh Fennel Olives 
White Bean, Pasta, and Sausage Soup 


we 

Crusty Bread Butter j 

Ripe Pears Bel Paese Cheese L 
Chianti Milk 


For predinner nibbles, offer about %4\y 
pound raw vegetables such as fennel, cela} 
ery, or radishes and | cup plain or mari-}ip 
nated olives. ey 
Make the soup up to a day ahead or ati | 
least 2% hours before serving. For dessert, 
serve the cheese to eat on slices of pear. fii 


TURKEY DIVAN 
Sliced Turkey Breast & 
Broccoli in Sauce + Rice Pilaf 


/hite Bean, Pasta, and Sausage Soup 

2 pound hot Italian sausage 

/1 large onion, chopped 

'3 cloves garlic, pressed or minced 

)1 large carrot, peeled and chopped 

2 tablespoons dried currants 

»6 cups regular-strength chicken broth 

13 cups water 

| 1 teaspoon dry basil 

Y2 cups (8 oz.) dried Great Northern 

or small white beans, sorted for 

debris and rinsed 

1 can (14¥2 oz.) pear-shaped 

; tomatoes 

'1 cup dry large shell pasta 

Freshly grated parmesan cheese 

}emove casings from sausages and crum- 

ule large chunks into a 5- to 6-quart pan. 

yook over high heat, stirring occasionally, 

' patil lightly browned. Drain off all but 2 

nblespoons of the fat. Add onion, garlic, 
ind carrot; stir until onion is limp. Add 
rrants, broth, water, basil, and beans. 
Pover and bring to a boil. Reduce heat 

Ind simmer until beans are soft when 

mressed, 2 to 22 hours. 

Poarsely chop tomatoes (cut through 

mem in the can with a knife) and add 

pith liquid and pasta to pan. Cover and 
mmer until pasta is barely tender to bite, 
bout 10 minutes. Skim off and discard 

mt. (If made ahead, cool, cover, and chill 

Mntil the next day; reheat, covered, over 

nedium-high heat, stirring occasionally. ) 





Pour into a tureen. Offer cheese to add to 
each portion. Makes 4 to 6 servings. 


Risotto feast 


Risotto is rice slowly cooked with broth 
and cheese to develop a rich, creamy tex- 
ture. This vegetable-laced version can 
stand alone as a main dish, or you can add 
chunks of leftover holiday turkey. 


Escarole and Butter Lettuce 
with Oil and Vinegar Dressing 
Vegetable Risotto 
Orange Slices with Nutmeg 
Sauvignon Blanc Sparkling Water 


Wash and crisp salad greens at least 30 
minutes before serving. While risotto 
cooks, assemble salad and slice oranges. If 
desired, marinate fruit with orange-flavor 
liqueur and sprinkle lightly with nutmeg. 


Vegetable Risotto 


2 tablespoons olive oil 

1 large red bell pepper, stemmed, 
seeded, and diced 

2 medium-size (about 2 Ib. total) 
zucchini, diced 

Y4 cup (¥ Ib.) butter or margarine 

1 large onion, chopped 

1 clove garlic, pressed or minced 

1¥%2 cups short-grain white (pearl) rice 

4 to 4% cups regular-strength 

chicken broth 


1 package (9 oz.) frozen artichoke 
hearts, thawed 
2 cups diced cooked turkey (optional) 
About 1 cup freshly shredded or 
grated parmesan cheese 
Salt and pepper 
Pour oil into a 12-inch frying pan or 5- to 
6-quart pan and place over high heat. Add 
red pepper and zucchini; stir until vegeta- 
bles are tender-crisp, about 5 minutes. 
Lift out vegetables and set aside. 


Add butter, onion, and garlic to pan; stir 
often over medium heat until onion is soft 
and golden. Add rice and stir often until it 
is opaque and looks milky, about 10 min- 
utes. Mix in 4 cups broth; cook, stirring 
occasionally, until mixture comes to a 
boil. Adjust heat so rice boils gently; cook, 
uncovered, stirring occasionally, for 10 
minutes. 

Stir in artichoke hearts, turkey (if used), 
red pepper, and zucchini. Reduce heat to 
low and continue to cook, stirring often, 
until rice is tender and most of the liquid 
is absorbed, 10 to 15 minutes more (if 
liquid evaporates before rice is done, add 
a little more broth). 

Remove from heat and gently mix in 4 
cup of the cheese and salt and pepper to 
taste. Scoop into a warm serving dish and 
sprinkle with % cup of the parmesan; offer 
remaining cheese to sprinkle over each 
serving. Makes 4 main-dish servings. O 
























CHICKEN 

PARMIGIANA 

east of Chicken Parmigiana + Pasta Primavera 
ea BM eam ILE Ti Teak Te 


CHIC Ma N MONTEREY 
Chicken Breast with Seasoned Monterey Jack 
Whipped Sweet-Potatoes 
Corn Medley with Butter Sauce 


Cheese Sauce + 


Rich Chicken 
Parmigiana. Peppy 
Chicken Monterey. 
™@ Delicate Turkey 
ee Divan. And 

5 flavorful Veal 
| Parmigiana. Only 
Stouffer's could 
make them so 
good. And these 
are just four from 
our exciting line 
of ten delicious 
chicken, turkey 








Sunset food & Wine Specialties 


Ramana: ae eS 







at ee 


| Enjoy a Safe Holiday! 





GOLD MEDAL” 


Since 1868 


* 
DELIGHTFULLY 
NON-ALCOHOLIC 


There’s Nothing like it! 


S. Martinelli & Co., Dept.S, Box 549, Watsonville CA 95077 

























K INA CO OFFER ie 
“The Rich Flavor Of Hawaii’ 
Hawaii's Best... Kona Coffee Grown High 

On The Side Of Mt. Mauna Loa 

Pure Kona Beans, Fresh Roasted —_Lb. $895 

Macadamia Nut Flavor Coffee Beans Lb. $596 

Order Your Own Krups Electric Grinder $1395 


the Your Bae. FREE 
e Konala 

Ota) .|CATALOG 
Captain Cook, Hawaii 96704 | sors Lady Git Pro 
or Call (213} 439-4119 

Check, Visa, Mastercard Accepted 
Add $3.00 To Each Destinaton For Shipping & Handling 

PROMPT SHIPMENT BY U.P.S. 
























Call or Write for 6 
FREE Order Kit 












From California’s Rice Growers 
Two great gifts for those special 
people on your Christmas list... 


KOKUSAI ROSE HAPPY SNACKS... 
SUSHI KIT... 


— A seasoned crispy snack with 
an Oriental flair (5 02z.), 
comes with an authentic 
lacquered serving dish 
imported directly trom Japan. 





Great for parties 


with cocktails... 
For an adventure in Oriental Good with cocktails 


cuisine, this sushi kit comes 
complete with: Step-by-step 
instruction booklet, Kokusai 
Rose Rice, rice vinegar, soy 
sauce, Japanese horseradish, sae 
seaweed, ginger, bamboo roll: $22.50 (Delivered) 
ing mat, rice paddle and 22 oz. refill in reusable 
chopsticks! $34.00 (Delivered) tin...317.50 
* Gift selections guaranteed to arrive in perfect condition * 
Orders must be received by Dec. 16 to guarantee 
delivery before Dec. 24. 
Prices include shipping and handling. We ship anywhere in the 
U.S. Simply list your individual gift order(s) with the correspond- 
ing address(es) and personal gift message; and we will do the 
rest. Send in with check, M.O., Visa, or MasterCard # to: Rice 
Growers Association of California, Gift Pack Dept., P.O. Box 958, 
Sacramento, CA 95804. 
We a, OF Call tl free 1800-262RICE 








SMOKED SALMON, STURGEON 








TUNA ano MORE! 
Seafood Gift Packs 
$15.00 & UP FISHERMAN'S CHOICE 
VISA/MC WARRENTON, OR 97146 
free brochure (503) 861-3511 














SMOKED SALMON Nova Style 
Mild cured, lightly smoked Red Salmon ready 
to slice and serve. Vacuum packed, shipped 
by Air. Full 16-0z. sides at $19 west of Rock- 
ies. $20 east of Rockies. See our ad on page 
261 Shopping Center Section. 800-435-3474. 
HEGG & HEGG SMOKED SALMON 
Port Angeles, WA 98362 





‘AFFORDABLE. GOURMET COFFEE 


Riese Pel Shipped Same Day 
‘Vast:Selection; Free Brochure 


SS 


area) 











Sy COOK CONFIDENTLY SS 
y WITH \, \ 


~ HERBS AND SPICES 


GOURMET & NUTRITIONAL GUIDELINES 
NPORMATION READILY AVAILABLE WHILE 

















Oregon 


HAZELNUTS 


DELICIOUS fresh shelled whole hazelnuts from 
WESTNUT. Perfect for gourmet gifts or treats. 
Popular in Europe as well! 


24: Ib. BOX: «ccna $12.49 
5 ‘bb, Box’. 5 eee $18.49 


For a special treat, try Westnut’s chocolate 
covered hazelnuts. (Shipped October-April only) 


8 oz. Sample Pack.......... $6.69 
Bulk Pack 12 8-02. packs sen ee $54.49 


















MC/VISA accepted. Prices include shipping in con- P 
tinental U.S. Add $3 for Hawaii, Alaska. E 

In a hurry? Call (503)538-8211 | 
Send orders or request a FREE brochure: - ef i 





Westnut 
P.O. Box 125 Drawer S10 
Dundee, OR 97115 











































Most holiday cards 
talk about peace, 


goodwill and joy. 
UNICEF cards do 


Be 


This year, the U.S. Committee for 
UNICEF has made it easier than ever 
to buy UNICEF cards, gifts, and sta- 
tionery. To obtain the location of the 
sales outlet nearest you, or a free 
color catalog, call 800-228-1666, or 
write to the U.S. Committee for 
UNICEF, Dept. GC, 331 East 38th 


Street, New York, N.Y. 10016 
U.S.Committee for “ea 
¥ y 


UNICEF 


SUNSETH, 


Sunset Food & Wine Specialties © 
FREE® 


* Include $1.00 for Shipping & Handling 


CALIFORNIA NATURAL 


ED ‘Pistachios 


Dry roasted, California grown pistachios,the 
worlds finest. Now available SALTED or with 
NO SALT added. 


IN SHELL 
1lb.$ 6.99 
3ib.- 15.99 3ib. 17.99 

| Sib. 22.99 Sib. 24.99 
Postage paid except HI, AK, please add SO¢ per Ib. 
We accept Check , Money Order, VISA, M.C. 
(Credit orders include number & exp. date) 

Cochran Nut Co. Phone 
P.O. Box 148 Betas, 
Elk Grove,CA 95624 


We also have ALMONDS and CASHEWS. 
Write or call for complete PRICE LIST. 


MONEY BACK GUARANTEE! 


If not completely satisfied, just return to us 
for a full refund. 


8842 Elder Creek, Sacramento, CA 95828 


SHELLED 
1ib.$ 7.99 





MACADAMIA NUTS 


PLANTATION FRESH - NEW CROP! 


5 los. - $29.95 25 lbs. - $99.95 
10 ibs. - $49.5 “MACBUSTER - $12.95 
“Our specially designed MACBUSTER 


~ & makes perfect shelling a “snap” allowing you 


i to crack the outer shell without harming the inner nut. 


Please send me lbs. of BONO MACS 
and MACBUSTERS. Enclosed is my check or 
money order for $ Price includes all taxes and handling. 


BONO MACS 
of Hawaii 


e 630 N. Lanikai Place 
Haiku, Maui, HI 96708 
1-808-572-1043 













CALIFORNIA DATES 
THE HEALTHY HOLIDAY TREAT! 


Write or call 
for free brochure! 
X-lg. Medjhool 


$12.00, 2 tbs. $19.06 


Let us take care of 
your holiday gift list 
We offer the finest qual 
ity tree-ripened dates '!! 
drom the Sunny Desert. 2s“ DateContections 
Send a unique gift pack S*™Ptr |b SP.O0.2Ibs S212 
to that special person 
this year, post paid, 
anywhere in 


Soft & Sweet 


Jensen's Sampler —4 variety 
Ibs. SIZ00, 4% Ibs. $25.75 
Sunset Sampler—9 
ne variety pack—2 Ibs 
the U.S.! Order $15.00, 3 Ibs. $20.00 
by check, MC, (AK/HI Add $1.50 
VISA, AE per box 


JENSEN'S 


80-653 HWY. 111 - Indio - CA - 92201 - (619) 347-3897 
SS SS 


Smoked 
Salmon 

Recipe Book 
and Catalog 
of the World’s 
Finest Smoked 
Seafood 
Products 


O Please rush your FREE 16 page Smoked Seafood Recipe 
Book and your full color smoked seafood catalog. 
Include $1.00 for Shipping & Handling 
Name 
Address 
City State ZIP 
Port Chatham Packing Company 
632 N.W. 46th Street 


Seattle, Washington 98107 @ (206) 783-8200 
Offer expires June 1988 











CLAMBAKES TO GO! 


Lobsters and fresh seafood dinners 
airshipped anywhere in the country 





s ready to COOK in its OLuN Container 


™M 


Live From Cape Cod! 





1(800) 423 4038 
_1(6I7) 255 3289 
> 

P.O. Box 1677s, Orleans Massachusetts 02653 











Keep Wine Chilled 
for Hours a age 


bottle jacket keeps wine 
Pa ome CoM tel cm 
iam mat em ade 


Ci b 1 9. 50 


3 (plus $2 shipping) 
te [ta CT eta Te td Te 
(WA residents add 7.3% sales tax) 
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Walla Walla 
Maes 
509-522-2400 

















California Gourmet Cooking 
“The Guild Encore”’ 
Our 3rd Cookbook 
Old family recipes never before shared with the public. 
New exciting menus for every occasion. All proceeds 
help fund emotionally disturbed children. Send $14.95 
plus $2.00 mailing & handling to: 

Delano Child Guidance Guild, P.O. Box 366 
801 19th Pl.), Delano, Cailf. 93216 » NO C.O.D. 
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EXOTIC MUSHROOMS 
GROW your own OYSTER MUSHROOMS! Ready-to-fruit log made 
from wood & grain grows mushrooms right in your home or 


office. Complete instructions, recipes included. Perfect holiday 
gift for special people. $24/log includes shipping & handling. For 
information, or to order your guaranteed logs, send $24 check 
or m/o with delivery instructions to : Richard Hambnght, 

H-S FARMING COMPANY, P.O. Box 724, Healdsburg, CA 95448 
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Free. Rare 
pear catalog. 


Featuring sweet, juicy Comice Pears. So rare 
they're often unobtainable even in the finest 
gourmet stores. Luscious gift boxes and baskets 
delivered to your door orchard fresh, satisfaction 
guaranteed. Or try our moist, tender smoked 
salmon. Rich, mouthwatering desserts. Or 
homemade preserves. 136 delightful gourmet 
gifts for your holiday giving. Write or call for 
free catalog. 1-800-547-0227. 


6 PINNACLE ORCHARDS 
| 441 S. Fir, Rm 134, Medford, OR 97501 


Salads, Soups, Drinks, 
Main Dishes & Desserts 


Discover versatile Mori-Nu Tofu. Guaranteed 
quality, consistent taste in a convenient revo- 
lutionary package. Send a self-addressed 
stamped envelope to: Morinaga Nutritional 
Foods, Inc., 5800 S. Eastern Ave, Suite 270-S, 
Los Angeles, CA 90040 





Always tastes just made mori-nu 
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Take A Look 
At Our Book! 


DELICIOUSLY EASY 









Order Gardenia’s NEW “Deliciously Easy With 
Gardenia Cheese” Recipe Book and get $2.00 
worth of coupons. To order your book mail 
your name and address and $1.95 to: 





Gardenia Foods Co. 
Recipe Book Offer 
P.O. Box 3005 
South Gate, California 90280 


Please allow 6 to 8 weeks for delivery. 


GARDENIA 


FOODS COMPANY 















FINEST 
OREGON 
WALNUTS 


Saree cenot 


THE CONTINENTAL U.S. 


10 LB. Box °10% 555 


ALASKA-HAWAII ADD $2.50 
ORDER BY DEC. 10th FOR CHRISTMAS 
Bernards Farms (503) 472-4933 


134.65 S.W. Hwy 18 McMinnville, OR 97128 


SEAN COOKERY 


2cue! This 44 page 
6 menus, 26 
re n ebout beans 
“OSE barbecue 
bean 
Action Foc CA 93423 


ev 


A L wi 
Natural Shelled Almond 
Hickory smoked 
Almond But 
} Nut Same ler ur 1LB. Packages 
} Prices Include Shi 
Send Gilt t- Shipped Anywt 
Mail Check or M.O. to: WATERFORD NU 0 


519 Timmie Lane, Waterford, CA 95386 (4 
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Lean meat and little oil 


for 


soup, curry, ragout, or chili 


Rich in flavor but low in fat, these recipes 
use lean cuts of meat (see chart on page 
97) and a minimum of oil, so you can 
serve a hearty-tasting soup, curry, ragout, 
or chili that’s light in calories. 


Each recipe begins with tender chunks of 
slowly cooked meat you can prepare a day 
or more ahead; directions for braising 
beef, veal, lamb, or pork are on page 95. 
Once the meat is cooked to succulence, it 
takes less than a half-hour to assemble 
these well-seasoned dishes. 


Braised Meat and 
Crisp Vegetable Soup 

6 cups regular-strength chicken or 
beef broth 

1 large carrot, cut into ¥%-inch-thick 
slices 

2 cups broccoli flowerets 

1 medium-size red bell pepper, 
stemmed, seeded, and cut into 
¥2-inch squares 

1 medium-size zucchini (ends 
trimmed), cut into 
¥g-inch-thick slices 

2 green onions (ends trimmed), thinly 
sliced 

2 tablespoons finely chopped fresh 
basil leaves or 1 tablespoon dry 
basil leaves 

Braised meat cubes (recipe on 

page 95) 


In a 5- to 6-quart pan over high heat, 
bring broth and carrot to a boil. Cover 
and simmer until carrot is tender-crisp 
when pierced, about 3 minutes. Add broc- 
coli, pepper, zucchini, onions, basil, and 
meat; simmer, covered, until broccoli is 
tender-crisp when pierced, about 8 min- 
utes. Makes 4 to 6 servings. 


Braised Meat Curry 


2 teaspoons ground coriander 
1¥%2 teaspoons ground cumin 
Ye teaspoon ground turmeric 
Ye teaspoon each ground cinnamon, 
nutmeg, and cayenne 
large onion, thinly sliced 
tablespoons salad oil 
tablespoons finely chopped fresh 
ginger 
cloves garlic, pressed or minced 
Braised meat cubes (recipe on 
page 95) 
Ys Cup currants or raisins 
to 1 cup regular-strength chicken 
broth 
cup unflavored yogurt (optional) 
Hot cooked rice 


mMnM — 


ow 


io 6-quart pan, combine coriander, 
umin, turmeric, cinnamon, nutmeg, and 
cayenne; stir over medium heat until 


spices darken slightly, about 5 minutes 


Add onion, oil, ginger, and garlic; stir} 
often until onion is limp. 

Add meat, currants, and enough broth t¢ 
give desired consistency. Bring to boiling 
over high heat; cover and simmer until} 
hot, about 5 minutes. Spoon yogurt over 
individual portions; serve with rice 
Makes 3 or 4 servings. 


Mediterranean Ragout 


3 medium-size firm-ripe tomatoes, 
cored and chopped 
3 cloves garlic, pressed or minced 
1 tablespoon olive oil or salad oil 
2 teaspoons dry oregano leaves 
Y2 teaspoon dry rosemary, crushed 
Braised meat cubes (recipe on 
page 95) 
1 package (9 oz.) frozen artichoke 
hearts, thawed and drained 
1 cup pitted black ripe olives 
2 tablespoons drained capers 
Y2 teaspoon anchovy paste or 1 
teaspoon chopped canned 
anchovy fillets 
1 tablespoon red wine vinegar 
Y4 cup cored and diced firm-ripe 
tomatoes (optional) 
In a 5- to 6-quart pan over medium heat, | 
combine chopped tomatoes, garlic, oil,| 
oregano, and rosemary; cook, stirring, 
until tomatoes are dry, 20 to 30 minutes. 
Add braised meat cubes, artichoke hearts, 
olives, capers, and anchovy paste; stir to 
free browned bits in pan. Bring to a boi I 
over high heat. Cover and simmer until 
hot, about 5 minutes. Stir in vinegar. Top 
with diced tomatoes. Makes 4 servings. 


Green Chili with Braised Meat 


1 tablespoon salad oil 
1 large onion, thinly sliced 
Y2 teaspoon ground cumin 
Braised meat cubes (recipe on 
page 95) 
2 cups regular-strength chicken broth 
can (7 oz.) whole green chilies, 
drained, cut into thin slices 
1 can (15 oz.) white beans, drained 
About 1 to 2 tablespoons prepared 
green salsa 
Coarsely chopped fresh cilantro 
(coriander) 


In a 5- to 6-quart pan over medium heat, 
combine oil, onion, and cumin; stir often 
until onion is limp, about 10 minutes. 
Add meat, broth, chilies, beans, and green 
salsa to taste. Stirring, bring to a boil over 
high heat. Cover and simmer until hot 
about 5 minutes. Garnish servings with 
cilantro; add salsa if desired. Makes 4 
servings. 
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MANUFACTURER'S [ MANUFACTURER'S COUPON | | __ EXPIRES 4/30/88 4/30/88 


SAVE 25¢ 


ON ANY PACKAGE 
OF LAND OLAKES’ BUTTER 


MER: Limit one coupon per upon request). Coupon void if trans- 
ase as specified on the face of ferred, assigned, copied, or where 
this coupon. No other coupon may prohibited, taxed, or restricted by 
be used in conjunction with this X law. Consumer must pay any 
coupon. RETAILER: You as our : sales tax. Cash value 1/100¢. 
authorized agent will be reim- Good in U.S.A. Mail coupons to: 
bursed for the face value plus 8¢ “~) Land O'Lakes, Inc., P.O. Box 
handling, in accordance with our 5943, El Paso, TX 79966. 
redemption policy (copy available 
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It may sound like heresy, but fresh isn’t 
always the answer. 


This time of year, tomatoes from the su- 
permarket produce section are often not 
as satisfying a choice for cooking as a 
canned tomato product. In this warming 
soup, with a fresh flavor brought out by 
dried or fresh basil, canned tomato purée 
forms the base. 


First you build a smooth foundation with 
onions and carrots, cooked slowly and 
gently to bring out their sweetest flavor. 
You also dress up servings of the hot 
puréed soup with crisp rounds of home- 
made cheese croutons; some float in the 
soup, with extras served alongside. 


Faux-fresh Tomato Soup 

2 tablespoons butter or margarine 

1 medium-size onion, chopped 

1 large carrot, peeled and chopped 

4 cups regular-strength chicken broth 

1 can (15 0z.) tomato purée 

3 tablespoons dry basil leaves or 

¥3 Cup chopped fresh basil 

teaspoon sugar 
teaspoon ground white pepper 
Cheese croutons (directions follow) 





oO 4-quart pan, melt the butter 
heat. Add the onion and 
nd cook, stirring occasionally, un- 
the onion are sweet 

»nder when pierced, about 30 


dium-low 


and carrot 





Tastes fresh . . 
with canned tomato puree 


DARROW M. WATT 





Hot tomato soup, topped with crisp cheese croutons, is a surprisingly fresh- 
tasting blend of basil and canned tomato purée. Offer with raw vegetables 


. but you start 


Stir broth, tomato purée, basil, sugar, ane 
pepper into pan. Bring to a boil on high 
heat. Cover and simmer to blend flavor. 
about 15 minutes. With a slotted spoon 
scoop vegetables and a little of the brot 
into a food processor (or pour mixture, @ 
portion at a time, into a blender); whir 
until smoothly puréed. Pour vegetable 
mixture back into the pan; heat unti 
steaming. Ladle into 4 bowls; top eact 
serving with 2 cheese croutons. Accompa 
ny with remaining croutons. Makes ¢ 
cups, 4 servings.— Nicole Perzik, Sarato: 
ga, Calif. 

Cheese croutons. Slice | slender baguett 
(about % Ib.) crosswise into %4-inch-thick) 
slices. Thinly spread each slice of brea¢ 
with butter or margarine and lay buttere¢’ 
side up; you'll need about % cup (% Ib, 
butter total. 

Top slices equally with shredded gruyert 
or Swiss cheese (use “% Ib. total). Sprinklt 
evenly with dry basil leaves, using about } 
teaspoon total, then sprinkle lightly with 
coarse salt (such as rock or kosher salt} 
about % teaspoon total). 
Line 2 baking pans, each 10 by 15 inches 
with wire racks. Set bread slices, cheest} 
side up, slightly apart on racks. Bake iné| 
250° oven until cheese is melted, about 3(} 
minutes. For even cooking, alternate pat 
positions halfway through baking. Servs 
hot or at room temperature. Cj 
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Because everything 1 Hi ek 
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Wild Rice & Mushroom. 
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Chefs of & the West 


The Art of Cooking ... by men... for men ant 





Jicama will never win a 


beauty contest, but 
beneath its drab skin... 


‘ompeting with an eggplant or a tomato, 
cama will never win a beauty contest, 
ut beneath its drab skin lies a white flesh 
f delicate flavor and unquenchable crisp- 
ess. Although it is usually eaten raw, this 
tm, nutty root retains its texture when 
ooked, much like the water chestnut 
ith which jicama is sometimes con- 
sed). More remarkable still, the crisp- 
€ss remains even when the jicama is 
ickled; not even boiling vinegar can sof- 
en its proud spirit. Compared with the 
udible crunch of pickled jicama spears, 
€ finest dill pickle is mere mush. 
rhe touch of red chilies and the sprigs of 
ilantro pay homage to Mexico, jicama’s 
ative home. There, it’s often sold by 
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street vendors, usually as slices bathed in 
lime juice and sprinkled with salt and chili 
powder. 


Pickled Jicama 


1¥% to 2 pounds jicama, scrubbed 

2 tablespoons salt 

Water 

1 teaspoon mustard seed 

1 teaspoon dry dill weed 

Ya2 teaspoon crushed dried hot red 

: chilies 

4 sprigs fresh cilantro (coriander) 
1¥2 cups distilled white vinegar 

Ye cup finely chopped onion 

¥3 cup sugar 


Peel jicama and cut into sticks about 
inch thick and 5 inches long. Place sticks 


7a Lai / 
A 


in a glass or stainless steel bowl, sprinkle 
with | tablespoon of the salt, and add 
enough water to cover. Stir until salt is 
dissolved, then let stand at least 1 or up to 
2 hours; drain. 

Pack jicama upright into 2 wide-mouthed 
l-pint jars. In each jar, put half the mus- 
tard seed, dill weed, chilies, and cilantro. 
In a 2- to 3-quart pan, bring to a boil the 
vinegar, remaining 1 tablespoon salt, 
onion, and sugar. Boil, uncovered, for 1 
minute, then pour hot mixture into jars to 
cover jicama. Let cool, then cover tightly 
and chill at least until next day or up to 1 
month. Makes 2 pints. 


Peg? Chaat 


Sacramento 


Nostalgia works for some people: Fran- 
gois Villon achieved immortality by la- 
menting the snows of yesteryear, Samuel 
Woodworth grew dewy-eyed over the old 
oaken bucket, and a whole generation 
sighed over yesterday’s gardenias and last 
year’s crop of kisses. Harry Lockwood, 
however, keeps his eyes firmly fixed on 
the future, especially when he’s cooking 
Tomorrow’s Potatoes. 


Why the name? You prepare the potatoes 
181 








ips and recipes tor: 
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Holiday Gravy 
and Sauices 


HH Com Starch makes smooth, lump- 
free gravies and sauces with a light, 
non-pasty taste. 

@ To substitute Corn Starch for flour, 
use half as much Corn Starch. 


@ For gravies, use 1 Tbsp fat and 1 
Tbsp Corn Starch for each cup of 
liquid. 

@ To enhance gravy flavor, use part 
wine, fruit juice or cream. 


HERB TURKEY GRAVY 
In Y% cup turkey fat drippings in 
roasting pan, sauté 1 cup chopped 
onion and 1 cup sliced mushrooms 
5 min. Stir in 3% cups turkey or 
chicken broth, 1 Tbsp chopped 
parsley, 1 tsp salt and /% tsp dried 
thyme leaves. Remove from heat. 
Mix Y4 cup ARGO® or KINGS- 
FORD’S® Corn Starch and 1% cup 
cool broth until smooth; stir into pan. 
Stirring constantly, bring to boil over 
medium heat and boil 1 min. Makes 
4'/ cups. 
CRANBERRY-ORANGE SAUCE 
In saucepan, mix 3 cups cranber- 
ries, 1 tsp grated orange rind, 1 cup 
orange juice and % cup sugar. Bring 
to boil; reduce heat and simmer 5 min. 
or until cranberry skins pop. Mix 2 
Tbsp ARGO® or KINGSFORD’S® 
Corn Starch and 2 Tbsp water. Stir 
into cranberries. Stirring constantly, 





| bring to boil over medium heat and 
stir in 1 Cup orange sec- 
ull. Makes 4 cups. 
recipes write to: 
sford’s®, 
CT 06238. 
| 1c. 1986 
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one day to bake and serve the next (al- 
though you can rush matters with no loss 
of character—except perhaps as an orga- 
nized cook—and plunge right ahead on 
the first day). 


Shredding ihe boiled potatoes produces a 
vegetable dish ihat artfully combines the 
textures of potatoes au gratin with that of 
lumpy mashed potatoes now in vogue. 


Tomorrow’s Potatoes 
2 pounds russet potatoes, scrubbed 
1¥2 cups (6 oz.) shredded sharp 
cheddar cheese 
6 green onions (roots trimmed), thinly 
sliced 
1¥%2 cups sour cream 
Salt and pepper 
Paprika 
Place potatoes in a 3- to 4-quart pan and 
add 2 inches water. Cover and bring to a 
boil over high heat; reduce heat and boil 
gently until potatoes are tender when 
pierced, about 45 minutes. Drain, let cool, 
then peel and coarsely shred. 


In a large bowl, combine shredded pota- 
toes, cheese, onions, and sour cream. 
Season to taste with salt and pepper. 
Butter a shallow 2-quart casserole; pour 
in mixture. If made ahead, cover and chill 
up until next day. 


Bake, uncovered, in a 350° oven until hot 
throughout and golden brown on top, 
about | hour. Sprinkle with paprika. 
Makes 5 or 6 servings. 


Samy Pochuac _ 


Troutdale, Ore. 


Clever cooks have devised many ways of 
stretching expensive seafood to serve a 
number of guests. Some add celery, 
greens, macaroni, even fruit to make sal- 
ads, while others use seafood helpers such 
as rice, linguine, and vegetables to create 
casseroles, gumbos, and other mixed 
blessings. Too often the clenched hand of 
economy is evident in such preparations, 
especially when the chunks of protein are 
widely dispersed. 

Not so with J. Harry MacArthur’s recipe; 
he uses chicken to stretch his seafood. By 
blending a large amount of chicken with a 
modest quantity of seafood and heating 


| them together with a lavish sauce of re- 


duced cream, wine, and cognac, he con- 


| vinces fellow diners that they have stuffed 
| themselves with shrimp and scallops— 
; and some chicken, too. 


California Chicken Seafood 
pound medium-size shrimp (43 to 
50 per Ib.) 
imp stock (recipe follows) 
\biespoons butter or margarine 
blespoon salad oil 
iole chicken breasts (about 1 Ib. 
each), skinned, boned, and 
ialved 



















































“He uses chicken 
to stretch his seafood” 


Y4 pound scallops, rinsed well and 
drained 
¥%, cup whipping cream 
Y4 Cup cognac or brandy 
Several whole chives 
Salt and pepper ny 
Rinse, shell, and devein shrimp. Use if 
shells to make shrimp stock. Set aside 
shrimp. 
Heat butter and oil in a 10- to 12-inch! 
frying pan over medium-high heat; add 
chicken breasts and cook, turning as need-|§_ 
ed, until golden brown and meat in center’ 
is no longer pink (cut to test), 8 to 109 
minutes. Lift out chicken and keep warm. 


If using sea scallops, cut them into %-) 
inch chunks. Add scallops and shrimp to 
pan and stir often on medium-high heat 
until shrimp turn pink, 3 to 5 minutes. 
Lift out and set aside. Add shrimp stock, 
cream, and cognac to pan and bring to a 
boil on high heat; stir frequently until 
sauce is reduced to about % cup, thickens, § 
and large, glossy bubbles form, 5 to 8 
minutes. 


Reduce heat to medium and return 
chicken and seafood to pan, turning to} 
coat with sauce. Arrange’ on a serving 9 
dish. Garnish with chives; season to taste | 
with salt and pepper. Makes 6 servings. 
Shrimp stock. In a 2- to 3-quart pan, 
combine reserved shrimp shells (preced- } 
ing), | cup dry white wine, and 1 cuf 
regular-strength chicken broth. Boil, 
covered, over high heat until liquid | 
reduced to about | cup. Pour throug 
fine strainer; discard shells. Retur 
shrimp stock to pan and boil until reduce 
to about 2 cup. Use hot or cold. 


(meh Wl 


Ventura, Calif. 
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any Western diners who pride them- 
elves on the breadth and discrimination 
} their palates are perfectly happy to eat 
>) bread but sourdough French. This is 
it a bad decision by any means, but it 
nuts off a whole universe of other breads, 
ch as Lyle Farrow’s Walnut Bread. 


this is not a dense, sweet, banana-nut or 
a-sandwich sort of bread to load with 
ream cheese, but an honest, light loaf to 
bread with butter (and possibly jam), 
nen serve as a buttress to a light meal or 

toast for breakfast. The yeast dough is 
arted the night before. 


alnut Bread 
| About 42 cups all-purpose flour 

2 cups warm water (110°) 
)2 packages active dry yeast 

4 teaspoons sugar 

1 cup chopped walnuts 
Ye cup milk 
'% cup honey 
M2 cup (% |b.) butter or margarine, 
} melted 
1 teaspoon salt 
1 cup whole-wheat flour 

Y2 cups rye flour 
bir together 2 cups all-purpose flour, 
Fater, yeast, and sugar. Cover with plas- 
}c wrap and let stand at least 18 or up to 
#4 hours. 

ut nuts in an 8- or 9-inch-wide pan. 








Bake in a 350° oven, shaking occasional- 
ly, until lightly toasted, about 10 minutes. 
Let cool; if made ahead, set aside. 


Stir milk, honey, butter, salt, whole- 
wheat flour, rye flour, and nuts; beat 
until well blended. With a spoon or a 
dough hook, beat in 2 more cups all- 
purpose flour. 


If mixing by hand, scrape onto a floured 
board and knead until dough is smooth 
and satiny, 15 to 20 minutes; add as little 
flour as possible to keep dough from stick- 
ing. Place dough in a greased bowl. 

If using a dough hook, beat until dough is 
stretchy and begins to pull from bowl, 
then add all-purpose flour, 1 tablespoon 
at a time, until dough pulls fairly cleanly 
from bowl. Remove dough hook. 

Cover bowl with plastic wrap and let 
dough rise in a warm place until doubled, 
about | hour. Punch dough down, knead 
briefly to expel air, then divide dough into 
3 equal portions. Shape each portion into 
a round loaf; place well apart on greased 
baking sheets (you will need 2 pans: | pan 
12 by 15 in. and 1 pan 9 by 11 in.). Cover 
lightly with plastic wrap and let rise until 
puffy, about 45 minutes. 

Bake loaves, uncovered, in a 350° oven 


until richly browned, about 35 minutes. 
Let cool on racks; serve warm or cool. To 














“Diners who eat no bread but 
sourdough French... shut off 
a whole universe of other breads”’ 


store, wrap cool loaves airtight and keep 
up to 3 days; freeze to store longer. Makes 
3 loaves, about | pound each. 


Fyfe <a els 


Los Gatos, Calif. 


your family stay 
ealthy. 

of salt, use Mrs. 
Dash. This salt- 
free blend of 14 
herbs and spices 
makes every meal 
taste delicious. 


Instead 
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*The reduction of 
salt is part of a 
sensible diet. 
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Just a few delicious 
ounces meet your 
daily calcium needs 
—the natural way. 
What's more, 
Emmentaler from 
Switzerland is also 
naturally low in 
sodium. 











traditional Swiss 
recipes write to: 
Switzerland 
Cheese Assn. 
Dept. A 
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umac-spice blend adds pleasant tang 
nd aroma to a pocket-bread sandwich 


Are you ready 


for sumac? 


art and faintly woodsy in taste, sumac is 
versatile seasoning often used in Middle 
astern cookery. Although not well 
nown in the West, sumac is worth get- 
ing to know because of its unusual flavor 
nd the way it tingles refreshingly on the 
ongue. 

ou can find dry ground sumac in well- 
tocked spice shops and some Middle 
Eastern markets and delicatessens. It is 
erived from the dark reddish purple ber- 
ies of a nonpoisonous Asian species of 
mac (Rhus genus). The sour-tasting 
erries are dried and coarsely ground. 
Blended with thyme, the ground berries 
ecome zahtar (za’atar in Arabic); with 
dditional spices, the mixture is called 
yrian zahtar. 














byrian Zahtar 

n a blender, combine 4 cup dry ground 
ac, 2 teaspoons dry thyme leaves, | 
easpoon cumin seed or ground cumin, 2 
easpoon paprika, and '4 teaspoon salt. 
Whirl until a fine powder. Use or store 
irtight. Makes about 5'4 tablespoons. 


few ways to use Syrian zahtar. Brush 
read dough with olive oil and sprinkle 
enerously with Syrian zahtar before bak- 
g. Add the blend to unflavored yogurt, 
lrained yogurt cheese (/abneh), or cream 
heese. Or dust on meat, poultry, or fish 
nd sauté, barbecue, or cook in the oven. 
se the herb blend to season salads 
lressed with oil-and-vinegar, or sand- 
iches made with feta cheese, tomato, 
nd cucumber. 0 
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Be especially good to those 
you love this holiday season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 
Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 lb. box, we'll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 
Send your order — with street addresses — and your check or 
money order to: 


Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Winters, California 95694 









Wheth hite or 
mixed rice, every single grain 
is perfect, every single time. . 
But Rice-O-Mat does 
more than make the 
world’s greatest rice. It 
also boils, fries, and keeps 
a wide array of dishes 
serving-hot. 

And the exclusive see- 
through lid lets you check 
the cookers progress without 
losing steam. 

Look into the Rice-O- 
Mat. Nothing could be easier. 


as National 
aw Rice-O-Mat® 


National Home Appliance, Victoria Business Parl 





Please send me Carson, CA 90746. 


more information 
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Meat and nutrition ... here’s a scorecard @ 


Our chart compares the calories, fat, and 
cholesterol of some typical meat cuts. The 
figures are from the U.S. Department of 
Agriculture’s new and comprehensive 
analysis of the nutrient content of meat. 


Notice how many cuts, when cooked and 
trimmed of knife-separable fat, have few- 
er than 10 grams of fat in a 3-ounce 
serving. Although nutritionists differ on 
how much is too much, many agree with 
the American Heart Association’s recom- 
mendation that not more than 30 percent 
of calories come from fat. 


How does that 30 percent translate into 
grams of fat? Allow 9 calories for each 
gram of fat. If you consume 2,000 calories 
a day, about 67 grams of fat supplies 30 
percent of your calories. A 1,500-calorie 
diet allows about 50 grams of fat. Allow 5 
grams for each | teaspoon butter, marga- 
rine, oil, mayonnaise, or meat fat you eat 
or use in preparing a meat dish. 
Cholesterol is found in both lean and fat 
meats, so fatty cuts have about the same 
amounts of it as lean cuts. But if you are 
trying to control your blood cholesterol 
level, it’s also important to limit intake of 
saturated fats, which tend to increase cir- 
culating cholesterol. The American Heart 
Association recommends limiting choles- 
terol to 300 milligrams or less a day. A 3- 
ounce serving of most meats has 60 to 90 
milligrams, roughly a quarter of the rec- 
ommended amount. 
Because meat is so nutrient-dense, a 3- 
ounce serving provides 20 to 30 grams of 
protein, 40 to 60 percent of the recom- 
mended daily allowance for an average 
adult. The body doesn’t store protein, so it 
needs a new supply daily: only about 56 
grams a day for a 154-pound man, 44 
grams for a 121-pound woman. 
hree ounces of meat also goes a long way 
ng some important B vita- 
‘inc and iron—minerals 
ess diets. The iron in 
that’s especially 


ven helps it 
jor 
. 
yl sh) 
ora 
In Caci 
servings 
one large 
over the bod 
energy or stored as | 
To yield a 3-ounce servi ou need 
about 4 ounces of boneless ray " tio 
5 ounces of many bone-in cuts, as ‘has 
» Ounces Of very bony culs 


Meat cuts* 





Beef (all grades) 


Eye of round, roasted . 

Top round, broiled 

Round tip, roasted These beef cuts 
are lower 


in calories 


Tenderloin, broiled 

Sirloin steak, broiled 

Liver, pan-fried 

Porterhouse steak, broiled 
Bottom round, braised 

Rib, roasted 

Flank steak, broiled 

Brisket (flat portion), braised 
Lean ground beef, broiled (medium) 
Chuck blade, braised 

Regular ground beef, broiled (medium) 


Shortribs, braised 


Pork 


Tenderloin, roasted These pork cuts 
Leg, rump portion, roasted are lower 
Loin, center-cut, broiled in calories 


Loin, center rib chop, broiled 
Shoulder, blade (butt), braised 
Loin, blade (country ribs), broiled 
Spareribs, braised (lean and fat) 


Lamb 


Leg (shank portion), roasted 








Foreshank, braised Most lamb cuts 
Leg (sirloin portion), roasted are low 
Shoulder, blade chop, broiled _ jn calories 
Loin chop, broiled 
Rib, rack, roasted 
Shoulder, arm chop, braised 

Veal 
Rib, roasted 

Leg cutlet, pan-fried All veal cuts 
3I oulder. atin steak, braised are low 


Shoulder, blade steak, braised jn calories 


in chop, braised 


| | 
Calories Totalfat Cholesterol#! 


(grams) (milligrams) | 
: 
155 5.5 : 
162 5.3 
162 6.4 
174 7.9 
FE 1.4 16 
184 6.8 
185 9.2 
189 8.2 81 
207 11.9 68 
207 io 60 
223 13.5 77 
228 15.2 74 
230 13.0 90 
248 17.9 "7 
251 15.4 79 
141 4.1 7 
187 9.1 si a 
196 8.9 83° a 
219 12.7 80 
250 15.0 99 
255 18.3 85 
338 25.8 103 
153 5.7 74 
159 5.1 
174 7.8 
181 9.5 
183 8.2 80 
197 11.4 
237 12.0 
143 5.5 
155 3.9 
166 4.1 135, 
167 4.9 139, 
168 5.1 128 
185 7.2 138° 


. ~ . . . 
Nigures for each cut are for 3-ounce cooked servings with knife-separable fat removed 





Lindsay's Simply Elegant Cookbook is more than just another cookbook! me 


Its a fully illustrated, hardcover book filled with more than 170 great recipe ideas. But, unlike other 
cookbooks, it offers some great ideas for entertaining. Ideas that'll make your holiday guests feel extra 


special. And here’s something you'll find very entertaining: it’s just $3.95. 


LINDSAY'S SIMPLY ELEGANT COOKBOOK. 
A $7.95 VALUE FOR ONLY $3.95. 


To order Simply Elegant, send one Lindsay Olive label from any size can plus 
$3.95 in check or money order to: Lindsay Cookbook Offer, RO. Box 2134, 
Young America, MN 55399. Please allow 8 weeks for delivery. 














NAME 
ADDRESS 


CITY STATE ZIP 
Enclosed are Lindsay labels and $________ for. 
Simply Elegant Cookbooks. (In CA add 6% sales tax) RETAIL VALUE $7.95. 


37 Lindsay International, Inc. 











TO CONSUMER: This coupon good on any can of 
Lindsay Olives. Only one coupon redeemed per pur- 
chase. Any other use may constitute fraud. Coupon not 
transferable. 

TO RETAILER: As our agent, accept this coupon on the 
purchase of the specified product. Lindsay International, 
Inc. will redeem each coupon you so accept for the face 
value plus handling charge. Mail this coupon to Lindsay 
International, Inc., PO. Box 880562, El Paso, Texas, 
88588-0562 for redemption. Coupons wil not be hon- 
ored if presented through third parties not specifically 
authorized through us. Any attempt to redeem this 
coupon otherwise than as provided herein shall consti- 
tute fraud. Invoices proving quantities you've purchased 
must be submitted on request to corporate headquarters. 
Coupons subject to confiscation when terms not 
complied with. Cash value 1/20 of one cent. Redeem 
promptly. Distributed by Lindsay International, Inc. 
©1987 Lindsay International, Inc. 
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Bourride: bouillabaisse’s country cousin 


Relatively unknown outside France, bour- 
ride, a fish soup from Provence, deserves 
wider recognition. Like many specialties 
from this region of Southern France, 
bourride’s straightforward presentation 
belies its richness of flavor. 

You begin by simmering rockfish trim- 
mings with seasonings to make broth, 
then strain the broth and poach fish fillets 
in it. At the table, serve broth and fish 
with a pungent sauce called rouille, made 
with garlic, red bell pepper, cayenne, saf- 
fron, and olive oil. 

To get a whole rockfish, give your fish 
market several days’ advance notice. 


Bourride (Provencal Fish Soup) 


You'll need fish bones and trimmings to 
make broth; ask your market to save 
them when filleting the fish. Buy | big 
fish—or 2 or 3 small ones, the same or 
different species. 
1 to 3 whole rockfish (about 4 Ib. 
total), such as rock cod, Pacific 
snapper, or lingcod, filleted; save 
head, tail, bones, skin 
2 quarts water 

















1 large onion, sliced 
2 tablespoons packed fresh thyme 
sprigs or 2 teaspoons dry thyme 
leaves 
Y2 teaspoon fennel seed 
2 bay leaves 
12 black peppercorns 
1 piece, 1 by 7 inches, orange peel 
(orange part only) 
Rouille (recipe follows) 
Salt and pepper 
Toast (directions follow) 
Shredded parmesan cheese 


Cut fish fillets into 6 equal portions; 
rinse, cover, and chill. In a 5- to 6-quart 
pan over high heat, bring to boil water, 
fish head, tail, bones, skin, onion, 
thyme, fennel, bay, peppercorns, and 
orange peel. Cover and simmer | hours. 


Pour broth through a fine strainer into a 
bowl, pressing juice from trimmings and 
seasonings. Discard fish scraps and sea- 
sonings; return broth to pan. Prepare 
rouille, using 1 tablespoon of the fish 
broth; set aside. 


Season broth to taste with salt and 
pepper, then bring to a simmer over high 





Corbett Canyon Vineyards, San Luis Obispo, CA 93403 


— ae a 







































































To assemble soup, place toast in a wide 
bowl; top with fish fillet, broth, 

and sauce with garlic, saffron, and bell 
pepper, then add parmesan shreds 


heat. Add fish fillets, cover, and simmer 
gently until fillets are opaque in center 
(cut 1 to test), about 5 minutes. 


At the table, let diners assemble the bour- 
ride. Place a toast slice in a wide soup 
bowl. Using a wide spatula, carefully lift a 
fillet from broth and place on top of toast. 
Ladle some broth on top, then add rouille 
and cheese to taste. Makes 6 servings. 


Rouille. In a blender or food processor, 
whirl until fairly smooth | large egg yolk; 
Y medium-size red bell pepper, stemmed, 
seeded, and chopped; 1 clove garlic, 
minced or pressed; 4 teaspoon cayenne; 
teaspoon saffron threads; 2 tablespoons 
soft bread crumbs; and reserved | table- 
spoon fish broth. With motor running, 
gradually add 4 cup olive oil until incor- 
porated. Season to taste with salt. 


Toast. Diagonally cut 1 sourdough ba- 
guette (1 lb.) into %4-inch-thick slices. 
Lightly brush cut sides with olive oil 
(takes about 4 cup). Set in a single layer 
on a 14- by 17-inch baking sheet. Bake in 
a 375° oven until golden, about 20 min- 
utes. Use hot or cold. Oo 
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DAVID STUBBS 


Ham and vegetables, simmered together in the broth, go on a platter. Carve meat and cut cabbage into wedges, then serve in wide 
soup bowls. This pot-au-feu—which also includes lima beans, carrots, turnips, and potatoes—comes from the heart of France’ 


Vinegar and ham ... another French secret 


The sharp bite of vinegar, tempered by 
ham, seasons these three traditional 
dishes from the Auvergne region of south- 
central France. All have lively character 
but are otherwise quite diverse. 


In this version of pot-au-feu (meat and 
vegetable stew), ham replaces beef, the 
traditional choice. You simmer the ham 
with winter vegetables and flavor the 
broth with tart-sweet balsamic vinegar. 
Look for this vinegar in well-stocked su- 
permarkets or fancy food stores. 


The pan-fried trout on page 192, dressed 

with a piquant white wine vinegar sauce, 

get only a subtle accent from ham. In the 

lentil salad, made with red wine vinegar, 

well-smoked ham exerts more influence; 
srve it for lunch or a light supper. 


alad includes Black Forest ham, 
/ wine vinegar, and parsley. Cook 
other ingredients, then serve 


n butter lettuce leaves 


The combination does great things for a lentil salad, pan-fried trout, ham pot-au-feu 


Vinegar-Seasoned Lentil Salad 
(Salade Tiéde de Lentilles du Puy) 


Black Forest and Westphalian ham are 
available in most delicatessens and well- 
stocked grocery stores. These smoky 
meats can be expensive, but a little goes a 
long way. Buy a chunk, rather than thin 


slices, so you can cut the meat into sticks | 


as described. 


Y3 pound cooked smoked ham, such 
as Black Forest or Westphalian 
(fat trimmed off), cut into %4- by 
3-inch matchstick pieces 
tablespoons salad oil 
large onions, sliced 
cups (12 oz.) lentils, cleaned of 
debris and rinsed 
teaspoon pepper 
cups water 
cup red wine vinegar 
cup minced parsley 
Butter lettuce leaves, washed and 
crisped 
Parsley sprigs 
In a 10- to 12-inch pan over high heat, 
brown ham in 1 tablespoon of the oil, 


SUNSET 





\ 
















Weve got | 

your number. | 
Its Yoplait 150. 

Lots of fruiton the 

bottom, all the creamy, 

delicious taste of Yoplait — 

but only 150 calories. 

And no fat. So ee you 

pis the ren number, 

you lose. Calories. Fat. 

Everything but taste. 


Reduce heat to medium. 
Add onions and the remaining oil. Cook 


_ 


pound small turnips (about 2¥2-in. 
diameter), ends trimmed; peeled, 
if desired 








i 

3 

until onions are golden and very limp, : t - 
aa re Aine often - ’ ¥%, pound small red thin-skinned Small scho | fj 
Be a eras potatoes (about 212-in. pan-fried trout swith 


Stir in lentils, pepper, and water. Bring to 
a boil over high heat, then reduce heat 
and simmer, covered, until lentils are 
barely tender to bite, 25 to 30 minutes. 
Stir in vinegar and simmer, covered, until 
lentils are just tender to bite, about 5 
more minutes; stir often. Stir in minced 
parsley. Let cool. (If made ahead, cover 
and chill up to 2 days; bring to room 
temperature before serving. ) 

Spoon into lettuce leaves, then garnish 
with parsley sprigs. Makes 6 servings. 


Auvergne Ham and Vegetable Stew 
(Pot-au-Feu de I’ Auvergne) 

Because of its attractive crinkly appear- 
ance, Savoy cabbage is the first choice for 
this hearty winter stew—but if it’s not 


available, use regular green cabbage in- ham out of pan and place on a rimmed department. 
stead. Cook and present the cabbage platter (lift carrots gently so they won’t 1 pound leeks 
whole, then slice to serve. break). Skim and discard fat from broth, 2 bottles (8 oz. each) clam juice 


3 medium-size onions 
24 whole cloves 

1 smoked picnic ham, bone in (also 
called butt or shoulder), 4 to 5 
pounds, fat trimmed 

1 teaspoon pepper 

3 quarts water 

1 pound slender carrots 





4 reasons to eat Quaker Oatmeal, 


Li It’s hot. 


2 It's whole grain. Unlike ™ 


e the grain in many cereals, the bran and 
germ are not processed out of Quaker® 


Oats. 


) Cer 


—) 
of them unrecognizable. Quaker 
rredic is It has a list of ingredient. ( 


; arate 
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, als often list a lozen zg 
Fe Or more ingredients— ee 


diameter), scrubbed 
1 package (10 oz.) frozen baby lima 
beans 
1 small head (1 Ib.) Savoy or regular 
green cabbage, cored 
¥3 cup balsamic vinegar or red wine 
vinegar 
Coarsely ground mustard 
Cut onions in half lengthwise and stud 
each half with 4 cloves. In an 8- to 10- 
quart pan, bring ham, pepper, onions, and 
water to a boil over high heat. Cover and 
simmer for | hour. 
Add carrots, turnips, potatoes, and beans 
to pan; add cabbage, pushing it down into 
broth. Return to a boil, then simmer, cov- 
ered, until cabbage is tender when 
pierced, about 20 minutes more. 
With 2 slotted spoons, lift vegetables and 


then stir in vinegar. Pour broth into a 
tureen. 

To serve, slice ham and cut cabbage into 
wedges. Spoon meat and vegetables into 
wide soup bowls; offer broth to pour over 
each serving and mustard to season to 
taste. Serves 8 to 10. 


a 


Oats has no list of 


Trout with Leeks and Vinegar 

(Truite aux Poireaux et au Vinaigre) 
Choose trout that smell fresh and have) 
clear, convex eyes. For the ham, use left-| 
over meat or buy a thick slice from ¢ 
delicatessen or a grocery’s service med 


Of all the natural foods there are, oats are among b 
e best balanced nutritionally. 
| Oatmeal is filling. You won't feel hungry again till 
e lunch time. a 
You can now make 
e quick or instant oatmeal 
in 90 seconds in the micro- 
wave. There’s no mess, 
because there’s no pot. Heat 
)ne it in your bowl. Kids can do it 




































through big nt 

of leeks and sa} 

of clam juice, vine 
and diced h 


cup (2 oz.) diced cooked ham, fat 
trimmed 

cup white wine vinegar 

whole trout (1% to 2 Ib. total), 
cleaned and fins removed 

All-purpose flour 

tablespoons butter or margarine 

Pepper 


nt. It’s )% rolled whole grain oats. WILY easily. 
more protein per serving than 0 Instant Quaker Oatmeal, once a one- 














12! flavor food, now comes in 11 flavors—like Maple & 
Brown Sugar; Apples & Cinnamon; Raisins, Dates & 
Walnuts; and its luscious Fruit & Cream varieties: 
Peaches & Cream, Strawberries & Cream, 

Bananas & Cream, and Blueberries & @== 
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Cream. ; 
t, test Wek | Quaker Oats costs about 7¢ a 
0 low Vitefrins Minera ° serving. 


Think of what youd be eating if 
e you weren't eating oatmeal. 
Bacon, with its fat, and eggs, with 
their cholesterol. Doing the right thing 
is sometimes a matter of what you 
don't do. 
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). It's The Right Thing To Do. 
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Trim off and discard root ends and upper 
half of the green tops of leeks. Remove 
tough outer leaves. Split leeks lengthwise, 
rinse well under cold running water, then 
cut them lengthwise into '2-inch-thick 
sections. Group pieces in 8 equal portions; 
securely tie each bundle of sections with 
cotton string. 

In a 10- to 12-inch frying pan, bring clam 
juice, leeks, and ham to a boil over high 
heat. Reduce heat, cover, and simmer un- 
til leeks are tender when pierced, about 5 
minutes. 


Gently stir vinegar into leek mixture. Lift 
leeks from juice, place on a warm rimmed 
platter, and keep warm. Increase heat to 
high and boil broth until reduced to 1 cup, 
8 to 10 minutes. 


Meanwhile, coat trout with all-purpose 
flour and shake off excess. Place butter in 
a 12- to 14-inch frying pan and cook over 
medium-high heat until it melts. Add 
trout and cook, turning once, until 
browned on outside and no longer translu- 
cent in center (cut the largest fish to test), 
about 8 minutes. 


Place trout on platter between leek bun- 
dles, as pictured at left. Spoon ham and 
reduced broth over fish. Season to taste 
with pepper. To serve, lift fish and leeks to 
plates and spoon sauce and ham on top. 
Makes 4 servings. 
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Getting young cooks started 


It’s easy with these two recipes. 


Each uses just a few tools and ingredients 


A recipe simple enough to be remembered 
easily but good enough to produce a real 
treat may inspire youthful chefs to repeat 
performances. 

Here are two such recipes. They require a 
minimum of tools and ingredients, and 
most ingredient quantities are whole 
numbers, easy for a child to remember. 
[he recipes were tested— and approved— 


by several novice cooks, four through 
ol age 
> egg-filled flaky pastry 
i, the hamburger cut- 
>) hamburgers are 
vhen friends 
i the oven. 
It’s ni » handle 
pastry ' uring, 
use a cooky 
and, maybe, clean 
Press co 
tbout 





Cooky-cutter Hamburger 


i simple shape) through ground beef patted 
yame cutter on 2 slices of bread. Pan-fry 
vay be necessary). Then toast bread and 

es; add mustard or catsup if you want 


5) cored pear (sprinkle pear with 1 













































§ Egg, Cheese, or Pear Nests 


8 On toaster-oven pan (or 8- or 9-inch pie 
pan), press out center of I thawed frozen 
patty shell until it’s about 4 inches 
across; don’t press rim. Bake in 400° 
oven for 12 minutes to start browning. 
Remove, using pot holder, and press 

™. center of pastry flat with the back of a 
« spoon. Crack I large egg into hot pastry. | 
Sprinkle lightly with salt and pepper. 
Return to oven, using pot holder. Bake 
until pastry is brown and egg yolk is 
solid, 8 to 10 minutes. Instead of an 
egg, you could add | slice of cheese 
(about | oz. of jack, Swiss, mozzarella, | 
or cheddar), or put cheese on top of 
the egg. Or instead of egg or cheese, 
you could add 4 slices of peeled and 


teaspoon each lemon juice and sugar) 


LAN aS Ne 


EY, Tae ~ ~: Eee: 7 a 27 A fe 7 








Creamery butter melting on a hot blueberry mt 
you Just taste it? That's because only butter brings out the flavc 
everything it touches. And that’s the whole, delicious sto 
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NONCALORIC SWEETENER [au weet’ a part of as ASIDE 
s a weight control eee 


Your honey will love 
» you for it.4 












ugar cone hats top scoop of chocolate 
ice cream nestled in toasted hazelnuts 

and similar serving of coffee ice cream 
esting in chopped semisweet chocolate 








Scoop-and-serve If you 

Did these ice cream cones take a tumble? 

Or are they clowns? Or dunces? What- WI a Carouse 

ever the answer, this scoop-and-serve 9 Pr » 

reat is delicious and quick to make. As 

you can see, it features rich ice cream youre being taken 
apped with a cone, sitting upside-down in re id 


Tisp toppings. 
t to be the proud owner of a lot of wasted 


dunce cones 


Dunce Caps 


Ye cup coarsely chopped hazelnuts 
Y2 cup coarsely chopped semisweet 


chocolate space, you'd be better off with a Toshiba. 
1 pint each coffee and rich chocolate Our rotating cooking arm does what a carousel was designed 
ice cream 


to do: cook evenly. What it doesn't do is limit your cooking area to 
a tiny circle inside your microwave. Along with more useable space, 
you also get our Jet Defrost™ 
system, five-stage programming 
and nine power levels (a neces- 
sity for the power hungry). 

So get a Toshiba. And do 
the one thing you can't do with 
a carousel microwave. Fill it. 


8 purchased sugar ice cream cones 
catter hazelnuts in an 8- or 9-inch-wide 
pan. Bake in a 350° oven until lightly 
oasted, about 7 minutes; let cool. 
On each of 4 dessert plates, make equal, 
e€parate mounds of nuts and chocolate. 
Spread each mound to make about a 2- 
inch circle. Top each circle of chocolate 
with a rounded scoop of coffee ice cream; 














- In Touch with Tomorrow 
on each circle of nuts, put a rounded scoop Ss LH : BA 
of chocolate ice cream. Cap each ball with i 0 
a cone and serve Serves 4 Toshiba America, Inc.,82 Totowa Road, Wayne, NJ 07470 
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Thin, bright slices 
of kiwi fruit 
overlap on cheese 
filling for tart 


Sugar-glazed and kiwi-decorated, tea cake is also laced with bits of cooked kiwi fruit 


White fish, green kiwi fruit, and red onions 
make flavorful tart-fresh seviche salad 


When you find kiwis at a 


good price... cake, tart, seviche 


Prices for kiwi fruit are apt to be very 
attractive about now. The domestic har- 
vest is underway, and this fruit is often a 
bargain, compared to the alternate-season 
crop shipped from New Zealand. 
Since the fuzzy brown-skinned fruit has 
lost its novelty status, it’s time to use it 
1 and less self-consciously, par- 
‘s a good value. 
cooling seviche and 
kiwi fruit shows 
y-banana flavor 
tudded with 


ut in this 
n ‘ristic 
liaAVOr Te 1 tea. 
is dessert, or te Or 


brunch 


How do you know whe! 
to use? Hold it i 


Seviche with Kiwi Fruit 
2 medium-size oranges 
¥Y4 cup lemon juice 
1 pound boned and skinned firm- 
texture white fish such as 
rockfish or sole 
3 medium-size (about % Ib.) firm-ripe 
kiwi fruit 
1 small red onion 
Jalapeno vinaigrette (recipe follows) 
About 2 cups watercress sprigs, 
washed and crisped 
Salt 


Cut oranges in half and ream to make % 
cup juice; reserve any extra fruit for other 
uses. Cut peel from | of the reamed or- 
ange halves into pieces about 4 inch wide 
and | inch long; discard remaining peel. 


Put orange juice, cut peel, and lemon 
juice into a deep bowl. 

Cut fish into pieces 4 inch wide and 1 
inch long; mix with juices. Cover and 
chill, stirring every 3 to 4 hours, until fish 
pieces are Opaque in center (cut to test), 
t least 10 hours or until next day. 

\ \ knife, pare skin from kiwi fruit; 


ull rosswise into %4-inch-thick 


4 


PETER CHRISTIANSE i 


| 
| 


=. 


slices. (Or cut in half lengthwise, then 
slice halves.) Thinly slice onion and sepa- 
rate into rings. Place fruit and onion in a 
bowl. With a slotted spoon, lift fish and 
peel from citrus juices and add to kiwi 
mixture; reserve 4 cup of the juices. Add 
jalapefio vinaigrette; stir gently to mix. 
Arrange watercress equally on 4 or 8 sal- 
ad plates. Spoon kiwi mixture with dress- 
ing onto plates. Add salt to taste. Makes 4 
entrée or 8 appetizer servings. 

Jalapeno vinaigrette. Combine the 4 cup 
reserved citrus juices used to marinate the 
fish with 2 tablespoons olive or salad oil, 1 
tablespoon drained capers, 2 to 3 tea 
spoons minced fresh jalapefio chili. 

































Wine-glazed Kiwi-Cheese Tart 
¥g cup granulated sugar 
1 tablespoon cornstarch 
1 tablespoon lemon juice 
Ya cup fruity white wine 
1 large package (8 oz.) cream 
cheese, at room temperature 
¥3 cup powdered sugar | 
1 teaspoon vanilla 
Butter pastry (recipe follows) 7 
7 medium-size (about 1% Ib.) firm- 
ripe kiwi fruit 
In a 1- to 2-quart pan, stir together granu: 
lated sugar and cornstarch; add lem 
juice and wine. Stirring, bring to a boil or} 
high heat; set aside to cool. 


With an electric mixer or food processor 
beat cream cheese, powdered sugar, a 
vanilla until very smoothly mixed. Spreat} 
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Brimming with delicious vegetables 
and sunny Italian flavor. 
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Minestrone 




















Ayala Lipton 
. Oriental Treasures Oriental Treasures 
le Herbal Tea 
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ream cheese mixture evenly over bottom 
bf butter pastry. 

ith a knife, pare skin from kiwi fruit 
nd cut fruit crosswise into 4-inch-thick 
lices. Arrange slices, overlapping them 
neatly to fit tart and cover cheese. 
Spoon or gently brush the wine mixture 
bver the fruit. Serve at room temperature 
br chilled; to chill, cover without touching 
blaze, and refrigerate at least 1 hour, or 
ntil next day. Makes 8 to 10 servings.— 
ynda Arsenault, Visalia, Calif. 


Butter pastry. In a food processor or with 
our fingers, mix 1% cups all-purpose 
Hour and 4 cup sugar. Add ' cup (1% lb.) 
bold butter or margarine, cut into chunks. 

hirl or rub until mixture forms fine 

umbs. Add | large egg; process or stir 
with a fork until dough holds together. 
Press dough evenly over bottom and sides 
bf an ll-inch tart pan with removable 
bottom. Bake in a 300° oven until golden 
Drown, about 40 minutes. Cool. If made 
nhead, cover and let stand until next day. 


Kiwi Tea Cake 
About 6 medium-size (about 112 
Ib.) firm-ripe kiwi fruit 

cup granulated sugar 
teaspoon grated lemon peel 
large egg 
cup Salad oil 
cups all-purpose flour 

teaspoon each baking powder and 

salt 

teaspoon baking soda 

cup powdered sugar 

to 8 teaspoons lemon juice 

ith a knife, pare skin from kiwi fruit. 
f you want fruit slices to use as garnish 
ater, cut 4 or 5 rounds (about '4 in. thick) 
rom center of | kiwi fruit. Enclose in 
plastic wrap and chill up to | day. 

hop enough remaining fruit to make |'2 
ups; reserve extra fruit to eat. Put 
hopped fruit in a 2- to 3-quart pan, add 
pranulated sugar and lemon peel. Bring to 
a boil on high heat, stirring; cook until 
Tuit turns a paler green color. Let cool. 
n a large bowl, beat eggs and oil until 
ell mixed. Stir together flour, baking 
powder, and salt. Add baking soda to 
ooked kiwi and stir until small bubbles 
Orm, then pour into egg mixture. Add 
Hour mixture and stir until dry ingredi- 
ents are moistened. Spoon batter into 
ell-buttered 5- by 9-inch loaf pan. 


Bake in a 350° oven until cake just begins 
0 pull away from pan sides and a slender 
ooden pick inserted in center comes out 
lean, about 55 minutes. Let cool in pan 
10 minutes, then invert onto a rack to cool 
ompletely. If made ahead, wrap airtight 
and chill up to 1 week; freeze to store 
Onger, up to 1 month (thaw wrapped). 
Place cake, baked top up, on a plate. Mix 
powdered sugar with lemon juice until 
smooth. Spoon icing over top of cake; lay 
eserved kiwi slices (rounds or half-slices) 
pn icing. Cut into about ‘42-inch slices. 
akes 8 to 10 servings. oO 
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_we hope youll be enjoying it 





The Long And Short Of 
How We a A Better 









ur companys 

story began 

about 30 
years ago in 
Worcester, Vlass., at 
Hannah Kalajians 
family diner. Hannah 
received so many 
requests for her rice pilaf recipe, a eventually 
started the Near East Company, 

With that sort of a history, its no wonder we 
keep making sure all our recipes are just as good 
as our rice pilaf. 

Now, Near East is introducing a Long Grain 
and Wild Rice. It's all natural, and lightly seasoned 
for a delicate flavor. Perhaps most importantly, it 
has more wild rice than youll 
find from anyone else. 

Thats because the taste of 
wild rice is what makes the 
dish so special. 

Weve taken a lot of care 
in making our new Lone 


Grain and Wild Rice. And 





THE ORIGINAL 
















for a long time to come. 
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Cheese-filled squid mantles in Belgian 
endive leaves rest on bed of minced 
red cabbage; tiny shrimp top the salad 


Squid boat salad 


Cheese, shrimp, endive, cabbage, with squid mantles 


Edible geometric elegance characterizes 
this salad arrangement. Coarse minced 
cabbage combines with smooth squid 
mantles and crisp Belgian endive for in- 
teresting textural contrasts. 

Serve the lightly dressed salad for a first 
course, or for lunch—with bread and but- 
ter and a glass of dry white wine. 

In many fish markets, squid mantles are 
sold ready to use. If not, you'll need to buy 










@ More Effective By dupli- 
cating the motion of cross 

country skiing, the world’s 
best exercise, NordicTrack 
provides the ideal aerobic 
workout. 


@ More Complete 
Unlike bikes and 
other sitdown 
exercisers, 
NordicTrack 
exercises all 
the body’s 
major muscles 
for a total 
body workout. 
@ More 
Calories 
Burned In tests 
at a major univer- 
No ordic] Track 
ore calories 
ercise bike and 
ichine.* 
nient With 
can exercise 
our home. 
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Olympic 
Silver Medalist 






Less 


@ Less Time Because 
NordicTrack is so efficient, 
you burn more calories and 
get a better aerobic workout 
in less time. 


@ No Dieting No other 
J a ©xercise machine 
burns more 
calories than 
NordicTrack ... 
So you can 
lose weight 
faster with- 
out dieting. 
@ No Impact 
Running 
and some 
aerobic work- 
outs can cause 
painful and 
potentially harmful 
jarring. A 
NordicTrack workout 
is completely jarless. 
No Skiing Experience 
Required Even if you've 
never skied, in a few minutes 
you'll soon be “tracking” your 
way to better health. 


| FREE BROCHURE AND VIDEO 


Call Toll Free: 


1-800-328-5888 


In Minnesota: 1-612-448-6987 
In Canada: 1-800-433-9582 
Or write: 
141 Jonathan Blvd. North, 
Chaska, MN 55318 
©1987 PSI 
































_ whole squid and clean them at home, as” 
directed below. 


Squid Boats on Cabbage Beds 
12 squid mantles (tubes; about ¥% Ib.), 
cleaned, or about 1/2 pounds 
whole squid, cleaned (directions 
follow) 
2 small packages (3 oz. each) cream 
cheese, at room temperature 
5 tablespoons minced parsley 
Y4 cup freshly grated parmesan 
cheese 
Y4 cup each salad oil and lemon juice 
2 cups minced red cabbage 
12 large Belgian endive leaves, 
washed and crisped 
Ya pound tiny cooked shelled shrimp 
Salt and pepper 
In a 10- to 12-inch frying pan, bring 1 
inch water to a boil over high heat. Add 
squid; cook until opaque, about 30 sec- 
onds. Drain; immerse in cold water until 
cool. Drain again. 


In a food processor or in the small bowl of 
an electric mixer, whirl or beat cream 
cheese, 4 tablespoons parsley, and parme- 
san cheese until smoothly puréed or well 
mixed, scraping down sides of container 
to blend. 


Using kitchen scissors, slit open each 


squid mantle, starting at the large end of | 
tube and ending 2 inch from pointed end. | 


Fill mantles equally with cream cheese 
mixture, using all. If made ahead, cover 
and chill up to 4 hours. 


Mix together oil, lemon juice, and re- 
maining parsley. Add about *% of the oil 
and lemon juice dressing to the minced 
cabbage; reserve remaining dressing. Stir 
cabbage, then evenly divide among 4 sal- 
ad plates and spread to form a bed. 


Nestle each filled squid mantle into an — 


endive leaf; arrange 3 filled leaves on each 
plate, tips out. Sprinkle squid tentacles (if 
used) and shrimp over filled squid. Driz- 
zle remaining dressing onto salads. Add 
salt and pepper to taste. Makes 4 servings. 


To clean squid, pull off and discard thin 
speckled membrane from the mantle. 
Gently pull body (end with tentacles) 
from mantle and set aside. 


Pull out and discard the long, transparent, 
sword-shaped shell from inside mantle. 
Squeeze out and discard contents of man- 
tle; rinse mantle inside and out. 


Turn body upside down to spread tenta- 
cles open. Squeeze body gently from be- 
neath to pop out the beak in the center; 
discard beak. Cut off and discard portion 


with eyes and ink sac. Rinse tentacles. 0 | 


SUNSET 
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The taste of Hawaiian Fresh Pineapple. 
There’ nothing like it this side of Paradise. 


Hawaiian fresh pineapple is volcanic soil where it’s brought Enjoy serving fresh pineapple 
bweet, juicy and bursting with to sun-ripened perfection bythe  asan appetizer, in fruit salads, or 
flavor. NO wonder. steady tropical sunshine and blended in frothy summer drinks. 

Its grown inthe Islands’rich, gentle rains of Hawaii. Then it's Every luscious bite is a taste 

F harvested at the peak of ripeness. of paradise, no matter how you 
And because fresh pineapple slice it. 
won't ripen any further once it’s 
picked, you don't have to check 
for shell color, or whether the 
leaves pull out, or how it sounds 
when you thump it. Just check the 
display. lf the label says it’s from 
Hawaii, you know the pineapple 
you're buying is ripe and ready 


PINEAPPLE OUTRIGG ER 
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PINEAPPLE GROWERS ASSOCIATION OF HAWAII 
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Fudge sauce meanders down ice cream and 
onto chewy brownie for super sundae 


Chewy-gooey 











brownies 


n an unscientific poll, people who de- 
lared a fondness for brownies also clearly 
ndicated that they liked them chewy- 
gooey. Chocolate led as the most popular 
flavor, but votes were divided as to the 
Kind of chocolate used—and, indeed, 
hocolate wasn’t the only choice. 
Defining the perfect brownie is obviously 

subjective proposition. Rather than en- 
er a no-win fray with our own opinion, we 
ffer six very different chewy-gooey 
brownies to try. 


Dark Chocolate Chewy Brownies 
Y2 cup (% lb.) butter or margarine, cut 
into chunks 
3 ounces unsweetened chocolate 
1% cups sugar 
2 large eggs 
1 teaspoon vanilla 
Y2 cup all-purpose flour 
Y2 cup of one of the following optional 
* choices: chopped walnuts or 
almonds, chopped semisweet or 
white chocolate, or semisweet or 
white chocolate baking bits 
Fudge sauce (recipe follows), 
optional 
In a 2- to 3-quart pan over low heat, 
combine butter and unsweetened choco- 
late; when ingredients begin to soften, stir 
until melted and blended. Remove from 
heat; add sugar, eggs, and vanilla and mix 


er and store at room temperature up to 2 
days. Cut into 6 or 9 squares or wedges. 
Makes 6 or 9 servings. 


Fudge sauce. In a 1- to 2-quart pan over 
low heat, combine 4 cup whipping cream 
and | cup (6 oz.) chopped semisweet 
chocolate or semisweet chocolate baking 
bits; stir until chocolate is melted. Stir in 
| teaspoon vanilla or 2 tablespoons mint- 
flavored liqueur or rum. Use warm as a 
sauce. To frost brownies (preceding), let 
sauce cool until thick enough to spread, 
about | hour. Makes about %4 cup. 


Rocky Road Brownies 

Make dark chocolate chewy brownies, 
preceding, stirring | cup miniature marsh- 
mallows into batter. Sprinkle batter with 
Ys cup chopped walnuts. 


Butterscotch-Pecan Brownies 


Make dark chocolate chewy brownies, 
preceding, but omit granulated sugar and 
use 1'4 cups firmly packed brown sugar; 
omit unsweetened chocolate and increase 
all-purpose flour to | cup. Sprinkle batter 
with ‘2 cup pecan halves. Bake about 40 
minutes. 


Peanut Butter Brownies 

Make dark chocolate chewy brownies, 
preceding, but reduce butter or margarine 
to 5 tablespoons and omit unsweetened 
chocolate; instead, stir #4 cup peanut but- 
ter into melted butter. Reduce sugar to | 
cup and add 4 teaspoon baking powder. 


Milk Chocolate Brownies 

Make dark chocolate chewy brownies, 
preceding, but decrease sugar to *%4 cup. 
Omit unsweetened chocolate and use % 
cup (4 oz.) chopped milk chocolate or 
milk chocolate baking bits. Increase all- 
purpose flour to *4 cup. Bake about 30 
minutes. 


White Chocolate Brownies 

Make dark chocolate chewy brownies, 
preceding, but decrease butter or marga- 
rine to 6 tablespoons. Omit unsweetened 
chocolate; instead, use 14 cups (1% lb.) 
chopped white chocolate or white choc- 
olate baking bits and, off the heat, stir | 
cup of the chocolate into melted butter. 
Decrease sugar to 2 cup and increase 
vanilla to 12 teaspoons. Sprinkle batter 
with remaining white chocolate and, if 
desired, 3 cup chopped toffee candy. 
Bake about 40 minutes. 


Ultimate Brownie Sundae 
Your choice brownie (recipes 





Gourmet Quality 
CUCAMONGA HONEY adds 
flavor and sweetness to your 

finest Holiday recipes. 
This see through squeeze 
bottle is practical and 
el Mele 


PUMPKIN PIE oF 


HONEYED APPLES 






HONEY BAKED CHICKEN 





HONEY RAISIN BISCUITS 


HONEY CRANBERRY RELISH 


SEND FOR YOUR FREE 
HOLIDAY COOKING WITH 
HONEY RECIPE CARDS 
TODAY ... 


Send a self-addressed, stamped envelope to: 
Topaz Honey Company 

P.O. Box 1308 Dept. CHRCO 

City of Industry, Ca. 91749 

(Offer Expires March 1, 1988) 

* Available in Orange Blossom, Wild Flower and 
Canadian Clover Honey. 


precede) 
1¥2 pints vanilla ice cream, or other 
favorite flavor 
Fudge sauce, warm (recipe 
precedes, or use % cup 
purchased sauce) 


Cut brownie into 6 equal pieces. Set each 
piece on a dessert plate and top with a |2- 
cup-size scoop of ice cream. Ladle fudge 
sauce onto ice cream. Makes 6 servings. 


well. Add flour and mix well. 


Butter an 8-inch square or round baking 
pan. Scrape batter into pan and spread 
evenly; sprinkle with nuts. Bake in a 350° 
oven until brownie feels firm at edges and 
springs back in center when gently 
pressed, about 25 minutes. Let cool in pan 
on rack. To frost, pour fudge sauce over 
brownie and spread evenly. Serve, or cov- 
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Braised in butter or with bacon, small heads of 
Belgian endive become tender, taste milder. Serve as 
a vegetable, or use in the entrée pictured below 


Spoon tarragon and shallot reduction 
sauce over fish and Belgian endive rolls 





DARROW M., WATT 


Wrap thin fish fillets around braised endive. Set in a 
buttered baking dish and oven-steam just until fish is done. 
After baking, use the pan juices to enrich the sauce 





Taking the bite 


out of Belgian endive 


Elegant raw, Belgian endive has excellent 
flavor when cooked, too. Heat tempers the 
characteristic bitter bite of these tapered 
heads of cream-colored leaves. 


Braise small heads to eat as a vegetable. 
Or wrap braised heads with a fish fillet to 
make a handsome entrée. Endive makes a 
delicious light bisque, too. 


Braised Belgian Endive with Bacon 

2 slices bacon, cut into Y2-inch pieces 

8 heads Belgian endive (2 oz. each) 

Y4 cup water 
In a 10- to 12-inch frying pan over medi- 
um heat, cook bacon, stirring often, until 
crisp, about 5 minutes. Lift out with a 
slotted spoon. Add endive and water to 
pan. Cover tightly and cook, turning en- 
dive occasionally, until tender when 
pierced, 15 to 20 minutes. Transfer to 
serving dish and sprinkle with bacon. 
Makes 4 or 8 servings. 


Sole-wrapped Belgian Endive Rolls 

1 tablespoon butter or margarine 

8 heads Belgian endive (2 oz. each) 

Y4 cup water 

8 thin, skinned sole fillets (2 to 3 

oz. each) 
Salt and white pepper 

Y¥g cup chopped shallots 

Y4 teaspoon dry tarragon 

1 cup dry white wine 

1 cup regular-strength chicken broth 

Ya cup whipping cream 
In a 10- to 12-inch frying pan, melt butter 
over medium heat. Add endive and water. 
Cover and cook, turning often, until en- 
dive is tender when pierced, 15 to 20 
minutes; set aside. 
Lightly sprinkle fillets with salt and pep- 





per. Lay an endive head on 1 end of each 
fillet; roll up. Set rolls, seam side down, in 
a buttered shallow 2- to 2/2-quart baking 
dish. Cover and bake in a 400° oven just 
until fish is opaque in thickest part (cut to 
test), 10 to 15 minutes. 


Meanwhile, in the pan used to cook en- 
dive, combine shallots, tarragon, wine, 
and broth. Boil, uncovered, over high heat 
until reduced by 2, about 10 minutes. 
When fish is done, drain juices from bak- 
ing dish into wine mixture; add cream. 
Boil until reduced to % cup. Spoon over 
fish. Makes 4 servings. 


Belgian Endive Bisque 

6 ounces Belgian endive, cut 
crosswise into %-inch slices 

3 tablespoons butter or margarine 

2 medium-size carrots, peeled and 
chopped 

1 large onion, chopped 

3 tablespoons all-purpose flour 

5 cups regular-strength chicken broth 

Salt and white pepper 


Set aside 2 cup of the endive. In a 3- to 
4-quart pan, melt butter over medium 
heat. Add carrots, onion, and remaining 
endive; stir until onion is limp, 8 to 10 
minutes. Add flour; stir until it coats veg- 
etables. Stir in broth. Bring to a boil. 
Cover and simmer until carrots are tender 
when pierced, 10 to 15 minutes. In a 
blender, smoothly purée soup, a portion at 
a time. 

Return soup to pan. Stir over medium 
heat until hot. Add salt and pepper to 
taste. Ladle into a tureen or bowls. Offer 
remaining endive to sprinkle into each 
portion. Makes 4 to 6 servings. Oo 


SUNSET 


Call our toll-free Holiday Hotline number 
today and we'll help make your party 
planning simple. Our Holiday Hotline 
operator will answer your questions and 
connect you to the nearest Safeway full- 
service bakery, deli, fish market, wine or 

_ floral department. 


HOLIDAY HOTLINE, 
YOUR PERSONAL PARTY LINE. 


| 
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Alone in sauce or crowning 


cheesecake . . . two pear desserts 


The delicate flavor of pears plays different 
roles in these two desserts: with bold in- 
gredients, it provides an elegant under- 
tone; with mild companions, it’s a light, 
refreshing star. 


In the first dish, which is quick to make 
and relatively lean, hot tangerine and gin- 
ger sauce contrasts tartly with sweet 
poached pears. In a richer, subtler dessert, 
pears top cheesecake flavored with pear 
liqueur and cloves. For either, use Anjou 
or Bosc pears; both are plentiful now. 


Poached Pears in Citrus Sauce 
Y% cup sugar 
Water 
Ys cup thawed frozen tangerine juice 
concentrate 
Y4 cup lem 
Y4 cup choppes 
1 tables i 
orange peel 
6 mediu i 
Bosc p: aeelec 
1 tablespoo ; 
Fresh orange ¢ 
segments, v 
removed 


n juice 





In a 5- to 6-quart pan, gar, | 
cup water, tangerine conc: mon 
juice, ginger, and peel. Bring } VEI 
high heat. Add pears, rotatin; 

Cover and simmer unti: fruit 

when pierced, 10 to 15 minutes; turn hal! 
way through cooking. Lift pears from 


202D 


sauce and put on individual dessert plates. 


In a small bowl, stir together cornstarch 
and | tablespoon water until smooth. Mix 
into sauce. Stir over high heat until sauce 
boils. Pour equal portions over pears. Gar- 
nish with orange segments. Serves 6. 


Pear and Hazelnut Cheesecake 
Hazelnut crust (recipe follows) 
2 large packages (8 oz. each) cream 
cheese 

1% cups sugar 
1% cups sour cream 

4 large eggs 

Ye cup pear-flavor liqueur 

Ya teaspoon ground cloves 

1 teaspoon vanilla 

3 medium-size firm-ripe Anjou or 

Bosc pears 

Ya cup water 

2 tablespoons lemon juice 

2 teaspoons whole cloves 
Press crust evenly over bottom and 1% 
inches up sides of a 9-inch cheesecake pan 
that’s at least 3 inches deep and has a 
removable bottom. Bake in a 350° oven 
until golden, 25 to 30 minutes. Remove 
from oven and lower heat to 300°. 


Meanwhile, in large bowl of an electric 
mixer, beat cream cheese and | cup of the 
sugar until smooth. Beat in sour cream, 
then eggs, | at a time, just until blended. 
Stir in liqueur, ground cloves, and vanilla. 


Pour into crust (batter will be above crust 
top) and bake until cheesecake is just 


* 
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Circle of pear slices and 
cluster of hazelnuts top 

pear-flavored cheesecake. 
Cake serves a dozen; you 
can make it a day ahead 





Poached pear dessert uses citrus 
four ways: orange segments and 
peel, tangerine and lemon juices 


golden and jiggles only slightly when gen- 
tly shaken, about | hour. Cool on a rack 
for 5 minutes. Run a knife between cake 
and pan rim; do not remove rim. Let cool 
completely. Cover and chill until cold, at 
least 3 hours or until next day. 


While cheesecake bakes, peel pears, 
halve, and core. In a 3- to 4-quart pan, 
bring remaining 2 cup sugar, water, lem- 
on juice, and whole cloves to a boil over 
high heat. Add pears, cover, and simmer 
until fruit is tender when pierced, 3 to 5 
minutes; turn halfway through cooking. 
Remove pan from heat and let pears cool 
in syrup. Cover and chill until cold, at 
least 2 hours or until next day. 


Up to 2 hours before serving, remove pan 
rim from cheesecake. Lift pears from syr- 
up and slice lengthwise 4 inch thick; dis- 
card syrup. Arrange slices in circle on top 
of cheesecake. In center, place reserved 
hazelnuts. Serve cold. Makes 12 servings. 


Hazelnut crust. Place % cup hazelnuts in 
a 9-inch-wide baking pan and bake in a 
350° oven until golden, about 15 minutes. 
Let cool. Reserve %4 cup to top cheese- 
cake; finely chop remaining nuts. 


In a bowl, use your fingers to mix 2 cup 
(‘4 lb.) butter or margarine with 12 cups 
all-purpose flour and 2 tablespoons sugar 
until fine crumbs form. Mix in chopped 
nuts. Lightly beat | large egg; stir into 
flour mixture. Press into a ball. Oo 


SUNSET 








From Western classics such as Turkey Loco 
(butterflied, basted with lime and cooked on 
the grill) to elegant inventions such as a Beg- 
gar’s Chicken that bakes in its own clay shell... 

.. [be Best of Sunset brings you over 500 
of Sunset’s best recipes — all-time favorites 
from the more than 50,000 that were tested 
over the past 6 decades. 


You'll turn to The Best of Sunset over and 
over again — every time you want to surprise 
your family or delight your guests with unique 
Western dishes such as these: delicious smoked 
salmon from your own covered barbecue, 
festive Arizona Cheese Crisp, San Francisco 
Cioppino, Fajitas, Black Tie Chili, Steeped 
Chicken with Basil Dressing. You get page after 
page of taste-tempting recipes for soups and 


© Lane Publishing Co. 


Enjoy the great fresh foods and easy, elegant entertaining 
that mark the Western lifestyle. 


salads, appetizers and desserts, seafoods and 
side dishes, surprising pastas, inventive vege- 
table dishes, mouth-watering main courses — 
and more! Plus special features on cooking 
techniques popular in the West...and a com- 
plete menu section that takes the gamble and 
guesswork out of planning a party. 


Just complete the attached card or the coupon 
at right, and we'll rush you The Best of 
Sunset. If you're thoroughly delighted, pay in 
3 easy installments of just $6.65 a month plus 
postage, handling and sales tax where applica- 
ble. If not, return the book with your bill 
marked “cancel” and owe nothing. 


s R. JS 


J YES, send me The Best of Sunset FREE for 
15 days. If I decide to keep it, I can pay in 3 easy 
monthly installments of just $6.65 each (plus postage, 
handling and sales tax where applicable). Or I may 
return it within 15 days and owe nothing. My FREE 


gift, Sunset’s Light Desserts cookbooklet will be 
mine to keep no matter what my decision. 

I also understand that once a year I'll be notified 
of the availability of Sunset’s Recipe Annuals and will 
have the option to preview them on the same 15-day, 
no-cost no-obligation basis. 





Reply today and you'll also receive Sunset’s 
24-page Light Desserts cookbooklet 

FREE. From a fluffy lemon cheesecake with 
only 167 calories to a 105 calorie Peach Brillée 
inspired by the great chefs of Europe...great- 
tasting desserts from as little as 58 to no more 
than 285 calories. 

Plus, if you decide to keep The Best of 
Sunset, you will be notified of the availability 
of Sunset’s 1987 Recipe Annual, and will have 
the option to preview on the same 15-day, no- 
cost, no-obligation basis. 

Remember, it costs you nothing to pre- 
view The Best of Sunset...so return the card 
or coupon today! 


fp. 


NAME (please print) 
ADDRESS/APT. NO. 


CITY/STATE/ZIP 
: The Best of Sunset 
Customer Service Center 
P.O. Box 10282 
Des Moines, IA 50336-0282 


‘“Mother grain” of the Incas. 


Quinoa is now grown in Colorado and New 
Mexico. You can use it like rice, as cereal 


Considered the “mother grain” in ancient 
Inca civilization, quinoa (pronounced 
keen-wa), a tiny millet-like seed used as a 
grain, is finding its way into health-food 
stores throughout the West—at $3.50 to 
$4 per pound. 


Indigenous to the Andes Mountains of 
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‘urry-seasoned quinoa, cooked in 
1 broth, accompanies grilled 
pork chop and zucchini 


ii& warms cinnamon- 
1soned quinoa for 
reakfast cereal 





South America, quinoa was introduced 
into Colorado only a decade ago. It is now 
being cultivated most successfully in that 
state and in New Mexico; research is 
progressing to determine varieties most 
adaptable to the West. 


Quinoa’s delicate flavor and couscous-like 
texture make it an easy addition to our 
own menus. It’s high in protein—16 per- 
cent compared to 7% percent in rice, for 
which it is easily substituted—and ranks a 
little higher in protein quality than soy. 
Because it’s low in gluten, it can be en- 
joyed by many who cannot eat wheat 
products. 


Quinoa expands about four times when 
cooked. Before cooking, always rinse the 
grain well to remove a slightly bitter coat- 
ing. When the seeds are toasted before 
cooking, the mild flavor becomes slightly 
peanut-like. Use the toasted grain as de- 
scribed here—or try it as you would 
chopped nuts or seeds, to add texture. 


Toasted Quinoa 


Pour | cup quinoa into a fine strainer; 
rinse thoroughly under cool running wa- 
ter. Put rinsed quinoa into a 10- to 12- 
inch frying pan over medium heat; cook, 
shaking pan occasionally, until quinoa 
dries and turns golden brown, about 15 
minutes. Pour toasted quinoa from pan 
and let cool. Use in the recipes at right, or 
cover airtight and store in a cool place up 
to 1 month. Makes | cup. 


Cooked Quinoa 
2 cups water, regular-strength 
chicken broth, or regular- 
strength beef broth 
1 cup quinoa, rinsed, or toasted 
(recipe precedes) 
Y4 to Y2 teaspoon salt (optional) 
Bring water to a boil in a 3- to 4-quart 
pan; stir in quinoa and salt. Cover and 
simmer gently on low heat until liquid is 
absorbed, 15 to 20 minutes. Serve, or cool, 
cover, and chill up to 2 days. Makes about 
4 cups, 4 to 8 servings. 
Curry quinoa. Make cooked quinoa, pre- 
ceding, but omit salt. Stir 1 teaspoon cur- 
ry powder into the water or broth. 
picy hot cereal. Make cooked quinoa, 
ing water instead of broth. Omit salt 
id ada '2 teaspoon ground cinnamon and 
cup currants or raisins to the water. 














Raw to cooked, quinoa expands about four times. Use it 
as you do rice; quinoa has more than twice the protein 


Quinoa Pilaf 

Ya cup firmly packed chopped bacon 

Salad oil (optional) 

1 cup sliced mushrooms 

Ya cup finely chopped onion 

1 cup regular-strength beef broth 

Y2 cup toasted quinoa (recipe 

precedes) 

Ya cup shredded carrot 

Ya cup finely chopped green pepper 
In a 10- to 12-inch frying pan over medi= i 
um heat, cook bacon, stirring occasional-| 
ly, until crisp around edges, 6 to 8 min | 
utes. With a slotted spoon, lift bacon) 
pieces from pan and set aside. Spoon off} 
and discard all but 2 tablespoons of the 
bacon fat (or add salad oil to equal 2% 
tablespoons). I 


Add mushrooms and onion to pan and} 
cook, stirring occasionally, until liqui¢ 
cooks away and mushrooms are golden. } 
Add broth, quinoa, carrots, and green | 
pepper; bring to boiling over high heat. ? 
Cover and simmer until liquid is ab- } 
sorbed, about 15 minutes. Take off heat, | 
remove lid, and let stand 2 minutes. Stir } 
with a fork to separate grains. Spoon onto 
serving dish; sprinkle with cooked bacon. 
Makes about 2% cups, 3 or 4 servings. 


Quinoa and Whole-wheat Muffins 

¥3 cup toasted quinoa (recipe 

precedes) 

1 cup all-purpose flour 

1 cup whole-wheat flour 

1 tablespoon baking powder 

Ya2_ teaspoon salt 

1 large egg, slightly beaten 

¥a_ cup firmly packed brown sugar 

Y4 cup melted butter or margarine 

1 cup milk 
Set aside 2 teaspoons of the quinoa. In a 
bowl, combine remaining quinoa, all- 
purpose flour, whole-wheat flour, baking 
powder, and salt. In another bowl, com- 
bine egg, sugar, and butter; whisk until 
blended. Whisk in milk. 


Pour liquid mixture into flour mixture; 
stir just to combine. Spoon batter into 
greased or paper-lined muffin cups (24 
in. wide), filling each to the top. Sprinkle 
reserved quinoa over tops of the batter. 


Bake in a 375° oven until tops of muffins 
are golden, about 30 minutes. Remove 
from pan; serve, or cool on a rack, then 
wrap and store in a cool place until the 
next day. Makes 10 to 12 muffins. Oo 
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ive ways to keep your cool 
through the holidays. 


aA a et —" 









3 ( Gaga Italian 


~ With new Mueller’s Salad 
Bar Pasta} youve got 5 sen- 
sational ways to keep your | 
cool throughout the holi- | 
day season. | 
Zesty Italian, Country 
Buttermilk, Creamy Italian, 
Homestyle and Creamy 
Cucumber. 


So colorful, so easy, 
they’re the coolest way to 
warm up your holiday 
table this season. 
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DEALER: This coupon will 
be redeemed for face value 
plus 8* handling if used in 
accordance with the offer 


a wise restricted. Proof of 
yy ~ PA purchase of sufficient mer- 

eA ah, 45 . | chandise to cover coupons 

stated hereon; any other #.. submitted must be shown 


Sal esa pe 
peer ee ee me 7 ede 
use, including reproduc- q See ee } , Of request Cash redemp- 

ALAD BA ALADBAR’ SALADBA ALAD BA tion value 1/20! C : 
tion, constitutes fraud S PASTA R S PASTA : P AST S TA R SALAD BAR tion value 1/20 Customer 





Limit one coupon per trans- a 3 ? must pay any sales tax 
action. Coupon not trans- gM Pesaard Seas Nn Pasa and Seasonnig Mi Good only in U.S.A 
ferable. Void where Sea ame Send to: Best Foods, Dept 
#5917, El Paso, TX 79966 


, 4W8O001 L2S94b 
MANUFACTURER'S COUPON SA 15¢ 


Pasa and Seasonng Me * Pagaad aor MK 







On any flavor of | "c | Salad Bar Pasta. 
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Cris adtilas, fille 
and craod, are baked Ser 
‘lantro sauce and a dry 


chili-spiked ci 


white wine such as Sauvignon Blanc 


d with jack cheese 
ve them warm with 


Crab quesadillas, 

olive bread 

they're holiday 
appetizers 


Pungent flavors—sharp olives, goat 
cheese, and chilies—lend distinction to 
these appetizers. You can make the olive 
bread and cheese spread ahead, then toast 
the bread just before serving. The crab 
and cheese quesadillas are best made at 
party time; they go together quickly. 


Olive Bread with Cheese Spread 


We enjoyed this at Stephanie’s Restau- 
rant in Melbourne, Australia. 


All-purpose flour 
¥3 cup each drained, halved, and 
pitted calamata olives; and 
sliced and drained pimiento- 
stuffed green olives 
1 loaf (1 lb.) frozen white bread 
dough, thawed 
Cheese spread (recipe follows) 
On a lightly floured board, gently knead 
calamata and green olives into bread 
dough until evenly distributed; add flour 
as required to prevent sticking. Shape 


j 


d ’ a smooth, round loaf about 5 


inches across and place on a greased 12- 
by 15-inch baking sheet. Cover lightly 
with plastic wrap and let rise in a warm 
place until puffy, about 40 minutes. 


Bake in a 350° oven until well browned, 
about 45 minutes. Cool on a rack. If made 
ahead, store airtight up to 2 days. 


Cut bread into 4-inch-thick slices. Place 
in a single layer on two baking sheets 
(each 12 by 15 in.). Bake in a 350° oven 
until golden, about 25 minutes. Switch 
positions of pans halfway through baking. 
Serve hot or cool; spread with cheese. 
Serves 5 or 6. 

Cheese spread. In a bowl, mix together 1 
small package (3 oz.) cream cheese and 3 
ounces (4 cup) goat cheese such as mon- 
trachet or bicheron. If made ahead, cover 
and chill up to 2 days. 


Crabby Jack Quesadillas 


Y4 pound shelled cooked crab 
2 cups shredded jack cheese 


@ goes well with cheese spread and dry sherry 


n J ae Pave any 
, e 
* a 


LaF, 
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1 cup thinly sliced green onions 
10 flour tortillas, each 7 to 8 inches 
wide 
Fresh cilantro (coriander) sprigs 
Chili-cilantro sauce (recipe follows) 


In a bowl, mix crab, cheese, and onions. 
Place 5 tortillas in a single layer on 2) 
baking sheets, each 14 by 17 inches. Even- |; 


ly cover tortillas with crab mixture to 
within %4 inch of edges. Top each with 1 of 


the remaining tortillas. 


Bake in a 450° oven until cheese melts) 
and tortillas are lightly browned, 7 to 9} 


minutes. Slide quesadillas onto a board 
and cut each into 6 wedges. Arrange on a 
platter and garnish with cilantro sprigs. 
Offer with chili-cilantro sauce to add to 


each serving. Makes 10 servings.—Peter } 


Morency, San Francisco. 


Chili-cilantro sauce. Place 4 mediulll 
size fresh Anaheim chilies on a 12- by 15- 


inch baking sheet and broil 2 inches below § 
heat, turning often, until brown and blis- | 
tered on all sides, about 5 minutes. Let } 
cool on pan, then pull off and discard skin, | 


stems, and seeds. Coarsely chop chilies. 


In a blender or food processor, whirl chil- 
ies; 44 cup dry white wine; | medium-size 
shallot, chopped; and 1 tablespoon lemon 
juice until smooth. Pour into a 2- to 
quart pan, bring to a boil over high heat, 
and boil, stirring, until reduced to % cup, 
5 to 10 minutes. 

Return mixture to blender or food proces- 
sor. Add | cup firmly packed fresh cilan- 
tro (coriander) and whirl until smooth; | 
scrape container sides several times. With 
motor running, slowly add %4 cup (% Ib.) 
hot melted butter or margarine until in- 
corporated; scrape container sides once or 
twice. Serve warm. oO} 
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enn-Air vents 
up and down. 
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| The Jenn-Air downdraft cooktop has = Outdoor “char-grilling” indoors. ene 
always been considered the ultimate in grill- cooktop. Choice of cooking elements and 


range cooktops. _ 5 different cooking accessories. 
| But for homes where downdraft And since it doesn’t require downdraft 
ventilation is not possible we're introducing ventilation you can easily replace your 
anew updraft model as well. | existing cooktop and start grilling. 
It offers all the marvelous cooking Your Jenn-Air dealer has the uplifting story 


advantages our famed downdraft does. He’ in the Yellow Pages. VNB agleatin 
For information write Jenn-Air Co. 3035 Shadeland Avenue, Indianapolis, IN 46226. © 1987 Jenn-Air Co. 
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Broiled swordfish, served 
with a lively tomato-olive 
sauce, is one of the many 
tempting, speedy dishes in 
Quick Cuisine, designed 
for cooks with high 
standards and good taste, 
but little time to cook 


Tuned to contempo sts but 
versely focused, two 

Quick Cuisine and 

Book, will make welcome 

ful additions to your hom: 

For many years, Sunset 

reported the intriguing fo 
Southwest; our Southwest C 
gathers together the finest dishes 
recipes existed before the Spanish a: 
four centuries ago; others make up 
lively menus of today. 
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or Southwest? Cook books with answers 


By contrast, the recipes in Quick Cuisine 
show that with a few ingredients, even the 
busiest cook can put an exciting, nutri- 
tious meal on the table in minutes. 


Both books, compiled by the editors of 
Sunset Magazine and Sunset Books 
‘.ane Publishing Co., Menlo Park, Calif., 
$6.95 each), include nutritional, 
ation, and cooking information 
‘ach dish. To sample, try the fish 
from Quick Cuisine and a meaty 
ym the Southwest Cook Book. 





Pozole, a meaty regional 
stew from the Southwest 
Cook Book, is typical of 
the book’s exciting recipes; _ 
each uses traditional i 
Southwest ingredients, 

some in contemporary ways | 











Broiled Swordfish with 
Tomato-Olive Confetti 
1¥%2 pounds swordfish steaks (about 
1 in. thick) 
1 tablespoon olive oil or salad oil 
3 cups lightly packed watercress 
sprigs, washed and crisped 
Tomato-olive confetti (recipe 
follows) 
Lime wedges (optional) 
Cut fish into 4 equal portions; rinse and 
pat dry. Place on an oiled rack in a 12- by 
14-inch broiler pan. Brush top of fish with | 
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For more than 100 years, the 
magic of champagne has been 
nurtured to perfection at the 
Korbel Champagne Cellars, 
where the light, dry, delicate 
style of premium California 
champagne was first 

conceived. 


Korbel Natural is a splendid 
example of this tradition. 
It is alight, dry cham- 
pagne produced from 
Pinot Noir and Chardon- 
nay grapes. This deli- 
cate Cuvee produces a 
complex champagne 
with flawless balance 
and a satin finish. 














Korbel Natural is 
one of three Korbel 
Champagnes pro- 
duced in limited 
quantities. 


Uncork the magic!® 
Enjoy the rare 
pleasure of 
Korbel Natural, 
Blanc de Noirs, 
and Blanc de 
Blancs. Each 
produced in the 
classic méthode 
champenoise. 
Each created in 
the style that is 
distinctively 
Korbel. 





Korbel, the prei nium California champagne. 


fom County, CA oduce + of fine Califc nia m3thode champenoise champagnes for more than 100 years. 





9 unbaked Pie Shell 1% tsp. Clabber Girl 
1 cup Sugar Baking Powder 

Y% cup Cocoa ¥, tsp. Salt 

1 tbsp. Instant Coffee % cup Shortening 

Y; cup Water 1 Egg 

1% tsp. Vanilla Extract 12 cup Milk 

1 cup all-purpose Flour ‘% cup whole Pecans 


Combine % cup sugar, cocoa, coffee, 
water, and 1% tsp. vanilla extract; set aside. 
Cream shortening, % cup sugar, % tsp. 
vanilla extract; beat in 1 egg. Sift together 
flour, Clabber Girl Baking Powder and salt. 
Add dry ingredients to creamed mixture 
alternately with milk. Beat until blended. 
Pour cocoa mixture into pie shell. 

Without blending, spoon batter on 
top of cocoa mixture. Arrange f 
pecans on top. Bake at 375° F. for 
40 minutes, or until firm. Cool. 
Serve with whipped 





WE'VE CURED YOUR 
GIFT GIVING DILEMMAS. 





Gently hardwood smoked and cured Genuine Smithfield Hams make 
truly unique ‘ts. Rich in tradition and flavor, they're available 
fully cooked, « )-12 lbs.) for $49.95 or boneless (8-10 lbs.) 
for $53.95. Or foi vive our Williamsburg Ham (fully cooked, 
10-12 Ibs.) for $4. 

And though t th ‘er to give than receive, in this case it’s 


rder a Genuine Smithfield Ham for 


Call toll-free and ask about our $4.00 discount ll 201-342-6707 collect.) 


awfully fun to recei' 
your holiday feasts as w 


SO 
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~ medium-size firm-ripe tomato, cored, 
seeded, and finely chopped; 2 cup sliced 





















oil. Broil about 5 inches below heat for 5 
minutes. Turn fish over, brush with oil; 
and broil until fish flakes when prodded in 
thickest part, 5 to 6 minutes longer. 


Arrange watercress on 4 dinner plates and 
lay fish on top. Spoon tomato-olive con- 
fetti over fish. Garnish with lime, if de- 
sired. Makes 4 servings. 


Tomato-olive confetti. Stir together 1 


Spanish-style pimiento-stuffed green ol- 
ives; 2 tablespoons drained capers; and 3 
tablespoons each sliced green onions (in- 
cluding tops), lime juice, and olive oil or 
salad oil. 
Per serving: 347 calories, 33 g. protein, 3 
g. carbohydrates, 22 g. total fat, 91 mg. 
cholesterol, 624 mg. sodium. 


Pozole 
2 large cans (49¥2 oz. each) regular- 
strength chicken broth 
3 pounds meaty ham hocks, cut into 
1-inch-thick slices 
2 pounds chicken drumsticks and 
thighs 
1 teaspoon dry oregano leaves 
Ye teaspoon cumin seed 
2 large onions, cut into chunks 
1 large can (29 oz.) yellow hominy, | 
drained | 
Condiments (suggestions follow) | 
Crisp tortilla strips (recipe follows) | 
Purchased green chili salsa 
In a 6- to 8-quart pan, combine broth,) 
ham, chicken, oregano, cumin seed, and. 
onions. Bring to a boil over high heat; 
reduce heat, cover, and simmer until meat 
is tender when pierced, about 2 hours. Lift 
out meat and set aside. Pour broth 
through a fine strainer; return strained 
broth to pan. When ham and chicken are 
cool enough to handle, discard skin, 
bones, and fat; tear meat into chunks; 
return to broth. (At this point, you can 
cover and chill up to 2 days.) 


Skim and discard fat from broth; bring 
broth to a simmer. Stir in hominy; cover 
and cook for 30 minutes. Serve hot; offer 
condiments, tortillas, and salsa to add to 
each portion. Makes 8 to 10 servings. 


Condiments. Arrange in separate bowls 2 
or 3 limes, cut into wedges; 2 small pack- 
ages (3 oz. each) cream cheese, diced; 2 
cups shredded iceberg lettuce; 1 to 1% 
cups thinly sliced green onions (including 
tops); and 2 large red bell peppers, 
stemmed, seeded, and slivered. 


Crisp tortilla strips. Stack 8 to 10 corn 
tortillas (6- to 7-in. diameter); cut into \4- 
inch-wide strips. In a 3- to 4-quart pan, 
heat about | inch salad oil to 375° (use a 
deep-frying thermometer). Fry strips a 
handful at a time, stirring often, until 
crisp and lightly browned, about | min-| 
ute. Lift out with a slotted spoon and 
drain on paper towels. Sprinkle with salt. 


Per serving: 245 calories, 22 g. protein, 
14 g. carbohydrates, 8 g. total fat, 61 ma 
cholesterol, 2,106 mg. sodium. 
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Fresh orange slices and toasted coconut garnish liqueur-flavored baked custard 


It’s just plain custard 


up to some new tricks 


Like to try an interesting variation on an 
old favorite? Just dress plain custard with 
new flavors. Here are three suggestions, 
all delicious and easy to make. 
Orange-flavored liqueur and sliced or- 
anges add a delicate fruitiness to a basic 
baked custard. 

Following the style of classic Mexican 
flan, the pumpkin and double-caramel- 
ized custards bake in caramel-lined pans. 
To allow the caramelized sugar time to 
dissolve into a sauce after baking, both 
flans need to be made at least 4 hours 
ahead. The melted sauce lets the dessert 


free when it’s inverted onto a serving dish. 
Orange Baked Custard 
3 large oranges 


1% cur 
6 | 


d-half (light cream) 


Yo ( ed liqueur 

1 

Y4 cup coconut 
With a + thin strips 
of peel (o | orange 
(each strip t '’ by 4 
in.). Set oran 
In a I- to 2-qi re peel 
with sugar, usin; add 


half-and-half. Stir « til 
mixture is hot to touch 
Remove and discard ora 

In a bowl, beat together 

orange liqueur, and vanilla. \ 

milk. Pour mixture through a | 
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into a shallow 1- to 1'2-quart baking dish. 
Set in a baking pan slightly larger than 
the custard dish. Place in a 350° oven. Fill 
pan with about | inch of boiling water. 
Bake until custard appears set in center 
when gently shaken, 25 to 35 minutes. 


Meanwhile, spread coconut evenly in a 9- 
inch-wide pan. Bake in the same 350° 
oven, stirring occasionally, until golden, 5 
to 10 minutes. Remove from oven and 
cool; if made ahead, store airtight up to 3 
days. When custard is done, remove from 
hot water. Cool, cover, and chill until 
cold, at least 2 hours or until the next day. 


Meanwhile, cut peel and white membrane 
off oranges. Thinly slice fruit crosswise. 
Mix orange slices with remaining 4 cup 
orange liqueur. Transfer to serving bowl. 
Cover and chill until cold, at least 1 hour 
or until the next day. 


To serve, garnish custard with 3 orange 
slices and sprinkle coconut in a ring over 
custard. Spoon out custard; offer orange 
slices to add to portions. Makes 6 serv- 
ings.—Marian Wilcox, Clarkdale, Ariz. 


Spiced Pumpkin Flan 
1% cups sugar 
Ya teaspoon salt (optional) 
1 teaspoon ground cinnamon 
1 cup canned pumpkin 
5 large eggs 
1%4 cups half-and-half (light cream) or 
canned evaporated milk 
1¥2 teaspoons vanilla 
Ginger whipped cream (directions 
follow), optional 


4 


“ar, salt, cinnamon, pumpkin, and egg 














































In an 8- to 10-inch frying pan, melt 2 C 
sugar over medium heat, shaking pan 
ten. When all sugar is melted and turns 
dark amber color, 3 to 4 minutes, immed 
ately pour caramelized sugar into an 8- ( 
9-inch-square metal baking pan. Usir 
hot pads to protect hands, tilt pan quick 
to fet syrup coat bottom (it does not ne 
to coat bottom completely). Set aside. 


In a bowl, combine remaining *% cup su, 


| 


mix well. Stir in half-and-half and vani 
Pour into caramel-coated pan. Set pani 
another baking pan slightly larger tha 
the one used for flan. Place in a 35( 
oven. Carefully pour boiling water int 
outer pan so it is about 1 inch deep. 


Bake until flan appears set in center whe 
gently shaken, about 45 minutes. Remoy 
from hot water and chill at least 4 hour 
or until the next day (cover pan when fla! 
is cold). 
To serve, cut around custard to loose 
from pan. Invert a rimmed serving platter) 
over flan. Holding platter in place, quick 
ly invert flan; custard and sauce will slow-) 
ly flow out. Cut into squares. Serve ginger 
whipped cream to spoon on each serving 
Makes 9 servings.—Carmela Meely, 
Walnut Creek, Calif. | 


Ginger whipped cream. In a small bowl, 
beat 1 cup whipping cream, 12 teaspoon) 
ground ginger, and 2 tablespoons pow-) 
dered sugar until cream holds soft peaks q 
Transfer to serving bowl. | 

6 large eggs 
1 teaspoon vanilla 


In an 8- to 10-inch frying pan, melt sugar 
over medium heat, shaking often until) 
sugar melts and turns a dark amber color, 
3 to 4 minutes. At once, pour about 4 of 
the caramelized sugar into a 9-inch pit 
pan at least 1% inches deep. Using ho 
pads to protect hands, quickly tilt pan t 
coat bottom with syrup (it does not need 
to coat bottom completely). Set aside. 


Add milk to the remaining caramelizei 
sugar in frying pan. Stir over medium-lo\ 
heat until sugar liquefies again, 5 to 
minutes; do not boil milk. In a bowl, bea 
eggs and vanilla to blend. Whisk in mil 
mixture. Pour egg mixture through a fin 
strainer into the caramel-coated pan. 
pan in a slightly larger baking pan. Pla¢ 
in a 350° oven. Fill outer pan with about 
inch boiling water. 4 
Bake until custard appears set in center 
when gently shaken, about 15 minutes. | 
Lift out of water and chill at least 4 hour 
or until the next day (cover when cold). 


To serve, cut around custard to loosen} 
from pan. Cover with a rimmed serving 
plate. Holding plate in place, quickly in- 
vert; custard will slip out and sauce will 
slowly flow over it. Cut into wedges 
Makes 6 servings. E 





Double Caramelized Flan 


1 cup sugar 
2 cups milk 


) 
ee 
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From appetizers to 
dishes to desserts, ¢ 
recipe bakes oo 
and delicious. ‘Io receiv 
your copy, just fill in your 
name and address on 
either of the two order 
forms, drop it in an enve- 
lope with 50¢ for postage 
and handling, and mail it 
in. It’s that easy! 









Mmm Ahh Ohh e 
Poppin Fresh BRAND dough e¢ 


gierescenty 


Crescent Collection ‘J 


Cookbook Offer 
Please send me my Crescent Collection 


Cookbook. I am enclosing 50¢ for postage 
and handling. 


Name 


Address 





Cihy ck eee State Zip 
Mail this order form to: 
“Crescent Cookbook Offer” 
P.O. Box 5847 
Minneapolis, MN 55460 
Group entries void. This offer form must accompany 
your request and may not be reproduced in any form. 
Any requests for this form will not be acknowledged. 
Offer good in U.S.A. Void where prohibited, restricted, 
or taxed by law. Please allow 6-8 weeks for delivery. 
OFFER GOOD WHILE SUPPLY LASTS. 
NO STAMPS ACCEPTED. 
© 1987 The Pillsbury Company 











: The potluck Thanksgiving 


Getting everyone to share may be the best way : 
to go. Here’s help with the menu . . . 27 make-ahead 


| dishes, in 9 categories plus appetizers 


IN -) 4 dy43-1S : Ce 


Tomatillo ant 


1 
Clam-stuffed Pee 
Seles Chili Broth Apple Chard 


é Reet $ Broccoli 
Curried Yam and :.- is seen ae Bees eat ty eee 
Apple Bisque susecee se 


 ] 
Red. Radish 
tthe Artichoke 
and 
Spinach au G 





Create a grand feast with few chores. 
Host family did turkey, dressing, 
and gravy. Guests brought assigned 
dishes ready to serve hot or cold 


This year, take it easy. Have a potluck 
Thanksgiving. 

According to the many Western families 
we talked to, potluck Thanksgivings are 


not only a whiz to assemble, they’re also 
fun. Everyone shares in the activities. 
And, with proper planning, cleanup is 
considerably reduced. 
How do you proceed? First, take a head 
count. Next, work out a menu, ranging 
from a loose framework to a detailed plan, 
then assign duties (including number of 
} portions to produce) and establish the 
ground rules. Most popular requests are 
to ask guests to bring dishes ready to 
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White Onion Pie 
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Lemon Carrots 
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serve—hot or cold—and to take the emp- 
ty containers home afterward. 

With these rules in mind, we propose 27 
make-ahead dishes that travel well. 
They’re all pictured on the preceding 2 
pages. Basically, there are 3 menus, each 
featuring 9 interchangeable dishes. Pick 
and choose among the offerings from ap- 
petizers through desserts, or substitute 
some family favorites. 

Each dish makes 8 servings; if your group 
is smaller, keep in mind that the leftovers 
hold up well. Paired with a 10- to 12- 
pound turkey, you have a meal that will 
more than satisfy 8 hungry diners. 

If you expect 16 to sit down for Thanks- 
giving dinner, just make each recipe twice 
or select 2 dishes in the same category. To 
multiply servings for larger groups, use 
the same formula. 

Hosts often plead: don’t expect to find 
room in my holiday refrigerator! This 
menu’s cold or room-temperature foods 
are simple to manage: just keep them cold 
in insulated chests or bags. 


As no household has unlimited oven 
space, make sure it is well understood how 
the space is to be used. Usually it’s easiest 
to heat foods at home and carry them in 
insulated containers. But it is very impor- 
tant that hot foods not be held at serving 
temperature for more than 3 hours. Be- 
yond this limit, there is always the possi- 
bility that bacteria capable of causing 
illness will develop in sufficient numbers 
to be dangerous (for some details on how 
to handle food properly, see page 92). 


As you will note in many of the recipes, 
dishes can be reheated in the microwave 
oven—either before or, if manageable for 
the host, after arrival for dinner. 





APPETIZERS 


Showy, simple, quick, 
and refreshing ways 
to start the meal 


tuffed Shells 
find giant pasta shells, use 
shells, about 1% inches 
long [ t 150. 
32 gia ach about 2V2 
Tar 3 02. total) 
1 table 
2 large p 
chees 
3 cloves gar 
2 tablespoon 
V4 cup chopped 
4 cans (6%2 oz. e¢ 
drained 
Salt and coarsely ground | 
Parsley sprigs 


cream 


PPE 


In a 5- to 6-quart pan, bring about 
quarts water to boiling. Stir in pasta. Boil, 
uncovered, until pasta is just barely 
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tender to bite, about 15 minutes; drain. 
Fill pan with about 2 quarts cold water. 
Add pasta and oil; when cool, drain in a 
colander, shaking gently to remove water 
lodged in curves of shells. 


With a mixer, beat cheese, garlic, and 
horseradish until creamy. Stir in chopped 
parsley, clams, and salt and pepper to 
taste. With | hand, hold open a pasta 
shell; with the other hand, spoon in clam 
mixture to fill. Arrange on a serving plat- 
ter; sprinkle liberally with pepper. 


Serve, or cover and chill up until the next 
day; garnish with parsley. To transport, 
carry in an insulated chest. Makes 8 appe- 
tizer servings.—Mary Baier, Fair Oaks, 
Calif. 


2. Gorgonzola and Belgian Endive 
4 or 5 medium-size heads (about 2 
oz. each) Belgian endive 
About ¥2 pound gorgonzola or 

blue-veined cheese 
Rinse endive heads, wrap in paper towels, 
enclose in a plastic bag, and chill at least 
30 minutes or until next day. To transport 
endive and cheese, carry both in an insu- 
lated bag. 
Place cheese in the center of a tray. Cut 
endive leaves free at base and arrange on 
plate with tips out, overlapping leaves 
around the cheese. Let individuals serve 
themselves, cutting off a small bit of 
cheese and putting it in a leaf to eat. 
Makes 8 appetizer servings. 


3. Shrimp on Palm Pedestals 
1 can (14 oz.) hearts of palm, drained 
and rinsed 
Y4 Cup mayonnaise 
1 teaspoon minced fresh dill weed or 
Y4 teaspoon dry dill weed 
1 teaspoon lemon juice 
Ya pound tiny cooked shelled shrimp 
Dill sprigs (optional) 
Cut hearts of palm into *%4-inch lengths 
and set with a cut end up on a small tray. 


Mix mayonnaise, dill, and lemon juice. 
On top of each palm piece, place an equal 
amount of dill mayonnaise. Set | shrimp 
and | tiny dill sprig on top of each palm 
piece. Serve, or cover and chill until next 
day; to transport, carry in an insulated 
chest. Makes 8 appetizer servings. 





SUUIPS 


Light broth to thick, 
smooth bisque 


The first two are best served hot; the 
cranberry borscht is served cold. 


4. Tomatillo and Chili Broth 


6 cups regular-strength chicken broth 
fresh jalapeno chili, stemmed, 
seeded, and minced 
pound tomatillos, husked, rinsed, 
cored, and finely chopped 


Y4 cup lime juice 
About ¥3 cup fresh cilantro 
(coriander) leaves 

In a 3- to 4-quart pan on high heat, bring 
broth to boiling with chili and tomatillo 
Simmer, uncovered, for 3 to 4 minutes, 
Add lime juice. 
Serye hot. If made ahead, let cool, then 
cover and chill up until next day. Rehea 
to simmering. Transport in a thermos 
Pour into a tureen and top with cilantro 
Ladle into small bowls. Makes 8 servings, 
about | cup each. 



























5. Curried Yam and Apple Bisque 
tablespoons butter or margarine 
large onion, chopped 
large Golden Delicious apples, 
peeled, cored, and chopped 
1 clove garlic 
2 teaspoons curry powder 
Ya teaspoon ground coriander 
7 cups regular-strength chicken 
broth 
1 cup dry sherry 
2 pounds (about 3 medium-size) 
sweet potatoes or yams, peeled 
and cut into 1-inch cubes 
Salt 
Unflavored yogurt, optional 
Golden raisins, optional 
In a 5- to 6-quart pan, melt butter over 
medium heat. Add onion, apples, and gar 
lic; stir until onion is limp, about 10 min 
utes. Add curry and coriander; stir and 
cook until spices are fragrant, about 30 
seconds. 
Add broth, sherry, and sweet potatoes. 
Bring to boiling. Reduce heat, cover, and 
simmer until potatoes are tender when | 
pierced, about 20 minutes. In a blender, | 
purée soup, a portion at a time, unti 
smooth. Add salt to taste. 
Serve hot. If made ahead, cool, cover, and 
chill until the next day. Stir over low heat 
until hot. Transport in a thermos. If de- 
sired, garnish each serving with a dollop 
of yogurt and a few raisins. Makes 8 
servings, about 1'2 cups each. 


mo —P 


6. Cranberry Borscht 
1 can (1 Ib.) diced beets 
2 cups cranberry juice cocktail 
1% cups or 1 can (14% oz.) regular- 
strength chicken broth 
Y4 cup finely chopped green onions 
Y4 cup finely chopped celery 
About 2 cup sour cream 
About 1 tablespoon finely shredded 
orange peel 
Freshly grated nutmeg 
In a blender, smoothly purée beets with 
their liquid. Pour into a 3- to 4-quart pan 
add cranberry juice, chicken broth, gree 
onions, and celery. Bring to a boil on hig 
heat; cover and simmer 5 minutes. Re- 
move from heat, uncover, and let cool. 
Cover and chill at least 3 hours. Serv 
cold or chill up until next day. Transport 
in a thermos. 


To serve, present in a tureen or ladle int 
small bowls. Spoon sour cream into sou 
and top with orange peel and grated ne 


SUNSET 
! 






New Suzi Wan Dinners 
ome (eld 
SURO Ce eh og eld 


ae ae | 


From exciting places like Hong Kong and PVE MRSA Canam alte 8) maT 


Maui come the recipes for new Suzi Wan™ the authentic taste and texture of real fried 
Dinners. Just add your chicken, beef or rice. A great accompaniment to any meal! 


| 

shrimp to our long-grain rice, unique spices 

and special sauces to make the ordinary 
extraordinary in just 10 minutes. 
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meg. Makes 8 servings, about %4 cup 


each.—Lois Dowling, Tacoma. 





SALADS 


Colorful and long lasting; 
some are cooked 


An option to consider is your favorite 
salad of leafy greens with a light dress- 
ing—or try one of the salads on page 169. 
Add one of them to the menu, or use 
instead the following choices. 


7. Apple Chard Salad 


About 2 pounds Swiss chard 
5 tablespoons water 
6 tablespoons cider vinegar or white 
wine vinegar 
2 medium-size Red or Golden 
Delicious apples 
Y2 cup Olive oil 
Salt and pepper 
Y4 cup pecan halves 


Wash and drain chard; trim off tips of 
stems and discard. Finely sliver remaining 
stems; also finely sliver leaves but keep 
separate. 


In a 5- to 6-quart pan, combine stems, 3 
tablespoons water, and | tablespoon vine- 
gar. Place on high heat and stir often until 


still sets the quality standard today. 
But our strengths in 
Stainless go much 


further. Farberware 
Stainiess electric 


Ges cigs sea ago, Farberware first bonde 
aluminum to stainless steel and revolutionized p 
metal cookware forever. Our stainless cookware 


stems are crisp and lighter in color, 3 to 4 
minutes. Pour from pan into a bowl. 
(Stems may darken slightly on standing.) 


Set aside 3 cups of the slivered leaves. 
Rinse pan and add 2 tablespoons water 
and remaining leaves; stir over high heat 
just until barely wilted, about 3 minutes. 
Pour from pan and let cool. 

Cut apples in quarters, core, and thinly 
slice. Reserve 4 slices for garnish, then cut 
remaining apple into thin slivers. Mix 
slices and slivers with 5 tablespoons vine- 
gar and oil. To hold until next day, cover 
stems, cooked leaves, raw leaves, and ap- 
ples separately; chill. 

To serve, mix stems, leaves, and slivered 
apples together in a bowl; season to taste 
with salt and pepper. Sprinkle salad with 
pecans and top with apple slices. To trans- 
port, cover and carry in an insulated 
chest. Makes 8 servings.— Roxanne 
Chan, Albany, Calif. 


8. Tricolor Celery Heart Salad 


3 celery hearts (each about 2-in. 
diameter) 

Y2 cup regular-strength chicken broth 
6 tablespoons white wine vinegar 

Y4 cup salad oil 
1 teaspoon dry basil leaves 

Ye teaspoon dry oregano leaves 

Y4 teaspoon pepper 

Y4 teaspoon salt 

12 green onions 
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crafted of heavy gauge 

clad bottoms to spread heat Bene 
spots and scorching. In the Farbe erware | 
- they’re built to last and last and last ; 
- Farberware’s Open Hez 
Rotisserie is built with the 


Ya cup nigoise olives | 
2 to 3 tablespoons finely chopped | 
canned pimientos or canned 
roasted peppers 

Rinse celery hearts and drain, then trim 
to 6 inches in length; reserve stalks for 
other uses. With a vegetable peeler, pare - 
as many of the coarse strings as possible 
from outer stalks on hearts. Also pare | 
base to remove any discoloration. | 
Cut each heart lengthwise in quarters; tie 
a string around the middle of each quarter 
to hold together. Place in a S- to 6-quart 
pan. Add broth, vinegar, oil, basil, oreg- 
ano, pepper, and salt. Bring to a boil on 
high heat, cover, and simmer on low heat — 
until celery is tender when pierced, 15 to | 
20 minutes (after about 8 minutes, trans- 
fer celery on pan bottom to top). Remove | 
from heat, uncover, and let cool. If made 
ahead, cover and chill up until next day. 
Meanwhile, rinse onions and trim off and | 
discard roots and tips of stems. 
In a 10- to 12-inch frying pan, bring about 
Y% inch water to boiling. Immerse green | 
onions in water just until slightly wilted, 
about 1% minutes. At once, immerse in | 
ice water until cool. Drain; if made ahead, 
cover and chill up until next day. 
Snip string from celery. Lift each heart 
from marinade and tie a wilted green 
onion around it. Arrange on a platter. , 
Add olives and pimiento to dressing. To 




































ansport, cover celery, and pour mari- 
ade into a container and cover. To serve, 
pur marinade over celery. Makes 8 serv- 
gs.—Claire Kellogg, Beavercreek, Ore. 


Red Radish Rafts 
4 medium-size (about 112 Ib. total) 
yellow, red, or green bell 


peppers 
1 cup finely chopped red radish 


1 to 1% cups (5 to 7 oz.) finely 
chopped peeled daikon 
cup minced red onion 
Ys cup seasoned rice vinegar (or V3 
cup white wine vinegar plus 2 
teaspoons sugar) 
Salt and pepper 
3 or 4 red radishes 
ut peppers in 2 lengthwise; cut out seeds 
d stems. Lay, cut side down, in a 10- by 

-inch baking pan. Broil about 2 inches 
om heat until charred, about 8 minutes. 
et cool, then pull off and discard charred 

in that comes away easily. 

a bowl, combine chopped red radish, 
aikon, and onion. Add vinegar and mix; 
eason with salt and pepper to taste. Ar- 
ange peppers, cut side up, and fill equal- 

with radish mixture. Serve, or cover 
nd chill until the next day; transport in 
n insulated chest or at room tempera- 
re. Thinly slice remaining radishes and 
se to garnish salads. Makes 8 servings. 









GREEN VEGETABLES 


Ways to keep them 
green and fresh 


Because green vegetables fade and lose 
their pretty color when kept hot for even a 
short period, the broccoli and green bean 
dishes are designed to be served at room 
temperature. If you aren’t going to make 
them ahead or transport them, both 
dishes can be cooked and served hot. The 
spinach-filled artichokes hold their color 
better; bake or reheat them in the micro- 
wave oven. 


10. Broccoli Milanese 

Y2 cup Olive oil 

3 cloves garlic, minced or pressed 

Y2 cup fine dry bread crumbs 

Y4 cup minced parsley 

Y2 teaspoon grated lemon peel 

2 pounds broccoli 

2 tablespoons lemon juice 

Salt and pepper 

In a 7- to 8-inch frying pan over medium- 
high heat, combine % cup olive oil and 
garlic; stir often until garlic is pale gold; 
do not brown as the flavor will be bitter. 
Add bread crumbs and stir until they 
taste richly toasted. Stir in parsley and 
lemon peel. Let cool, then package air- 
tight and hold for up to a day. 











_ From port and pans to ie ioe 


Rinse broccoli, trim and discard tough 
ends. Cut stalks, through flowerets, into 
sections no thicker than 2 inch. In a 5- to 
6-quart pan, bring about 3 inches water to 
boiling on high heat. Add broccoli and 
cook, uncovered, at a gentle boil until 
stalks are just tender when pierced, 6 to 8 
minutes. 

If made ahead, drain broccoli and im- 
merse at once in ice water until cool. 
Drain well; cover and chill up until next 
day. Also mix remaining 4 cup oil with 
lemon juice; cover and let stand up until 
next day. To transport, cover broccoli in a 
serving dish; carry seasoned crumbs and 
oil and lemon dressing in separate con- 
tainers. 

To serve, pour dressing over broccoli and 
sprinkle with crumbs. Makes 8 serv- 
ings.—Tracy King, Eagle Rock, Calif. 


11. Green Beans with Braised 
Oriental Mushrooms 
2 ounces dried shiitake mushrooms 
Water 
tablespoons soy sauce 
tablespoons dry sherry 
tablespoon sugar 
slices fresh ginger (each about the 
size of a quarter) 
5 teaspoons Oriental sesame oil 
2 pounds green beans, ends trimmed 


Soak mushrooms in hot water to cover 
until soft and pliable, about 20 minutes; 
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rotisseries, Farberware quality sets 
the stainless standard. 
To stock your — 
Farberware stainless 
kitchen, visit any store 
where fine cookware 
and electrics are sold. 
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then trim off and discard tough stems. 
In a l- to 2-quart pan, combine mush 
rooms, 2 tablespoons soy, 2 tablespoons 
sherry, sugar, ginger, and | cup water, 
Bring to boil on high heat; reduce heat 
and simmer, covered, over low heat until 
mushrooms have absorbed all the liquid, 
abdut 15 minutes. Stir in remaining soy, 
sherry, and 2 teaspoons sesame oil. 
.| Meanwhile, in a 5- to 6-quart pan bring 3 
~ quarts water to boiling on high heat. Push: 
beans into water. Cook, uncovered, until 
beans are bright green and just tender to: 
bite, 3 to 5 minutes; drain. (If made 
ahead, immerse in cold water until cool; 
drain, cover, and chill up until next day.) 
Mix beans with 3 teaspoons sesame oil 
and arrange in a serving dish. To trans- 
port, cover beans and mushrooms in sepa- 
rate containers. To present, spoon mush- 
rooms and juices in a band across the 
beans. Serve warm or at room tempera- 
ture. Makes 8 servings. 







Andes Ting-A-Ling® Each bite-size piece packs 
sa wallop of milk chocolate crunch. 


12. Artichokes and Spinach au Gratin 
8 large artichokes, each about 3¥2- 
inch diameter 
About 2 cup vinegar 


ee eae 1 tablespoon each dry thyme leaves, 
coriander seed, dry basil leaves, 


Lap . ® 
A : r and black peppercorns 

‘“ The Perfect Little“Thank Me” “ Ye teaspoon eushee dried hot red 
chilies 
© 1986 Andes Candies, Delavan, WE S3115 © A DIVISION OF JACOBS SUCHARD U.S.A. LID. Spinach filling (recipe follows) 

1 cup shredded gruyére or Swiss 

cheese 
With a sharp knife, cut off about the toy 
* of each artichoke. Also cut off ste 
flush with bottoms and peel lightly 
remove coarse fibers. Snap coarse out 
leaves back, pulling them away from thi 
fleshy base until all coarse leaves are r 
moved. Drop artichokes as trimmed into 
bowl with about | quart water and % cw 
vinegar. 
In a 4- to 5-quart pan, combine 2 quar 
water, the remaining % cup vineg 
thyme, coriander, basil, peppercorns, ani 
chilies. Bring to boiling on high hea 
Drain artichokes and add to pan. Cov 
and boil gently until artichoke botto 
are tender when pierced, about 30 min 
utes. Let cool in broth; drain. Pull ani 
discard small leaves and fuzzy cente 
from each artichoke. Spoon spinach int 
each, mounding to use all the filling. 
Set artichokes in a shallow 9- by 13-ine 
dish. If made ahead, cover and chill u 
until next day. Sprinkle cheese onto art 
chokes, mounding to use it all. Bake art 
chokes, uncovered, in a 350° oven unt 
hot, about 30 minutes. Or cover loosel 
with plastic wrap and heat in a microway 
oven on full power (100 percent) until ho 
N about 15 minutes. To transport, cové 
ies: artichokes and carry in an insulated ches 
RS = Makes 8 servings. 

The le“ Thank Me”™ Spinach filling. Thaw 2 packages (100 
each) frozen leaf spinach. With yot 
hands, squeeze spinach tightly to remo} 
as much liquid as possible. Coarsely ch¢ 
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he leaves and set aside. 


fince | large onion. Melt 5 tablespoons 
utter or margarine in a 10- to 12-inch 
irying pan over medium-high heat. Add 
pnion and stir often until lightly browned, 
ibout 5 minutes. Stir in 2 tablespoons all- 
purpose flour, then | cup regular-strength 
shicken broth and 6 tablespoons half-and 
salf (light cream) or whipping cream, and 
4 teaspoon ground nutmeg. Stir and boil 
bbout | minute. Add spinach and stir to 
mix well. Remove from heat and add salt 
and pepper to taste. Use hot or cool. 


| 

) YELLOW VEGETABLES 
Traditional choices 

i with a light touch 

} 


Miny pumpkins stuffed with equally di- 
pninutive onions look enchanting, taste 
reat. Chestnuts, a traditional favorite, 
Beam up with carrots for a mellow dish. 
"And the delectable sweet potato dish, re- 
snarkably, contains no fat 


13. Petite Pumpkins with 
‘Balsamic-roasted Pearl Onions 


Wf you can't get the mini-pumpkins, use 4 
acorn or golden acorn squash (each about 


1% 1b.). Cut squash in half lengthwise, 
seed, and put cut side down in a 12- by 
17-inch pan. Add I cup water and bake, 
covered, in a 375° oven until tender when 
pierced, about I hour. Fill with onions 
and continue as directed, following. 

8 mini-pumpkins (Jack Be Little or 
Munchkin) or sweet dumpling 
squash (each 6 to 7 oz.) 

6 cups (about 2% Ib.) or 3 packages 
(12 oz. each) pearl onions (about 
¥4-in. diameter); or 3 packages 
(10-02. size) frozen tiny onions 

Water 

Y2 cup balsamic or red wine vinegar 
About 4 tablespoons (¥ Ib.) butter 
or margarine 
1 tablespoon sugar 

Salt 
Rinse pumpkins, then set slightly apart in 
a 10- by 15-inch baking pan. Bake, uncov- 
ered, in a 375° oven until soft when 
pressed, about 40 minutes. Let cool. With 
a small, sharp knife, cut off tops, making 
them large enough to use as lids; set tops 
aside. With a small spoon, scoop seeds 
from pumpkins and discard. 
Peel fresh onions (to make peeling easier, 
put onions in a large bowl; add boiling 
water to cover, then drain and peel). Put 
onions (fresh or frozen) in a 9- by 13-inch 
baking pan. Add vinegar and 2 table- 
spoons butter. Bake, uncovered, in a 400° 
oven, stirring every 10 minutes or so, until 


vinegar is almost gone, about 1 hour. Mix 
sugar into onions and continue to bake 
until lightly glazed, about 10 minutes; stir 
several times. Add salt to taste. 

Spoon onions into pumpkin shells, filling 
equally and using all (the onions will 
mound up). Add a dot of butter to each 
pumpkin, then set lid on top. Set pump- 
kins closely together in a shallow 9- by 13- 
inch baking dish. If made ahead, cover 
and chill up until next day. 

Bake, covered, in 375° oven until hot, 
about 15 minutes if warm, or 25 minutes 
if chilled. Or cover loosely with plastic 
wrap and heat in a microwave oven on full 
power (100 percent) until hot, about 12 
minutes. To transport, cover and carry in 
an insulated chest. Serves 8. 


14. Lemon Carrots and 
Glazed Chestnuts 
3 pounds carrots 
Water 
2 tablespoons butter or margarine 
Salt 
1 lemon 
¥Y4 cup canned chestnuts in syrup 
(including syrup) 
Peel carrots and cut in long diagonal 
slices about % inch thick. Place in a 3- to 
4-quart pan and add 4 cups water. Bring 
to a boil, cover, and simmer until carrots 
are just barely tender when pierced, about 
5 minutes. Drain, reserving 2 tablespoons 








Frozen 


vegetables 
of the 


highest 
degree 


Another C&W 
specialty: petite-sized 
vegetables. So sweet 
...and very special to 
serve! Enjoy our com- 
plete line including 
petite peas, corn, 
brussels sprouts, 
broccolettes, round 
Parisienne carrots, 
and others! 


% 
Wlite Size Peas 
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Bless the beasts. 


Counting one’s blessings is no small task in 
Tillamook, Oregon. 

Because there are about 25,000 milk cows here. 
Each doing what comes naturally in this dairyman’s 






TILLAMOOK COUNTY QUICHE 


1 9-inch pie crust, unbaked 
12 cups smoked salmon, flaked 
11” cups Tillamook Medium Cheddar, 











paradise of gentle coastal rain and emerald pastures. : cubed 
: : Y2 cup mayonnaise 
Producing milk. | th cap iil 
Some of the finest milk on earth. 2 eggs 






Milk that’s essential to all-natural Tillamook 1 Tablespoon cornstarch 
brand cheddar cheese. 

Which is made according to traditional 
cheddaring methods. With no preservatives or 
additives. And with a precise aging process that 
requires slight temperatures and great patience. 

Thus rendering a cheddar that tastes simply... . 
well, heavenly. 

So here's to the holsteins. 

Without whom there would be no such thing 


is Tillamook cheddar. 






Put salmon and cheese into pie 
crust; spread evenly, Mix mayonnaise, 
milk, eggs and cornstarch until smooth; 
pour over fish and cheddar. Bake at 350° 
for 35 to 40 minutes or until center is 
firm. Cook up several and freeze extras. 
Defrost and warm in oven for 30 minutes. 


















For more recipes, write to 
Tillamook Cheese 
c/o Sunset Recipe Offer. 
100k Creamery PO Box 313 
orth of Tillamook, OR 
10] 97141 





-’ Tillamook 


Heavenly cheddar from 
Tillamook, Oregon 
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of the water. Return the reserved water to 
the pan with carrots; add butter and salt 
to taste. 


Cut lemon in half lengthwise, then very 
thinly slice crosswise; pick out seeds and 
discard. Mix lemon with carrots and pour 
into a shallow 2-quart baking dish. Spoon 
chestnuts in syrup onto carrots. If made 
ahead, cover and chill up until next day. 


Cover carrots and bake in a 350° oven for 


“15 minutes. Uncover and bake until car- 


rots are very tender when pierced, about 
10 minutes; several times, tilt pan to gath- 
er juices and spoon over carrots to keep 
moist. If you let carrots cool, you can 
cover with plastic wrap and reheat in a 
microwave oven on full power (100 per- 
cent) until hot, about 15 minutes. To 
transport, cover and carry in an insulated 
chest. Makes 8 servings. 


15. Sweet Potatoes with 
Fresh Candied Orange 
32 to 4 pounds (about 6 medium-size) 
sweet potatoes or yams, 
scrubbed 
4 large (about 3-in. diameter) 
oranges 
Water 
Ye cup sugar 
Y4 cup orange-flavor liqueur 
1 cup orange juice, optional 
3 or 4 cross-cut orange slices, 
optional 
Fresh mint leaves, optional 
Set potatoes in a 10- by 15-inch pan and 
bake in a 350° oven until soft when 
pressed, about | hour. Let cool, peel, and 
put in a large bowl; set aside. 


With a vegetable peeler, pare orange part 
of peel only from the four oranges. With a 
knife, cut peel into long, very thin strips 
(about Mo in. wide). Juice oranges and set 
Juice aside. 


To remove bitterness from peel, place in a 
4- to 5-quart pan and add 3 cups water. 
Bring to boiling on high heat; drain. Add 
3 more cups water, bring to boiling, and 
drain. Repeat boiling step a third time, 
then drain peel. To candy the peel, add 
sugar and | cup water to pan. Boil on high’ 
heat, uncovered, until water is almost’ 
gone; watch carefully to avoid scorching. 
Add ' cup orange juice (use juice reamed | 
from 4 oranges) and boil until liquid is 
almost gone; watch carefully to avoid 
scorching. Then add liqueur and boil until 
liquid is almost gone; watch carefully to 
avoid scorching. 

Add 4 cup orange juice (use juice reamed 
from 4 oranges) and stir until boiling. 
Remove from heat and set aside about 2 
tablespoons of the candied peel. Add re- 
maining orange juice (use juice reamed 
from 4 oranges) and boil on high heat, 
uncovered, until reduced to 1 cup. Pour 
mixture into potatoes and mash to blend 
well. Sweet potatoes are inclined to be 
drier, so add as much of the optional 1 cup 
orange juice as needed to give a moist, 
smooth texture. 


SUNSET 











Spoon potato mixture into a shallow 2'- 
to 3-quart baking dish. If made ahead, 
cover and chill potatoes and reserved can- 
died peel up until next day. 

Bake, uncovered, in a 350° oven until hot, 


about | hour; or heat in a microwave oven 


. 


sp over 


on full power (100 percent) until hot, 
about 25 minutes. To transport, cover-and 
carry in an insulated chest; also bring 
reserved candied peel, orange slices, and 
mint leaves. To present, arrange orange 
slices on potatoes, and spoon candied peel 
fruit; garnish with mint 
Makes 8 servings. 


leaves. 





OTHER VEGETABLES 
Onions, cauliflower, 
and turnips with a surprise 


This broad category yields three Thanks- 
giving dinner options: sautéed onions to 
bake in a pie, cauliflower to enjoy hot or 
cold with a flavorful herb dressing, and an 
intriguing combination of turnips and ji- 


} cama with its tender-crisp texture. 


_ 16. White Onion Pie 
) Although you assemble the pie ahead, so 


the bread will have time to absorb the 


milk-egg mixture, you bake it just before 
serving or transporting. Also, carry along 
green onions to garnish the pie before 
Serving it. 

4 large onions (about 2 Ib. total), 

sliced 
2 tablespoons butter or margarine 
Salt 

4 slices white bread 

¥Y2 cup grated parmesan cheese 

2 large eggs 

Ya teaspoon pepper 

1 cup milk 

2 to 4 tablespoons slivered green 

onions 

In a 10- to 12-inch frying pan over 
medium-high heat, cook onions in | table- 
spoon of the butter, stirring frequently 
until slightly browned, about 30 minutes. 
Add salt to taste. 


Meanwhile, toast the bread and spread 
with remaining butter. Tear or cut toast 
into '2-inch cubes and scatter over bottom 
of a buttered shallow 1'4-quart (about 8- 
by 12-in. oval) pan or dish. Evenly spoon 
onions over bread; sprinkle onions with 
cheese. 

Beat eggs and pepper to blend with milk. 
Pour milk mixture over onions. Cover and 
chill for at least 6 hours or until next day. 
Uncover and bake in a 350° oven until 
filling in center jiggles only slightly when 
pan is gently shaken, about 25 minutes. 


Since 1760, res Old Inn On The Green has me aes) = By eaergy 
New Marlborough, Mass. Innkeeper Leslie Miller mixes tasty cheese, 
creamy sauce with long grain rice, shoestring carrots and fresh 
leeks. The result inspired new COUNTRY INN”™ phe: Alfredo 


Vidal =< lesalc sh @asloci on 


TSAR O OTe] a aoa tee Homestyle aia ee 
heritage to Pennsylvania's 1740 Black Bass Hotel. . 
Broccoli, bell peppers, natural chicken flavor are — 
blended with fine long grain rice. Serve upa 
taste of history tonight. Try all 10 unique and ~ 


delicious COUNTRY INN™ Rice Dishes. 


Uncle Ben's, Inc. 1987 


To transport, cover and carry in an insu- 
lated chest. Also bring along slivered on- 
ions. Sprinkle onions on top of casserole. 
Makes 8 servings..Fran P. Thoman, 
Saratoga, Calif. 


17. Cauliflower with Herb Oil 
1 large head (about 2% Ib.) 
cauliflower 
2 lemons, cut into wedges 
Ya cup extra-virgin olive oil 
Y4 cup thinly sliced chives or green 
onions 
1 tablespoon minced fresh thyme or 
1 teaspoon dry thyme leaves 
1 teaspoon grated lemon peel 
Several whole chives or 1 or 2 
green onions, ends trimmed 
Salt and pepper 
Trim wilted leaves off cauliflower. Rinse 
head. Set cauliflower on a rack above 
about | inch boiling water in a deep 6- to 
8-quart pan. Cover and steam until tender 
when pierced in thickest part, about 15 
minutes. (If made ahead, immerse in cold 
water until cool; drain.) Place cauliflower 
in a serving dish. Arrange lemon wedges 
beside cauliflower. 
Stir together oil, sliced chives, thyme, and 
lemon peel. If made ahead, cover and chill 
cauliflower and oil mixture separately un- 
til the next day; to transport, carry sepa- 
rately. Pour oil mixture over cauliflower. 
Garnish with whole chives. Cut head into 
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wedges, leaving wedges in place. Squeez 
lemon onto each serving and add salt and 
pepper to taste. Serve warm, at room tem- 
perature, or cold. Makes 8 servings. 


18. Glazed Jicama and Turnips 


2 tablespoons butter or margarine 
1¥2 pounds jicama, peeled and cut into 
: Ya-inch cubes (about 4 cups) 
2¥2 cups regular-strength beef broth 
1 whole star anise or 1 teaspoon 
anise seed (optional) 
2 tablespoons sugar 
1 tablespoon soy sauce 
2 green onions, ends trimmed 
1¥2 pounds turnips, peeled and cut into 
Y2-inch cubes (about 4 cups) 





In a 4- to 5-quart pan, combine butter: 
jicama, broth, anise, sugar, soy, and | 
green onion. Bring to boiling on high heat; 
cover, and simmer over low heat for 1! 
minutes. Add turnips and continue cook: 
ing, stirring occasionally, until jicama is 
tender but still slightly crisp, turnip is 
tender when pierced, and most of the liq: 
uid has evaporated, 30 to 40 minutes) 
Spoon mixture into a shallow 2- to 3: 
quart casserole. 


If made ahead, cool, cover, and chill u 
until the next day. Loosely cover wit 
plastic wrap and reheat in a microwav 
oven at full power (100 percent) until hot 
stirring occasionally, about 15 minutes: 
Or bake, covered, in a 350° oven until ho 
about 45 minutes. Stir, then garnish with 
remaining onion. Makes 8 servings. 


POTATOES OR GRAINS 
A little turkey gravy 


enhances these dishes 


19. Potatoes Romanoff 
3 large russet potatoes (about 2 Ib. 
total), scrubbed 

cups large-curd cottage cheese 

cup sour cream 

clove garlic, minced or pressed 

cup finely chopped green onions 

Salt 

cup (4 oz.) shredded sharp cheddar 
cheese 

Paprika 

Cut potatoes into quarters and put into : 

3- to 4-quart pan. Cover with water; brin; 

to boiling on high heat. Cover and boi 

gently until tender when pierced, about 2. 

minutes. Drain and let cool. 


Peel potatoes and cut into 44-inch cube 
into a large bowl. Add cottage cheese 
sour cream, garlic, onions, and salt t 
taste; mix well. Spoon into a shallow 2- t 
2'4-quart (or 8- by 12-in. oval) casserol 
and spread out evenly. Sprinkle wit! 
shredded cheese and dust with paprika 1) 
a decorative pattern. If made ahead, cove 
and chill up until next day. 


Bake, covered, in a 350° oven until hot 
about | hour. Or cover with plastic wra 


s--=p 
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nd reheat in a microwave oven on full 
bower (100 percent) until hot, about 20 
inutes. To transport, cover and carry in 
n insulated chest. Makes 8 servings. 
Lisa Johnson, Albuquerque. 


20. Porcini Mushroom Risotto 
2 ounces dried porcini mushrooms 
(cepes) 
3 cups hot water 
About 3 cups regular-strength beef 
broth 
¥% cup butter or margarine 
2 tablespoons olive oil 
1 large onion, chopped 
2 cloves garlic, pressed or minced 
2 cups arborio or pearl (short-grain) 
rice 
About 1 cup grated parmesan 
cheese 
soak mushrooms in water until soft, 20 to 
30 minutes. Squeeze and rub to work out 
ny grit. Lift from water, squeezing dry. 
Coarsely chop mushrooms. Pour soaking 








water (be careful not to disturb sediment 
on bottom of bowl) through a fine strainer 
into a l-quart glass measuring cup. Add 
broth to make 6 cups. 

Place butter and olive oil in a 5- to 6-quart 
pan over medium heat. Add onion and stir 
often until limp and golden, about 10 
minutes. Add garlic and rice; stir until 
rice looks opaque, about 5 minutes. Add 
broth mixture and chopped mushrooms. 
Cook, stirring occasionally, until mixture 
comes to a boil. Adjust heat so rice boils 
gently; cook, uncovered, stirring occasion- 
ally, until rice is tender to bite and most of 
the liquid has been absorbed, 20 to 25 
minutes. Toward end of cooking time, stir 
rice often to prevent sticking. Remove 
from heat and stir in half the parmesan 
cheese. Transfer mixture to a buttered 
shallow 2- to 3-quart baking dish. 

If made ahead, cool, cover, and chill until 
the next day. Loosely cover with plastic 





wrap and reheat in a microwave oven at 
full power (100 percent) until hot, about 
20 minutes. Or bake, covered, in a 350° 
oven until hot, about 1% hours. Sprinkle 
with remaining cheese. Makes 8 servings. 


21. Wild Rice with Golden Raisins 


Y4 cup (Ys Ib.) butter or margarine 

Y2_ cup golden raisins 

1 large onion, minced 

1 teaspoon dry thyme leaves 

6 cups regular-strength beef or 
chicken broth 

1% cups wild rice 

2 tablespoons dry sherry (optional) 

2 to 3 tablespoons slivered green 
onions 


Melt butter in a 3- to 4-quart pan on 
medium-high heat. Add raisins and stir 
until they puff. Lift raisins out with a 
slotted spoon and set aside. 

Add onion and thyme to pan and stir 
often until onion is lightly browned, about 
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Rounding out the potluck Thanksgiving .. . : 
three relishes and three desserts 


10 minutes. Add broth and bring to boil. 


Rinse rice in a strainer under running 
water. Add to broth, bring to a boil on 
high heat, cover, and simmer until tender 
to bite, about 134 hours; stir occasionally. 
Add sherry the last 10 minutes. Pour rice 
into 2-quart baking dish. (If made ahead, 
let cool, cover, and chill up to 24 hours.) 


Bake, uncovered, in a 350° oven for 15 
minutes; if made ahead, bake, covered, 
until hot, about 1 hour. Uncover; put rai- 
sins on rice; bake 10 minutes. Or loosely 
cover with plastic wrap and reheat in a 
microwave oven on full power (100 per- 
cent) until hot, about 20 minutes. Add 
raisins; heat 2 to 3 minutes. To transport, 
cover and carry in an insulated chest. 
Garnish with green onions. Serves 8. 





RELISHES 


Lively fruited complements 


for the holiday bird 


One relish is cooked; two are raw. All 
have vivid, lively flavors. 


22. Cranberry-Port Relish 


3 cups (12-0z. package) fresh or 
frozen cranberries 

1 medium-size onion, minced 

Ya cup cider vinegar 

1 cup golden raisins 

1 cup sugar 

cups port 

Ya2 teaspoon ground nutmeg 

1 teaspoon each ground ginger and 
ground cinnamon 


In a 3- to 4-quart pan, combine cranber- 
ries, Onion, vinegar, raisins, sugar, port, 
nutmeg, ginger, and cinnamon. Bring toa 
boil over high heat, stirring occasionally. 


uncovered, until mixture is thick 

luced to 3 cups, about 30 minutes: 

stir often to prevent scorching. Let cool. 
Serve, or cover and chill u: veeks 
Cover to transport. Mak: 3 cups, 8 


servings. 


23. Viva Cranberry 
3 cups (12-0z. packags 
frozen cranberries 
1 fresh jalapefo chili, stem) 
seeded, and minced 
Ys cup finely chopped onion 
2 tablespoons minced fresh ging 
Ys cup minced fresh cilantro (coriat 
5 tablespoons lime juice 
2 teaspoons grated orange pee! 
Y4 cup tequila (optional) 
3 tablespoons orange-flavor liqueur 
Salt 
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In a food processor or with a food chop- 
per, finely chop or grind cranberries with. 


chili. Mix with onion, ginger, cilantro, © 


lime juice, orange peel, tequila, orange 
liqueur, and salt to taste. Serve, or cover 
and chill up to 1 week. Cover to transport. 
Makes about 3 cups, 8 servings. 


24. Pineapple Pepper Relish 

3 cups ¥2-inch cubes pineapple 

¥4 cup chopped red onion 

3 tablespoons drained canned green 

peppercorns 

Y4 cup lime juice 
Combine pineapple, onion, peppercorns, 
and lime juice. Serve, or cover and chill 
up until the next day. Cover to transport. 
Makes 3% cups, 8 servings. 





DESSERTS 


Two to serve warm, 
one to serve cold 


25. Thanksgiving Apricot Pudding 
1 cup all-purpose flour 
2 cup firmly packed brown sugar 
1¥%2 teaspoons baking powder 
Y2 cup milk 
Apricot sauce (directions follow) 
Whipped cream or vanilla ice cream 
In a bowl, stir together flour, sugar, and 
baking powder. Add milk and stir until 
evenly moistened. Scrape the batter into a 
greased 9-inch-square baking dish and 
spread level. Pour apricot sauce over the 
batter. Bake in a 350° oven until the cake 
layer that forms on top is richly browned 
and firm to touch, about 35 minutes. 


Serve the pudding warm, or let cool, cov- 
er, and let stand until next day. Then 
serve at room temperature, or cover and 
reheat in 350° oven until hot, about 20 
minutes. Or loosely cover with plastic 
wrap and heat in a microwave oven on full 
power (100 percent) until hot, about 4 
minutes. 


fo transport, cover and carry in an insu- 
lated chest. Spoon into bowls and top with 
vhipped cream or ice cream. Makes 8 
vings.— Roxie Kamian, Walnut Creek, 
alif 

% sauce. In a 1|'2- to 2-quart pan, 
\e | cup finely chopped dried apri- 
cups water, % cup firmly packed 
) Sugar, 2 tablespoons butter or mar- 
‘easpoon each ground cin- 
d ground allspice. Bring to a boil 
t; turn heat to medium and stir 

2 to 3 minutes. Use hot. 


26. Eggnog Pie 

¥4 cup water 

2 envelopes (4% teaspoons) 
unflavored gelatin 

1 cup half-and-half (light cream) 

3 large eggs 

¥4 cup sugar 

¥g teaspoon grated nutmeg 

1 cup whipping cream 

4 to 6 tablespoons light rum 

1 baked 9-inch pie shell 

About 1 cup semisweet chocolate 

curls or grated semisweet chocolate 


In 1- to 2-quart pan, combine water anc 
gelatin. Let stand until gelatin is softened. 
about 5 minutes. Place on medium heaij 
and stir often until gelatin dissolves. Re: 
move from heat and add half-and-hai 
Cover and chill until mixture just begin: 
to get syrupy. 

Separate eggs, putting yolks in a smalij 
bowl, whites in a large bowl. With ar 
electric mixer on high speed, whip whites| 
until foamy, then beat in % cup sugaii 
until whites will hold soft, curving peaks 


Beat yolks with nutmeg and remaining ¥ 
cup sugar until slightly thickened an¢ 
lighter in color. Whip cream until it holdy 
soft peaks. Fold whites, yolks, cream, anc 
rum to taste into the gelatin mixture. I) 
the mixture is not stiff enough to hold sof) 
mounds, cover and chill until it doe 
check frequently, as it should not be toc 
stiff to spoon in soft puffs. Mound mix 
ture into pie shell. Set pie on a tray an | 
cover with a large inverted bowl. Chill a’ 
least 3 hours or until next day. 
Transport in an insulated chest, packing 
to protect filling and crust. To serve) 
spoon chocolate onto pie and cut inte 
wedges.—Patt Hudler, Aptos, Calif. 


27. Honey Pecan Pear Pie 
1 pastry shell for deep-dish 9-inch pie 
Y4 cup (¥e Ib.) melted butter or 
margarine 
cup honey 
large eggs 
teaspoon grated orange peel 
teaspoon vanilla 
cups pecans in large pieces 
medium-size ripe pear 
Whipped cream or vanilla ice cream 
Bake pastry shell in a 350° oven until pal: 
gold color, about 8 minutes. 


Meanwhile, beat together until wel] 
blended the butter, honey, eggs, orang: 
peel, and vanilla; stir in the nuts. Pee 
pear, core, and cut into about -ine 
cubes. Distribute pear over bottom of pi 
shell (may be hot or cool). Pour hone) 
mixture over fruit. Bake on the lowes: 
rack of a 325° oven until filling is se 
when pan is gently jiggled, about 45 min 
utes. If top begins to brown excessivel! 
drape pie loosely with a sheet of foil unt 
pie finishes baking. Let cool in pan on 
rack. If made ahead, cover loosely and Ie | 
stand until next day. To transport, pack s 
crust is protected. Cut into wedges an 
top with whipped cream. Makes 8 ser\ 
ings.—Ann Rawlings, Paisley, Ore. 
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[t only takes a minute to make your microwave Mexican. 
Just microwave Hot Mexican, Mild Mexican and Jalapeno flavors of 
Cheez Whiz process cheese spread for a tasty Mexican cheese sauce. 


Actual cooking time 1-1! minutes for 8 oz. jar — : yen , Q@@ary © 1987 Krai, inc. 








OVEMBER IN YOUR GARDEN: 


You can enjoy fall color ... and plant it. 


Also still time to plant annuals, bulbs, perennials 


anging colors provide the backdrop for 
ovember gardening: liquidambar as- 
mes shades ranging from yellow to pur- 
le; ginkgo and Modesto ash turn buttery 
ellow; crape myrtle picks up tones of 
ellow, orange, or blazing red. Another 
brilliant performer, Chinese pistache, is 
hown at left. 

ven fruits are changing hues: citrus to 
bright orange and yellow (although few 
re ready to eat), and persimmons to 
laming orange, projecting an almost elec- 
ric intensity among leafless branches. 
But there is more to do than enjoy the 
olor and rake leaves. November is still a 
bood month to plant almost anything, 
rom annuals and perennials to trees and 
hrubs; see the check list on page 230 for 
deas. The season for garden cleanup and 
pruning is also just beginning. Make a 
special effort around fruit trees. In addi- 
ion to raking leaves around the base, 
nock off any “mummies,” those shriv- 
pled black or brown fruits that hang on 
he tree. Both leaves and fruits can harbor 
nsect and disease problems over winter, 
allowing them to take hold again next 
spring. 


ardening gotten under your skin? 
Itching may be caused by a primrose 


e last few years have seen increased 
popularity of the old-fashioned primrose, 
Primula obconica. And rightly so. It’s a 
olerful plant for shady areas, enlivening 


gardens fall through spring with its white, 
pink, lavender, and red-purple blooms. 


However, if you scan gardening literature 
(including the Sunset Western Garden 
Book), you'll likely find mention of this 
plant’s darker side: hairs on the stems are 
a skin irritant to some people. 

Actually, this is true of quite a few plants. 
But last spring, two Sunset employees got 
rashes similar to a bad case of poison oak 
and traced this reaction to contact with P. 
obconica. If you’ve had a similar, inexpli- 
cable experience or have sensitive skin, 
you might want to wear gloves or plant 
something else, such as fairy primrose (P. 
malacoides) or English primroses (P. vul- 
garis, P. polyantha.) 

You can tell Primula obconica from its 
cousins by its large, round, and more suc- 
culent leaves. 


The Cape tulip, a colorful 
African bulb for dry spots 


A little-known bulb from South Africa, 
the Cape tulip (Homeria) adapts beauti- 
fully to areas in northern California with 
mild winters and dry summers. Planted 
this month, it will bloom for several weeks 
from mid-March into April. Each bulb 
produces a flower stalk 18 to 24 inches 
high. Small, 1- to 2-inch, cup-shaped 
blooms open one at a time along the stalk 
(see picture at right). Each blossom lasts 
about a day but is quickly replaced by 
another. Leaves are drooping, strap-like. 


d reliable for fall color . . . Chinese pistache 


bm bright yellow to orange to fiery red—or sometimes a mixture 

several shades—few trees are as reliable as the Chinese pistache 

Stacia chinensis) for producing stunning fall color in the mild- 

ter West. Seedling variability is the reason for all the different color 
ibilities. But if you shop this month, while nursery trees are 

bwing their colors, you’ll be able to pick one with the autumn hues 


like best. 


northern California, Chinese pistache is best adapted to Sunset 
stern Garden Book climate zones 7 to 9 and 14 to 16. It’s not fussy 
put soil or water. Its spreading habit and divided leaves, which cast 
eautiful light shade, make it an ideal shade tree for lawn, patio, or 
eet. Many trees produce bright red fruit. Trees require careful 

ining when young; at maturity, they can reach almost 60 feet high. 
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Apricot orange blossoms of Cape tulip 
open one at a time over several weeks 
in March and April if planted now 


Two kinds of Cape tulip are commonly 
available: H. breyniana aurantiaca has 
soft orange flowers; H. ochroleuca is 
graced with yellow blooms. Both are fre- 
quently sold as color forms of H. collina. 
Plant the bulbs in groups, with each bulb 
about 3 inches deep and 6 inches apart. 
Place in full sun with well-drained soil. 
Water after planting, then leave alone. 
Plants will naturalize quickly. 

A few nurseries and garden centers carry 
Cape tulip. If you can’t find it, order by 
mail from Anthony J. Skittone, 1415 Eu- 
calyptus Dr., San Francisco 94132 (cata- 
log $1). It’s best to order soon so you can 
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Thirsty lawn (left) in Moraga, California, was transformed into the thrifty, 
water-conserving landscape above as part of a demonstration garden planted 
three years ago by EBMUD. In summer, the new landscape takes 


a fifth of the time to care for—and uses only about a tenth of the water | 





plant by the end of November. You can 


lant later, but bl ay be delayed th 
catyar | PS’ EOR BEGINNING GARDENERS: 


Drought-resistant landscaping vs. H 
lawns—facts on saving time and water ow to prune trees 


In the fall of 1983, the East Bay Munici- - 1 
pal Utility District (EBMUD) planted to reduce wind resistance 


three water-conserving demonstration | 
gardens in Alameda and Contra Costa 
counties in the San Francisco Bay Area. 
What makes the gardens special is that 
) they were planted around houses that pre- 
| viously had large lawns and traditional 
| landscapes (see small picture above), 
: making possible comparisons of water use 
| and maintenance. 


Each was designed by a different land- 

| scape architect, asked to produce a gar- 
den that would require little maintenance 

1 als functional, water efficient, 
2ar-round. Drought-resis- 


> controllers, and wa- 
of the devices that 





; rip irrigation, low-volume 
npared 
A mf a ee pole This month, thin dense, After pruning, 
lawn Z 3 heavy-canopied trees to these cuts 
ANS reduce damage during enhance the 
piranon. 1 { windstorms, Remove tree’s original 
after planti 5 interior branches that cross form. As well, 
quired about ‘ other branches, and ones they create 
took about a filth that are weak and spindly. openness so 
Once established , Cut back long, heavy exterior wind can pass , 
ibout a tenth of tl ‘ branches, making all cuts to through ia 
took a fifth the tim: ; smaller lateral branches 
| } or close to the trunk / 
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100% nutritionally complete cat food | 
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Both taste great—but taste 1s not 
enough. The Purina® Cat Chow® Ocean 
Fish Flavor on the right is better for your cat 
because it’s 100 percent complete and bal- 
anced nutrition. A fillet from the fish on 
the left isn’t. 

The Cat Chow Ocean Fish Flavor on 
i the right is better for your cat 
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because it’s got certain vitamins and 
minerals that the fish on the left 
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Box 937, Alamo, 94507; 
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Where fertilizer tablets do most good 
Timed-release fertilizer tablets are in- 
creasingly available. Placed in the soil as 
you plant trees and shrubs, they release 


NOVEMBER CHECK LIST: Here’s what needs doing 


Clean up. Pull up what’s left of 

summer’s annuals and vegeta- 
bles. Rake leaves. Except for weeds 
that have gone to seed, add all plant 
debris to the compost pile. Prune 
dead or broken branches from shrubs 
and trees. Thorough cleanup will 
eliminate hiding places for earwigs, 
slugs, snails, and sowbugs. 


Control diseases. To avoid 

peach blight and peach leaf 
curl, rake fallen leaves and remove 
old fruits from nectarine and peach 
trees. Then spray thoroughly with 
fixed copper or lime sulfur. 


Dig corms and tubers. If you 

haven’t done so already, lift 
dahlia and begonia tubers and gladi- 
olus corms. Trim any remaining dead 
stems and leaves, brush off soil, and 
store in a cool place. 


Divide perennials. Lift and sep- 

arate overgrown clumps, add 
organic matter, divide, and replant. 
To divide acanthus, agapanthus, and 
fortnight lily, you may need to use 
two spading forks back to back. 


Fertilize. Feed cool-season an- 

nuals and vegetables that you 
set out last month; use a high-nitro- 
gen fertilizer. 


If ground covers, shrubs, or trees 
didn’t grow well last summer, or had 
poorly colored foliage, fertilize with a 
high-nitrogen food. 
Fertilize bluegrass, fescue, or rye 
gi lawn if you haven’t already 
fail, or make a second 
f one is necessary 


r package). 
i flooding. On 
s, especially 


ar, SOW 
2Tass. 


last 


small amounts of nutrients for up to two 
years. This ensures that there are enough 
nutrients in the soil to get new plants off 
to a good start. But you have to use them 
properly to get good results. 


Much of the nutrient release from such 
tablets is dependent on microbial activity, 


have a good supply of spring-flower- 
ing bulbs, though more unusual kinds ~ 
may have sold out. Chill hyacinths 
and tulips by storing in a 40° refrig- 
erator for six weeks before planting. 


Plant for permanence. It’s not 

too late to plant most ground 
covers, shrubs, and trees. In fact, if 
you are looking for plants with fall 
color, this is a great month to shop. 
Many will be at their peak. But wait 
until late December for bare-root 
roses, trees, and vines to arrive in 
nurseries; wait until spring to set out 
cold-tender plants, such as citrus. 


Plant garlic and onions. Set out 

garlic (regular or elephant 
types), onions, and shallots from 
small bulbs (sets). For large heads of 
garlic, plant the largest cloves you 
can find. With onions, use the small- 
est sets; large ones are more likely to 
set seed instead of forming bulbs. Or 
sow seeds. 


Plant lawns. There’s still time 

to lay sod of cool-season 
grasses or to sow seed of fast-sprout- 
ing rye. When you plant, fertilize and 
press seed or sod against the soil with 
a roller. Many nurseries will lend this 
equipment. 


Plant perennials. Nurseries 

have a wide assortment this 
month in sixpacks and pots. Selec- 
tions include basket-of-gold alyssum, 
carnation, columbine, coral bells, 
cyclamen, delphinium, dianthus, 
English daisy, gloriosa daisy, Orien- 
tal poppy, and penstemon. 


Plant vegetables. Sow seeds of 
beets, carrots, lettuce, peas, 
radishes, spinach, turnips. Start seeds 
indoors if weather is cold or wet. Set 
out transplants of broccoli, cabbage, 
cauliflower, lettuce, and Swiss chard. 


Sow hardy annuals. For spring 
LJ bloom, start seeds of bachelor’s 
button, clarkia, forget-me-not, 
Johnny-jump-up, linaria, pansy, and 
sweet alyssum. 


Water. Be sure to keep new 

.1 bulb beds, plants, and seeds 

ist until the first soaking rains. If 

you haven’t already done so, deep- 
water trees and shrubs. 


es 


“« of the rootball after you’ve added abo 











































which involves soil bacteria and other mif 
croorganisms breaking down the tablet) 
into chemicals the plants can absorb} 
These microbes are usually most active ij] 
warmer, well-aerated soil near the sur 
face. If you put tablets in the bottom o 
the hole you dig for planting, condition 
may be too cold or poorly aerated for thi 
necessary processes to occur. | 


As you plant, place the tablets to the sid 


half the backfill to the hole. Tablet 
should be no deeper than 8 inches. Als| 
make sure they are at least 2 inches fro 
the rootball. Any direct contact couli 
burn roots. 


If you have oaks, you can help UC 
assess the dieback problem 


At least three different fungus are causin 
twig dieback in northern California oaks 
It’s not a new problem; in fact, we hav 
reported it twice in the last six years (se 
page 227 of the March 1985 Sunset’ 
However, the last four years have bee 
particularly severe, and, since extrem 
cases can result in death of the tree, plar 
pathologists at the University of Califo 
nia are becoming increasingly concerne| 
and have asked for assistance in the fort 
of a questionnaire. 


If you have oaks—healthy or not—an 
you want to help, write to Eva Hec 
Poinar, Department of Plant Patholog 
University of California, 147 Hilga 
Hall, Berkeley 94720. She'll send you 
questionnaire. 


At this time, there is no sure control fi 
twig dieback in oaks, but researchers hor 
answers to this questionnaire will gi 
insights into the spread of the diseas 
Sunset will report the findings. 


Sulfur flower—a tough blossoming 
perennial from the buckwheat famil 


A native Californian, sulfur flower (Eri 
gonum umbellatum) is an ideal plant fi 
dry hillsides or rock gardens, or as | 
small-scale ground cover in drought-tole 
ant landscapes. One of the widely adapt’ 
buckwheats, it can grow anywhere fro) 
coastal to high-elevation areas. | 


Sulfur flower forms a mat 4 to 12 inch) 
high. In spring, it produces small umbe 
of yellow blooms that completely cov, 
the plant. As the flowers fade, they turn 
coppery red and remain attractive the re 
of the summer. Leaves are green on t 
and whitish gray beneath. 


If planted in full sun, sulfur flower is r) 
too particular about soil as long as it 
well drained. Plants look best with a mii 
mum amount of water and get along fi 
on winter rainfall. 


This is a good month to plant. You'll fi} 
l-gallon cans in native plant nurseries | 
about $5. This buckwheat can also 
grown from seed; check catalogs of nat | 
plant specialists. * 
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The world’s friendliest people"= — 
‘naturally win awards for | 
the world’s friendliest welcomes. 


- Po 
= 
Poa 





icians are by nature 

ndly, hospitable people. 

we were pleasantly surprised 
€n a world authority presented 


an award for simply being 
‘selves. 


1 recent poll by Executive 

ivel Magazine and Expotel, a 
laysian hotel— Kuala Lumpur’s 
angri-La — won the award for 
dtel with the most friendly 
lcome in the world”, and 

ne out among the six best 

‘els in the world. 


} praise indeed. 


But then hospitality has always 
been a way Of life for our people. 
Warm smiles that come from 
within. A gentle grace that 
touches the heart. 


You'll experience it everywhere 
you go in this beautiful land of 
sundrenched beaches, verdant 
jungles and exotic cultures. 


Be charmed by Malaysia. Where 
you'll feel most welcome. 


Naturally. 
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For more information, 


Please contact: 


Malaysia Tourist 
Information Centre 


818 West 7th Street 


Los Angeles CA 90017, USA 
Tel: (213) 689-9072 
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Personal Banking™ Officer is a 
‘ssional, trust representative, 
ooter and confidant —all sitting 
solve financial problems. 


WELLS FARG< 
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RSONAL BANKER 
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ago. Today we have over 600 PBOs, each certified by 
Wells Fargo Bank after extensive training and a final 
exam as rigorous as any in the business. 

You can ask almost any question about finances 


and get an intelligent answer. Bu 


your PBO is equally adept at 
making your day-to-day an 
transactions a lot easier. 

If your income, assets and 


that way — you need your own 
Wells Fargo Personal Banking 
Officer. For an appointment, sim: 
ply call 1-800-458-2583. 





aspirations are higher than aver- | 
age—and you'd like to keep then | 
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iry white flower heads of Allium neapolitanum top sturdy, 
-foot stems. These cut flowers lasted two weeks 


Onions that produce 
flowers, beautiful to 
bizarre, fresh or dried 


hy grow onions for cut flowers? For one 
eason, spikes of ornamental allium last 
and last—two to three weeks or more 
when fresh, almost forever dried. 


Also, alliums multiply readily from seeds 
and offsets. 

f you live in deer or gopher country, 
ere’s another plus: the animals seldom 
bother alliums. 

Best of all, their pompon shapes and stur- 
dy stems are superbly suited for the un- 
Onventional mix of modern bouquets. 
You can choose from about a dozen kinds, 
ith flowers ranging from beautiful to 
dizarre on stems from 6 inches to 5 feet 
all: Some kinds have a pleasant perfume; 
others have a slight onion aroma when 
bruised or cut. 















rowing is easy 

Now is the time to plant. Prepare a bed of 
loose, well-drained soil in a sunny site. 
Plant small bulbs 2 to 3 inches deep, 
medium-size 4 inches deep, largest ones 
(such as A. giganteum) 8 inches deep. For 
best results, water regularly; many al- 
liums can survive in dry soil, but stems 
will be shorter. Weed as needed during 
the growing season. 


Depending on the species, alliums bloom 
between spring and late summer. For 
fresh flowers, you can start to cut when 
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For a contemporary look, combine purple-and-green globes 
of drumstick allium (A. sphaerocephalum, in vase) 
with seed pods (aloe), buds (Matilija poppy), and greenery 


heads swell into globes, and the buds, 
though still tight, begin to show color. 


You can dry alliums, too; kinds with pa- 
pery rather than fleshy flowers work best. 
To make interesting curves in the stems, 
bend and tie them into the shape you want 
while still*supple; let dry, then cut. 


Names are a mouthful, flowers are fun 


Here are a dozen to choose from; those 
with an N after the description are avail- 
able in nurseries. Numbers refer to mail- 
order sources listed at the end. 


A. afiatunense. Giant, chive-like globes 
top 2'2-foot stems. (N; 1, 2, 3, 4) 

A. atropurpureum. Black-purple, 2-inch 
flower clusters on 2'4-foot stems. (3) 

A. caeruleum (A. azureum). Fluffy, corn- 
flower blue puffs top 1- to 2-foot stems. 
Mix with other small, delicate alliums (A. 
moly and A. neapolitanum). (1, 2, 3) 

A. christophii (A. albopilosum). Giant 6- 
to 12-inch puffballs of star-shaped laven- 
der flowers grow on 15-inch stems. Strik- 
ing fresh or dried. (N; 1, 3, 4) 

A: giganteum. Densely packed bright lilac 
balls 5 inches across on 5-foot stems. (N; 
1, 2, 4) 

A. karataviense. Pinkish globes 2 to 5 
inches across on 1-foot stems stand out 
against grayish foliage. (N; 1) 


A. moly (A. luteum). Small, loose clusters 
of fleshy bright yellow flowers top foot- 
tall stems. Naturalizes well in mild-winter 
areas, dies if winters are cold. (N; 2, 4) 


A. neapolitanum (A. cowanii). Pictured 
above left, it’s similar to A. moly but with 
white flowers on 2-foot stems. (2, 3, 4) 


A. ostrowskianum (A. oreophilum). Loose 
clusters of 2-inch-wide rose-colored flow- 
ers on 10-inch stems. (N; 2, 4) 


A. rosenbachianum. A slightly smaller, 
shorter version of A. giganteum. (N; 1) 


A. roseum. Pink, fleshy flowers in a 2-inch 
globe top foot-tall stems. (IN; 1) 


A. sphaerocephalum. A favorite of florists, 
two-tone green-and-purple heads expand 
into 2-inch-wide lilac globes on 2-foot 
stems. (N; 2, 3) 


Mail-order sources 

These companies sell at least six kinds: 
I. Anthony Skittone, 1415 Eucalyptus 
Dr., San Francisco 94132; catalog $1. 

2. Park Seed Co., Greenwood, S.C. 
29647; free catalog. 

3. The Country Garden, Route 2, Box 
455A, Crivitz, Wis. 54114; catalog costs 
50 cents. 

4. White Flower Farm, Litchfield, Conn. 
06759; catalog $5. 














233 


Can you really grow proteas 
in northern California? 


The proteas have arrived. In the last few 
years, these handsome, evergreen flower- 
ing shrubs—though still more widely 
grown in Southern California and Ha- 
waii—have slowly invaded nurseries in 
the San Francisco Bay Area and other 
parts of northern California. 

Usually sold in long, narrow plastic con- 
tainers (to promote taproots) accompa- 
nied by pictures of their wildly exotic 
flowers, they're a tempting purchase. But 
will these natives of South Africa and 
Australia really grow and bloom here? 
The answer is yes—if you choose the right 
plant, then follow certain rules to take 
care of it. 


NORMAN A. PLATE 
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Here are the most reliable choices 

The Proteaceae family is a very large one, 
but the common choices for exotic flowers 
come from four main genera: Banksia, 
Leucodendron, Leucospermum, and Pro- 
tea. Plants range from small shrubs as low 
as 3 feet high to large trees. 

Foliage can be quite distinctive, but pro- 
teas are really grown for their flowers, 
which words can’t justly describe. They 
range from small, green pine cone—look- 
ing things to shockingly colorful, fuzzy- 
furry, unworldly blooms up to a foot 
across. Most plants bloom for at least two 
months, a few all year. Flowers are out- 
standing in fresh or dried bouquets. 





folia), which grows 8 to 12 feet high and 





































What you can grow depends, to a certair 
extent, on where you live. Some coastal] 
influence is best, but some types are 
adapted to warmer inland conditions. Ex 

act hardiness is not known for many of | 
these plants, but the hardier ones can take 
temperatures down to at least 25°. 


Banksia. Two of the showiest and most 
reliable are B. ericifolia, reaching up to} 
15 feet high with cylindrical orange | 
blooms in fall and winter, and rickrack 
banksia (B. speciosa), with handsome) 
saw-toothed leaves on plants that grow 10) 
to 25 feet high. Yellow 5- to 8-inch-long 
flowers appear from spring to fall. 


Leucodendron. Flametip (L. discolor) ap-. 
pears to be one of the best of this genus. It 
grows 6 to 7 feet high with red-centered }, 
light yellow blooms in spring. Near the( 
coast, however, the 30- to 40-foot-high’) 
silver tree (L. argenteum), with its shiny) 
silver foliage, can be a real show stopper. } 


Leucospermum. The most obliging is the 
pincushion (L. cordifolium). It reaches 
about 4 to 6 feet high. From late winter to| 
spring, it produces 4-inch yellow to pink- 
orange blooms shaped like sea urchins. 

Protea. Among the most widely adapted 
and easier-to-grow proteas are some 
named after a royal family because of 
their uncommon flowers. These species 
include king (P cynaroides), which 
reaches 3 to 7 feet high and produces 
large, artichoke-like, pink to red blooms 
in late winter and spring; duchess (2 
eximia), which reaches 6 to 8 feet and. 
bears 4- to 5-inch pink to red blooms on 
and off all year; and the jester (P. obtusi- 
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from fall to spring bears S-inch red or 
white oval flowers. Two others are pink 
mink (P neriifolia), which grows about 6 
feet high, with black-trimmed, fuzzy pink 
6-inch blooms from late summer to 
spring; and sugarbush (P repens), which 
grows 7 to 10 feet high and blooms in 
summer or winter, producing rose or 
white 3-inch flowers. 








Now’s the time to plant, 
but drainage must be excellent 
November, just before winter rains, is 
ideal planting time for proteas. Spring has | 
proven less successful at the UC Santa} 
Cruz Arboretum, where several hundred 
proteas and protea relatives grow. 


Proteas need excellent drainage, or they | 
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with water, let it drain, then fill it again. 
If the water doesn’t drain out again in just 
a few hours, you may have problems; in 
this case, plant in raised mounds or con- 
tainers instead. Wherever you plant, set 
the protea about an inch higher than it 
was in its nursery container. This will help 
prevent it from settling too low. 


After planting, apply 3 to 4 inches of 
organic mulch to keep the soil cool. 


Be careful with water and fertilizer 


Like other plants that require excellent 
drainage, proteas can be killed by too 
much irrigation. Water new plantings 
about once a week until established. 
Gradually cut back as they get older. 
Mature plants can get by on one deep 
watering a month near the coast; inland, 
water twice monthly. Keep proteas 
thirsty, not soggy. 
Most proteas need little fertilizer—prob- 
ably none until they’re at least two years 
P old. If you do feed, use a liquid fertilizer 
rea, low in phosphorous (plants are sensitive to 
MICHAEL LANDIS @XCess amounts), such as fish emulsion; 
Dramatic flower heads characterize proteas. Left to right in this bouquet, apply it when plants have finished bloom- 
they're shell pink king protea, yellow flametip, and yellow-orange pincushion ing. An occasional application of iron che- 













lates will help green up plants growing in 
juickly succumb to root rot. In areas with some afternoon shade. Also, make sure alkaline soils. 

oastal influence, southwest-facing hill- your proteas have room to breathe: they  Proteas respond well to pruning, and in 
ides with sandy or gravelly acid soil are don’t like to be crowded. fact look better if lightly sheared after 
ideal. In warm inland areas, give plants Before you plant, fill the planting hole bloom. Few have serious pest problems. 
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But you know you're not... 
It's Wonder® Light bread. 
NOUR Lerma 
NCH (Colo AOU a 
friend that each full-size slice 
_ Osutelaeniniea Wotan 

RTH on me somesl (oy ule 
~~~ You can’t just let her 

- Suffer through carrot sticks 
and rice cakes... Can you? 


Sh RES 
©1987 


Continental Baking Co. 
Wonder" is a registered trademark of Continental Baking Co. 























FOR THE 6614 YEAR IN A ROW, 
WE WON’T MAKE THE BEST DRESSED LIST. 


But for the 66th year in a row, we at See's 
will make the best chocolates list. And the reason is simple... 
We make the best chocolates. 








Se e's Chocolate Butter Cocoanut Cream California Brittle 
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How to be 
your own 
weatherman 


Devices that help 
you predict and 


record the weather 


Mercurial, given to extremes, and power- 
ful enough to control your garden’s fate, 
the weather deserves as much attention as 
you can give it. After all, even if you do 
everything else right—till, fertilize, wa- 
ter—much of your garden’s success ulti- 
mately depends on the weather. 


The more you know, the more you'll un- 


= we *, derstand how the weather affects your 
DON NORMARK 


The ultimate in weather-watching, this roof-mounted weather station (above) relays 
information into the house; you take daily readings indoors (below) 









BILL ROSS 
















Fair or foul? A 
Darometer can help 
you predict 
weather changes. 
When the needle 
drops, expect 
cloudy skies—the 

. best time to 
transplant 
: 


Not just an ornament, weather vane shows 
wind direction, a clue to coming weather 
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2p track, you'll need a few 
and a way to record your 


reading 


Instruments: some (like a birdbath) you 
probably have, some you don’t 

Some gardeners rely on natural clues to 
chart the weather: for example, judging 
how cold it is by checking the tightness of 
the curl on rhododendron leaves. 


But for most of us, a more accurate way 
to monitor weather is with the instru- 
ments described here. You can buy them 
separately; try a hardware or nautical 
supply store, nursery, or scientific supply 
outlet. For a weather instrument source 
list, send a stamped, self-addressed enve- 
lope to Weather Watch, Sunset Maga- 
zine, 600 Logan Building, Seattle 98101. 


Or you can install a rooftop weather sta- 
tion (several instruments in one; see pic- 
tures on page 237). It’s a pricy but con- 
venient alternative, especially when bad 
weather makes gauge-reading in your 
garden an endurance test. Units range 
from $350 to $1,500. 


The instruments listed here are ranked in 
descending order of importance: 


Minimum-maximum thermometer. Re- 
cords the lowest and highest temperatures 
in a 24-hour period. Mount it out of the 
sun but not on a building wall or under an 
overhang (both may give false readings). 


To find your garden’s microclimates, use 
two such thermometers. In the evening, 
put each in a different location; compare 
the low readings in the morning. Note the 
chilliest locales and avoid them for frost- 
tender plants. Cost: $15 to $30. 


Rain gauge. This measures how much 
water your garden gets—even from 


sprinklers. Situate your gauge out in the 
open, since large objects (buildings, trees) 
can block rain and give a false reading. 
Cost: $3 to $50. = 


Birdbath. Not just for bird-watchers, it 
can serve as a quick gauge for cold tem- 
peratures and humidity. Put yours in 
plain view; fill when necessary. In winter, 
check water for a skin of ice every morn- 
ing. In summer, pay attention to how fast 
the water evaporates. When it dries up 
fast, water plants more. Cost: $32 and up. 


Barometer. Measures atmospheric pres- 
sure—a good clue to short-term weather 
patterns. A rising barometer indicates a 
high-pressure cell (usually clear weather); 
a falling barometer marks a low-pressure 
system (clouds and precipitation likely). 
A fast-falling (or -rising) barometer is 
often accompanied by high winds. Cost: 
$25 and up. 


Wind instruments. An anemometer ($80 
and up) measures wind speed. Some even 
give averages so you'll know how much 
wind your plants endure—important 
since steady winds dry out soil and limit 
plant growth, flowering, and fruiting. 


A weather vane ($45 and up) tells which 
direction the wind is coming from, often a 
tipoff for weather changes. For example, 
in northern California, south winds bring 
rain; in Southern California, winds from 
the northeast often mean hot, dry Santa 
Ana winds are starting up. 


Field guides. Find one that helps you 
identify clouds and what they mean in 
terms of weather. One of the best is A 
Field Guide to the Atmosphere, by Vin- 
cent J. Schaefer and John A. Day (The 
Peterson Field Guide Series, Houghton 
Mifflin, Boston, 1983; $10.95). 


Your most important weather instrument? 


First a thermometer, then a rain gauge 


Inside tube of this top- 
quality rain gauge 
precisely measures 
first inch of water; 
more than that spills 
into graduated 

outer tube 
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Too much wind stunts plant growth; this 
anemometer records how much a garden gets 


W.D.A. STEPHENS 
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How cold, how hot? A minimum-maximum © 
thermometer tells you at a glance. Use it 
to find your garden's microclimates 


| 
Record-keeping is the key | 
Good records can link your instrument 
readings with your garden’s performance: 
for example, how a poor fruit crop result- 
ed from a heavy rain at bloom time, which’ 


kept bees away. 


Keep records simple; jot them in a calen- 
dar or a spiral notebook. Include your 
instruments’ readings, as well as sky con- 
ditions and unusual events (hail, thunder- 
storms). Do it each evening, when your 
minimum-maximum thermometer will 
have last night’s low and today’s high. 
Briefly record what’s happening in yout 
garden: first iris, tent caterpillars, excep- 
tional fall color on the sweet gum, wher 
you picked the last plum. 


Of course, even the best records won’ 
guarantee your garden’s success. But they 
can help you follow and understanc 
garden-weather relationships, and antici 
pate them in the future. c 
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When you 





Sunset... 





m create wonderful 





Sunset helps nasil 
| holiday memories: 
: 
! 


..they will 


remember you 
all year long! 


‘When you give Sunset, you give twelve 
idea-filled packages in one. Throughout 
the seasons, your friends will receive the 
Wests best home improvement ideas, gar- 
dening tips, travel plans, and recipes. 

: 

; 


Special Holiday Rates 
Order one subscription this Christmas (your own or a gift) at regular rates. 
Regular rates for one year: 


13 Western states....... $14 
U.S. outside West....... $18 
Other countries ..... $25.75 


Then you pay only $7 each for all your other Western gifts. 
To order use the special holiday order form you will find inserted in this 
issue or write to Sunset, P.O. Box 55673, Boulder, CO 80321-5673. 


The Magazine of Western Living 
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Purple’s the new color 


for edible-pod peas 


It’s pea-planting time in the mild-winter 
West, and gardeners have more varieties 
to choose from than ever, including a 
strikingly unusual purple-podded type. 

In 1979, seed companies introduced ‘Sug- 
ar Snap’—a new pea you could eat pod 
and all. It was like Chinese edible-pod 
peas but plumper in both pea and pod. 


In the fall of 1983, we reported a second 
generation of sugar snaps—dwarf plants 
only 1% to 2 feet tall. “Sugar Ann’ won 
top place for flavor; ‘Super Sugar Mel is 
larger, more resistant to powdery mildew, 
and more heat tolerant; “Sugar Bon’ and 


‘Sugar Pop’ produce two weeks earlier. 
In 1985 came a variety that required still 


less work—stringless ‘Sugar Daddy’. Es- . 7 


pecially productive, its 2- to 3-foot vines 
resist mildew. Since you don’t have to 
string them as you do other edible-pod 
peas, the peas stay in the pods when you 
freeze them. 

Now you can buy edible-pod peas in still 
another form—with bright purple pods. 
We sampled a few and found them quite 
tasty either raw or cooked. Peas inside are 
green; pods turn green when fully cooked. 


Gardeners who like to grow good-looking 


Good Times 
Start Fast 
With Duraflame’ 


Just one match and your family could be enjoying a 
Duraflame® fire within minutes. Duraflame is the only 
firelog made with the patented quick start lighting 
strip. Whether it’s a special occasion or just a cozy 
evening in front of the fire, Duraflame provides over three 
hours of continuous fun. 








Purple-podded peas are easier to see on 
the vine; both pod and peas are edible. | 
Pinkish purple flowers are also decorative 


edibles probably will make purple peas | 
one of their favorites. Their gray-green |) 
foliage and two-tone pink-to-lavender 
flowers can twine 6 feet up posts and | 
arbors, and their purple pods dangle over. 
walks and flower borders. 

Whatever type you choose, now is the’ 
time to plant in the mild-winter West. | 
Even if cold weather slows plants down, | 
you should have a good crop by March, } 
before gardeners in cold-winter climates) 
are able to plant. | 


Planting is easy 


Prepare a bed of loose, well-drained soil. | 
Sow seeds '2 inch deep in heavy soil, an} 


inch deep in sandy soil. Space them about} 
2 inches apart. Too much water can rot) 
pea seeds; if rains haven’t done the job for) 


you, soak the soil thoroughly before plant-|} 
ing, then avoid watering again until } 


sprouts poke through. 

Throughout the growing season, water as’ 
needed to keep soil moist. Use a soaker 
hose or nozzle, or a drip system; wet foli-| 
age tends to mildew. 
You can let dwarf kinds sprawl, but pods 
are easier to pick and clean if you support: 
the plants. Use tree trimmings poked in 
the ground, or a tomato cage. Start full- | 
height kinds up a trellis of string or slen- 
der wire so that tendrils can grip firmly. 
Plants can survive temperatures down to 
the low 20s, but flowers and pods freeze. 
Pluck damaged parts so plants will pro- 
duce when weather warms to 60° to 70°. 
For best flavor, harvest as soon as peas! 
plump out the pod; smaller snap peas may 
taste starchy. Keep all ripe pods picked or 
production will slow down or stop. 

Seeds of snap peas and Chinese pea pods | 
are available from most seed racks and 
mail-order seed companies. You can order 
seeds of purple-podded peas (listed as” 
“Blue Pod” in catalog) from Seeds 
Bliim, Idaho City Stage, Boise, Idahc) 
83706 (price list free; catalog $2). ci 
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Now you and your old fuzzy bunnies can, you might 
Say, rest in peace. 

Because there's a much better way to keep your 
feet, and the rest of you, warm and cozy. 

It's the RM. Personal Monitoring System. Payl. 
An extraordinary system of body respon- — "2##3meFayim 


sive heat found only in Sunbeam PM. System auto- 
matic blankets, BedWarmer mattress pads and 
portable throws. If your feet are cold, the RM. System 


knows. It automatically 
senses and responds 

to changes in body, bed 
and room temperatures. 
Sending more warmth 
where it’s needed. Less 
where it isn’t. That’s 
why the PM. Systemis 
said to have a “‘brain’’ 


A In the bedroom, 

B these “Blankets and 

A BedWarmers witha 

Brain’: provide com- 
fortable warmth all 





- 
“Cees 


PM. System Blanket 


For more information, write Sunbeam PM. System, PO. Box 59266, Chicago, IL 60659. ®Sunbeam, Blanket with a Brain. 
TMBedWarmer, Cuddle-Up, PM. Personal Monitoring. Manufactured by Northern Electric Company. ©1987 Northern Electric Company. 
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night long. They even pre- 
warm your bed so you 
never have to climb into 
cold sheets. 

Andtokeep youwarm 
anywhere else around 
the house, trythenew ~~ 
Cuddle-Up Heated Throw. 2 
It’s as versatile and cuddly —_ 
as an afghan, but unique pee Up Henle Taran o 
because you can select your own level ofwarmth. 

All PM. System products are soft, warm and 
completely washable. They are 
made to be cuddled up with, sat 
on, tuckedin and wrapped around 
you while still maintaining per- | 
fectiy balanced warmth. 





So, if you want to stay warm 


PM. System BedWarmer 
and comfortable, in and out of the bedroom, hop to | 
it and ask for the Sunbeam PM. System. It will be | 
the end of cold feet. And the beginning of overall 
personalized comfort. | 


Sunbeam 
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What you 


can and 
shouldn’t 
compost 


Speed up composting of 
leathery leaves by 
shredding. Here, he pushes 
silver dollar eucalyptus 
through a grinder. Several 
passes with a side- 
discharge rotary mower 
would also work 
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WILKINSON* 
rey nSON 


he Wilkinson Sword’ Self-Sharpening Knife. Ita gift that stays sharp long after it’ received. 
Made of heavy, stainless steel and hollow ground for durablility, it is the calibre of cutlery 
rth keeping sharp. 
unique case will keep it sharp. Smoothly and we ae 
ry time the knife is used. WILKINSON 
in be sure it will be used often. It’ the kitchen = 

ily need. And the one gift they'll really like. C2Swor Ded 

THE NAME ON THE WORLD'S FINEST BLADES.™ 
©1987 Wilkinson Sword, Inc. 
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Persistent purslane should not be 
composted. Uprooted plants can ripen 
seed even in compost heap; compost 
then spreads weeds around garden 


November is cleanup time in most gardens. 

)Winter’s approach means fallen leaves 

and used-up flower and vegetable plants. 

The sensible way to dispose of such refuse 

jis to compost it and return the mixture to 

jthe soil. 

All tree and shrub leaves can be compost- 

jed. Eucalyptus and walnut leaves contain 
substances that are harmful to the growth 
of some plants, but, if their leaves are 
blended with other leaves, these sub- 
stances are diluted during composting and 
cause no trouble. Grinding or shredding 
the parchment-like eucalyptus leaves will 

| hasten their breakdown. Tough evergreen 

}magnolia leaves profit from the same 

| treatment. 

‘Compost shredders accomplish this job 
quickly and easily; if you don’t have a 
Shredder, run a side-discharge rotary 

/ mower through the leaf pile several times. 

| Moards propped in a V-shape will keep 

Scattering to a minimum. 


| Some gardeners question the use of oak 
leaves and pine needles in compost be- 
cause of their supposed acidity. By all 
des use them; the little acidity they 
possess is more beneficial than not. Ole- 
ander leaves can be composted, too, since 
their poisons break down in the compost- 
ing process; once composted, they are 
harmless, even in the vegetable garden. 


Compost all your spent flower and vegeta- 
ble plants and add weeds that are not in 
the seed stage. Purslane can ripen seeds 
even after plants are pulled, and seeds are 
not affected by the composting. Other 
resistant weed seeds are amaranth, mal- 
low, bur clover, and morning glory. 
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I'm a Talking oa a 
Telephone! “a tONY © 


My mouth : 
and eye jf 
movements | 














“lip-synch’’ | 
a caller's : 
voice! § 





I'm a 2-way 
speakerphone 
(no handset 

is needed) 
who makes 
every phone 
conversation 
a fun event! 


a A QUALITY TELEPHONE BY 





At quality stores and phone 


NEWINGTON, CT 0611 departments, everywhere! 
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i ish to rust. 


Tru-Test® X-O Rust® is the answer 

to rusty problems, whether you pre- Ei 
fer spray-on ease orbrush-onecon- ~—— 
omy. The X-O Rust system of primer 
and finish coat keeps old rust from 
spreading and new rust from form- 


ing. And there are so many brilliant 


DARROW M. WAT 
‘ ~*~ 









ION O8 EXTERO? 


colorsit'seasy torestore the beauty —“*2a""" ee ier! 
of grillwork, lawn furniture, toys, —— am) ante | 

i z =r ~~ LS 
tools, outdoor equipment. Any- > —-—==- ——-+. = 





where rust can start, the perfect 
finish is X-O Rust. 





_ FACTORY-TO- 
YOU SAVINGS! 
Over 6,000 True 
Value Hardware 
Stores & Home 
Centers own 3 & 
_ efficient Tru-Test 
paint, stain and j= 
aerosol factories 





Be LR nd oN e oe 


HARDWARE STORES 






White carpet of evergreen candytuft makes | 
a showy ground cover, sets off bulbs such 
as Spanish bluebells (tall plants on left) 





- Tru-Test Paints are sold exclusively by True Value Hardware 
pst 7.000 gal- Stores and Home Centers who own their own paint factories. 
Jon daily capacity Look under “Paint —Tru-Test’’ in the Yellow Pages. 


Tu-Test and X-0 Rust are registered trademarks of Cotter & Company, Chicago, IL 60614 Good-look ing 
all year ae 
evergreen 


candy tuft 


For an easy perennial that looks good all | 
year, try evergreen candytuft ([beris sem- 
pervirens). It grows well in any of the? 
West’s climates. Late winter through % 
spring, it produces a sheet of snowflake- 
like flowers, similar to sweet alyssum but | 
denser and brighter. 


In mild coastal areas, sporadic flowering « 
may continue year-round. Out of bloom, 
the foliage forms a dense, dark green, | 
undulating mat 12 to 2 feet across. 
‘Snowflake’, the most prolific and showy } 
variety, grows about 8 inches tall. Occa- 
sionally, you may find purple- or rose- § 
flowered types, or older varieties that @ 
grow taller. 


Use candytuft to edge a path or border, as @ 
a ground cover for small spaces, or to spill | 
from a container or over a wall. Try alter- @ 
nating it with similar low-growing peren- | 
nials; choices include perennial alyssum 
(A. saxatile), wall rockcress (Arabis cau- 
casica), and snow-in-summer (Cerastium | 
tomentosum). 
Space young plants a foot apart in rich, 
well-drained soil, in full sun or bright, 
partial shade. Keep fairly moist, and feed 
as needed. Shear off old flower stalks. 


For best results in mild-winter areas, )§\ 
plant as soon as possible. In cold-winter |¥ , 
climates, wait until early spring, then 
plant as soon as soil is workable and you 
find plants at your nursery. Cc 


244 SUNSET) 





; af ad > 
: : 


ot tical iarctaeith ensien tase amioehirsial 


| those who are inspired by 


For over 200 years, V illeroy & Boch’s ceramic tiles a 
plumbing fixtures have added i inspiration to some of the 
world’s mostluxurious homes. Our gee ap ae 
‘Galaxy” ceramic sink, “Preppy” 
wall and counter tiles and 





“Belcanto” floor tiles all complement each other in perfect 
harmony. Ns think you'll find them highly irresistible, 
let alone inspirational. V illeroy & 
Boch, Interstate 80 at New Maple 
Avenue, Pine Brook, NJ 07058. 





Dillon Tile Supply, 2765 16th St.. San Francisco, CA 94103, (415) 431-9913 Mission Tile, 1920 Commercial Way, Santa Cruz, CA 95065, (408) 462-6411 
BK Design Center, 135 Rhode Island St.. San Francisco, CA 94103, (415) 863-7000, (415) 392-BATH 


















Binion ie 
Ce 


You might expect to pay 

Tce MERAH iyee Oe R CTL 
eee a an atlecelae 
dards for vitamin and mineral 
een Cote 


OVIFmeOn eV CMe CeCe 


in a single serving than 

the average sirloin steak. vd 
PV RUTa yoke mt tts £ y 
promise of the ALPO" name — 


with the one tastedogs 
instinctively prefer. The — 
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ALPO Beef Flavored Dinner. 
There’s no better food for 
your dog. Or your dollar. 
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Pulaski ax Pick 
$33 $17 

: Lightweight 

: pick mattock 


$15 


| — 





Heavy-duty Long-handled 
cutter mattock mattock hoe 
\ $17 Lightweight $13 to $23 
cutter mattock 
{ $15 
Mini-pick 
mattock 
$20 to $26 


=o 


DARROW M. WATT 
For tough garden jobs, these tools have no match (three at far left are for heaviest, toughest jobs). Most have 
standard 2!2-foot-long handles, but mini-pick mattock’s handle is only a foot--and mattock hoe’'s is 4 feet 


Tools for the toughest garden jobs 


For garden hacking, your best bet is one of 
the hefty hand tools shown above. 

The Pulaski axe has a very sharp blade 
and should be be used only on wood (when 
removing a tree stump, say). 

A pick loosens compacted, rocky soil; its 
pointed end cuts through the toughest 
hardpan, its chisel end is good on less 
daunting surfaces. 

A mattock is right for soil not quite hard 
enough to require a pick. It’s also useful 
for working ground choked with roots. 
Use the ax side of the head to sever largest 
roots and the horizontal chisel blade for 


Alternative ways to use a mattock. At near 
right, he swings in nearly full circle, 
starting on the side of his body 

opposite the point of impact. 

At far right, he lifts tool overhead and 
brings it straight down in front 
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A vital first 


step: attaching 
the head so 


it stays on 





Ri 


smaller ones, to puncture tough soil, even l 
dig narrow trenches. 


2 e Push head firmly down onto handle; — 


- Use rag or paper towel to spread 
lubricating graphite inside head. Use graphite will mark points of contact. { 


Choose heavy? Choose light? dry graphite, with no added oil Then remove head from handle 


These tools can be dangerous if they’re 
not in good condition or they’re used in- 
correctly. Make sure the tool you choose 
fits both you and the job you have to do. 


If you’re strong and have no back prob- 
lems, you can probably use even the heav- 
iest tools (about 5 pounds). Otherwise, 
select a lighter alternative, such as the 
2'2-pound cutter mattock or the pick mat- 
tock. Bear in mind, though, that some are 
designed for less demanding tasks. 


How to use these hacking tools 


With the full-size tools, be sure to let the 
weight of the head work for you. The 
circular swing we show develops momen- 
tum which helps drive the head into the 
ground (the circular swing also lets you 
switch arms, so you won’t get tired as 
quickly). The overhead swing basically 
lets the tool’s own weight provide drive. 


Although a properly attached head 





Pee : : d rasp to smooth out dark Remove excess handle by first 
shouldn’t slip, any one might. - + Use woo P 2 c yay ‘ 
peers ee ae a aa ee aoa 3 areas on handle; repeat this marking it 2 inch above head; then 
Se eee Cen EE 2 enone, process until fit is snug saw off wood above line 


which helps keep the head in place. The 
overhead swing, while easier to control 
and aim, doesn’t; it also puts you in a 
dans position if the head does slip. 
picks and mattocks are 

handles separate. 


j 


To seat head, tamp 


you may want fi 
the ene for handle firmly 

weight tools on hard surface. 
ey : Force drives head 

to top of handle 
Wea shoes. 
Be SL “ ith 
any of tl ee 
sharpening 
Most nu 


stock some ver 
can’t find the or 
from a garden t 
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Hors doeuvres. 


Snacktime is a good time to enjoy one of Spain's finest méthode champenoise wines: 
Carta Nevada by Freixenet. Our Brut is light and dry, our Semi-Seco is more fruity and very 
refreshing. Try them both this weekend. Carta Nevada makes your weekend sparkle. 


987 FreixenetS A. San Sadurni de Noya Spain Freienet USA Inc Sonoma CA Freixenet is a registered trademark 



















From the EXQUISITE’ Private Collection. 
under $3,000. 


Elegant diamond jewelry for 
eS diamond (Cocos, 1K 1 CT. TOW $179999 
$2,999.99 













1 | 
| 
here there’s someone who To see the EXQUISIT 
nid jewelry ths jewelry shown here, and for all 1$2,450°), (008580) RING, 18K, 1% CT. 
Lea ae Pare 4.200"), (750425) RING, 1K ICT. TOW $2,499: 
iit i\ youl dial nond needs, come to B mire (S500, 50379) RING, 18K % CT. TOW S| 
where you’ ny ca eee a Ne (§3,000*), (608572) RIECKLACE, 18K, % CT. TDW 
here you'll find exceptional ($9999 ($2,450"), (008564) BRACELET, 18K, 7 Cl 
TDW $1,999.99 ($3,000): 
DW =Total Diamond Weight. 





e worth it? 
jewelry values. 
cT=Carat.T 


VW elt \ 
mbination of [t's available at all BEST stores and 
v diamonds. BES} jewelry stores nationwide. Or 
nudged by call ton free 800-221-BEST, daily BES 
weekends yoon-6pm. ® 
forever. 


- 
wd (KE. Jain-YDM, 


A diamond is 


oducts Co., Inc, 


e marks of Best Pr 
non-discou 








7 
BESI RODUCTS® 2 er € 
terminali based on customary count 
tour present or torr \g price. Jewelry |S enlarged for detail. 
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t individual cloves, with pointed end up, 
to 2 inches deep and 6 to 8 inches apart 
well-drained soil in full sun 



























igger but milder than regular garlic, ele- 
ant garlic (Allium scorodoprasum) has 
the last 10 years gone from being a 
arden oddity to a garden favorite, com- 
anding top dollar in produce markets. 
ith individual cloves the size of walnuts 
d bulbs weighing up to a pound, it’s still 
5 easy to grow as regular garlic and, 
though less intense in flavor, can be 
sed in similar ways. In mild-winter 
eas, this is the best month to plant. 


tart by preparing the soil 


irst, work in a complete fertilizer and 
sO organic matter such as compost or 
ound bark. Set individual cloves | to 2 
ches deep with the pointed ends up. 
eave at least 6 inches between cloves and 
foot between rows. 


Water well after planting and then as 
jeeded through winter, spring, and the 
eginning of summer. When the tops be- 
in to turn yellow in early summer, hold 
ack water. 


ext spring or early summer, you might 
lso notice some plants sending up flower 
uds (see photograph above). Pinch these 
ut as soon as you notice them or the 
lbs may not form properly. 


jlarvest next summer when the tops 
re dry and begin to fall over 


se a spading fork to dig bulbs gently out 
if the ground. Lay them in a shady spot to 
iry for a week or more until the outsides 


prn papery white. Then cut off stems, 
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NORMAN A. PLATE 


Pinch off any flower buds that form in 


late spring or early summer; 
they steal energy from the bulb 


Triple-size but less potent . . . elephant garlic 











When tops dry, gently dig bulbs 
with a spading fork. Air-dry 
until papery white, then store 


DARROW M. WATT 


Elephant garlic is three times size of regular garlic grown in same garden 


leaving a 2- to 3-inch stub. Store in a cool 
place with good ventilation; garlic should 
keep for several months. 

Some bulbs may produce small, basal 
bulblets about the size of peas. These can 
be planted next fall, though they'll take 
two years to form a multicloved bulb. 






Where to find bulbs for planting 


You can find whole elephant garlic in the 
produce section of many supermarkets for 
$2.50 to $3.50 per pound. The biggest 
cloves yield the biggest bulbs. Some mail- 
order catalogs and nurseries also sell indi- 
vidual cloves for 75 cents to $1. 
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l e Remove camellia from container. If 
roots are matted, make four to six 
slices down outside of rootball 


Now’s the time 
to move 
a camellia 


Don’t be fooled by camellias’ swelling 
buds or open blooms. Right now, the 
plants are as dormant as they get; till late 
winter is the best time to plant them. To 
do as well as possible by these long-lived 
flower producers, follow the steps demon- 
strated here by members of northern Cali- 
fornia’s Peninsula Camellia Society. 

Select a site sheltered from midday sun 
and free from roots of greedy trees such as 
elm or ash. Rather than dig big holes in 


hard yund and amend the excavated 
soil throughout the planting 
f 18 inches. Or, as was 
own here, com- 
oil 18 inches 
1 commercial 
pla f rcentage 
of ors 
At the 
inches deep 
Organic n 


In the center 

the amended s 

make a platform that \ 
the rootball 3 to 4 inches 


rounding soil line. Then prox 
Make a temporar iterin 
yond the rootball. Fill it with 
the rootball soil dam) itil 
over. Then remove the 
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4 


- Tease surface of rootball to free 3 
live, active roots. At the same time, 
trim off circling or dead roots 


e To complete planting, mound soil to cover shoulders of rootball; 


just beyond rootball, draw up more soil to make watering ring 


NORMAN A. PLATE 








e Set plant in prepared bed with top o, 
rootball 3 to 4 inches above soil level: 
(only 1 inch for plant in gallon can) © 


_ Think of Italy, and you think of Whether you’re on a fast-paced busi- | Please send me a copy of Italiatour’s free 
generous smiles,even more generous _ ness trip or one of our irresistibly- winter brochure. 
meals, sophisticated style and old- priced /taliatour winter vacations, Name 
world comforts. Not surprisingly, you'll experience the pleasures 
these are the very qualities that await you in Italy, long before 
s you'll find when you fly the you get there. City 
Sm. airline of Italy. Alitalia. After all, you are not just a pas- See. Zip ae 
a senger on our airline, you are a guest | jitalia, PO, Box 2693, Smithtown, New York 11787 


in our home. Alitalia is Italy. 


Address __ 


seeeae 


_Allitalia 
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coffeemaker, the clean coated warming plate. 
Here, model The SCM-10TI is just one in the 


k contem- complete line of automatic and 
tic digital manual coffeemakers, accesso- 
‘d high ries, filter papers, and premium 
e) itomatic -offee—from the only company in 
drit n cmme the world devoted solely and 
peratu! ea “© completely to the art of fine 
suring sco =a coffee in all its aspects. 
We WD 
SS i q 


Melitta mak« 















se of black blotching on ‘Hachiya’ 
simmons is uncertain, but discoloration 
esn't diminish quality of fruit 


Just when 
should you pick 


persimmons? 


ow do you know when to harvest Orien- 
| persimmons? Rule number one: har- 
st your fruit before the birds do. Birds 
e the main reason many garden persim- 
ons never make it to the dining table. 

s a good idea to harvest them just be- 
te they mature, then ripen them in- 
bors. Pick fruit when it has turned from 
een to golden orange but is still firm. 
se sharp shears; to avoid tearing the 
it, snip off a small section of stem when 
Du cut. 

© only time you can pull fruit off the 
ee, as shown at right, is when it has 
pened fully. But at this point, your crop 
in danger: birds may eat it, or the ripe 
uit may splat on the ground before you 
pt to it. 

nother hazard is an overload of fruit on 
€ tree’s branches. If branches bend dra- 
atically under the weight of the fruit, 
Arvest it quickly, before high winds cre- 
e further stress on the branches. If your 
prsimmons are not mature enough to 
arvest, prop up branches with bamboo 
les.or long stakes stuck into the ground. 


wo common garden varieties are ‘Ha- 
lya’, which has a pointed base, and 
Fuyu’, which looks like a slightly flat- 
ned baseball. You must wait until ‘Ha- 
lya is soft-ripe before eating, or it has a 
outh-puckering astringency. You can 
at “Fuyu’ when still crisp or when slightly 
ft. Two other varieties that should be 
aten soft-ripe are ‘Tamopan’ (looks like 

Oversize acorn) and ‘Chocolate’ (like a 
maller form of ‘Hachiya’). 


O ripen fruit, place it stem side down and 
fave it at room temperature, away from 
irect sun. For tips on ripening and freez- 
ig, as well as recipes, see pages 102 and 
68 of last month’s Sunset. Oo 
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Ripe persimmons can be pulled off tree; to harvest immature ones for 
ripening indoors, use shears to snip off with stem section intact 
















or 6- to 8-inch dwarfs 


Primrose such as ‘Téte a téte’ 


8- to 12-inch-tall English Cyclamen 
or 4-inch Julianas 9-inch florists’ 
or 6-inch miniatures 


Daffodil Ne 
Foot-tall standards ey 

















Iris 
18-inch Dutch 
or 4-inch /. reticulaté 





fo 


Four fall-planted favorites now come in miniature sizes. You can buy primroses and cyclamen on left 
in bloom now, start the daffodils and iris at right from bulbs now for bloom in early spring 
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a 
; } 
For patio pots: uses poke between Juliana a" 
primroses; these ) heve an apricot scent ay 
a 

For indoors »w in 3%-inch-wide Fy ~ 4 ' 

pot. You can t loom in spring; at | “ 


night, m { frost-free place 






Plant miniature and full-size bulbs 
now—in pots, with tips just below 


the soil surface; or in the ground, about 
twice as deep as the bulb diameter 


Downsizing 







Some familiar flowers now come in miniature 


sizes. Now's the time to shop and plant 


For small spaces, or just for a change of 
pace, look for miniature forms of familiar 
bedding plants and bulbs. Nurseries are 
offering them in ever-increasing numbers. 


Indoors, their low height makes them in- 
valuable for holiday entertaining. You 
can pop small pots of them into baskets or 
kitchen containers for an instant center- 
piece that won’t interfere with eye contact 
or with passing food across the table. To 
add greenery, combine them with equally 
small pots of ivy or ferns. Their size also 
makes them easy to transport, so you can 
bring a blooming pot as a gift for a hostess 
or friend. 


All plants shown here last best in a cool, 
bright place. If you keep your house con- 
stantly in the mid-60s or warmer, move 
pots to a cooler place between parties or at 
least at night—perhaps to an unheated 
room or a sheltered entry or porch. Kept 
cqntinuously in a very warm house, the 
flowers may last for only two to four days. 
In a cool house with good light, all will 
last longer, but miniature cyclamen fare 
best; with optimum conditions, they can 
bloom indoors for several months. 


Small pots dry out fast indoors, so check 
soil moisture almost daily. 


Grow bulbs in pots in a cool (but not 
freezing) place until buds open. Move 
them indoors during bloom, keeping them 
as cool as possible. After flowers fade, 
plant them outdoors in larger containers 
or in the ground. 


Outdoors, miniatures are choice plants for 
any site you see close up—flat-backed 
wall planters, window boxes, entry con- 
tainers. Container-planting makes it eas- 
ier to move plants into the limelight or out 
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$5, credited toward $25 purchase). 


of reach of pests or battering rains. 

If you have snails and slugs under control, 
you can also plant miniatures in the 
ground. Their small scale is particularly 
appropriate for the compact spaces often 
found in courtyards, entries, or raised 
beds around patios. Or sprinkle them 
along pathways and among low-growing 
plants in a meadow or woodland setting; 
they'll remind you of delicate wildflowers. 


In the ground, plant miniatures with a low 
ground cover such as baby’s tears or sweet 
alyssum, or spread a fine mulch around 
them. Otherwise, they’re so low to the 
ground that heavy rains tend to splatter 
them with mud. 


During summer dormancy, cyclamen and 
most widely sold miniature bulbs can go 
completely dry or, if soil is well drained, 
take regular watering. Whether in large 
pots or in the ground, most come back 
year after year. Primroses tend to die out 
in hot, dry summers. Miniature iris need 
cool winters or artificial chilling in the 
refrigerator to be reliably revived. 


The plants and bulbs shown here are 
available in many nurseries. For a wider 
selection of miniature bulbs, you may 
want to order by mail. Two sources with 
large selections are Anthony J. Skittone, 
1415 Eucalyptus Dr., San Francisco 
94132 (catalog $1), and White Flower 
Farm, Litchfield, Conn. 06759 (catalog 














In the ground, clusters of 6 to 12 


hoop petticoat daffodils (Narcissus ™ 


bulbocodium) create little clumps 
of bloom—here, behind a border’s edge 








Watch out for snails and slugs: 
they munch tiny flowers even faster 
than they do full-size blooms 
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own through the years, most of 
us have had a favorite store 
clerk, A savvy sir or madam who 
helped us pick out just the mght outfit 
fora big interview. Or told us why hand- 
tailored blazers are worth hunting for. 
As you turn the pages of our 
Lands’ End catalog, you may miss that 
kind of guidance. And wonder whether, 
working alone, you can put together the 
nght dress wardrobe through the mail. 
Good news: you don’t have to work 
alone. Because we at Lands’ End have 
come up with a mail-order innovation 
the Specialty Shopper. 


. >}) » } 
caked 


Down-to-earth expertise. 


\ Specialty Shopper is, quite simply, 
: with all the answers. Just as 

ye as your trusted store 
fabric. With the 
And the same 

\: ell you 
how ; mght 

fit you 


storehous 

determu 

your Blue Pin 

Mauve Fair Is 

of wonders, wil 
swatches of almos 
pant fabne you reque 
how finely woven, sec 


colored our Lands’ End ta 


Szc oO 
£95 





SPECIALTY 
SHOPPER 





THE 


Positively habit-forming. 

Your first conversation with a Specialty 
Shopper is not likely to be your last. 
Like many of our customers, you may 
find yourself calling almost weekly. 
Asking “Should I buy a traditional or a 
relaxed fit jacket?” or “How many ways 
can I tie my new wool scarf?” 

Whenever you call, your Specialty 
Shopper will call up a computerized 
profile of your sizes, tastes, past 
purchases. Before long, it will begin to 
teel like. ..a relationship. 

You can ask for a Specialty Shopper 


between 8 AM and 10 PM CST, Monday 


through Friday..And call as often as you 
like. Their expertise is available to you 
at no charge. Amazing. 

As we Keep saying, 
“Always, always service.” 
Putting our Specialty Shoppers at your 
beck and call ts just another part of our 
continuing effort to make the carefree 

Lands’ End way to shop even more 
attractive than it 
already is. 








It joins such other features as filling 
your order and sending it off to you with- § 
in 24 hours (as we say, WE DELIVER!). & 
Keeping our toll-free phone lines open | 
24 hours a day. And backing everything 
we sell with the most emphatic 
guarantee in existence: 

GUARANTEED. PERIOD.* 

Take advantage of it all soon, won't 
you? It begins with laying hold of one of 
our catalogs, by calling 1-800-356-4444 
or sending us the coupon below. 

Then, catalog in hand, you'll be ready 
to shop our wondrous array of dress 
clothing, secure in the knowledge that 
a Specialty Shopper is just a toll-free 
phone call away. 


Please send free catalog. 
Lands’ End Dept. VV-53 
Dodgeville, WI 53595 


Name 
Address ten 
City a 
State Zip oe \ 
i 
Or call Toll-free: \ 


1-800-356-4444 |} 


SUNSE’} 







































ORTHERN CALIFORNIA 


akland. November |. Fifteenth annual 
chsia lore show by the Southlanders 
ranch of the American Fuchsia Society. 
ace: Lakeside Park Garden Center, 666 
llevue Ave. Hours: 11:30 to 4. Free. 


n Francisco. November activities spon- 
bred by the Strybing Arboretum Society. 
lace: Golden Gate Park, Ninth Ave. and 
incoln Way. 

ovember 3: lecture on historic gardens of 
upan, by Meghan Collins, garden writer 

id designer. Place: Recreation Room, 
ounty Fair Building. Hours: 10 to noon. 
dmission: $4.50, $1 for seniors. 

lovember 5: evening lecture and slide show 
ornamental grasses, by nurseryman John 
reenlee. Place: Auditorium, County Fair 
uilding. Hours: 7:30 to 9:30. Admission: $2. 
ovember 10: lecture on evolution of 
merican garden styles, by Ellen 

amuels, garden historian and designer. 
lace: Recreation Room, County Fair 
uilding. Hours: 10 to noon. Admission: 
4.50, $1 for seniors. 

ovember 14: rare plant sale, featuring 
ododendrons. Place: Helen Crocker 

ussell Library courtyard. Hours: 10 to 1. 
ovember 14 and 28: docent-led tours. 
eme: plants that attract birds to your 
arden. Hours: 1:30 to about 3. Meet at the 
trybing Store, inside the arboretum’s main 
ate. Free. 

ovember 17: lecture on the history and 

ses of bamboo, by Gerald Bol, president 

f the American Bamboo Society. Place: 
Recreation Room, County Fair Building. 
ours: 10 to noon. Admission: $4.50, $1 

or seniors. 


3erkeley. November 7. Apple tasting and 
xhibit of more than 40 varieties of an- 
ique apples, presented by the Living Tree 
entre, of Bolinas. Place: Julia Morgan 
eater, 2640 College Ave. Hours: noon 
0 4. Admission: $3. For information, call 
415) 868-2224. 


Sacramento. November 7 and 8. African 
iolet show during the biennial conference 
bf the Northern California Council of 
African Violet Societies. Place: Beverly 
arland Hotel, 1780 Tribute Rd. Hours: 
2 to 6 Saturday, 10 to 4 Sunday. Free. For 
onference details, call (916) 421-7284. 

San Rafael. November 11. Lecture and 
slide show on drought-resistant plants, 
presented by the Peacock Gap Garden 
lub. Place: Loch Lomond Yacht Club, 
95 Loch Lomond Dr. Hours: coffee at 
9:30, lecture 10 to noon. Admission: $2. 

alnut Creek. November classes at 
Heather Farm Garden Center, 1540 
Marchbanks Dr. For details about classes 
and required preregistration, telephone 
(415) 947-1678 between 9 and 1 week- 
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November garden shows and sales: 
uchsias, apples, holiday decorations 


days. All fees include materials. 
November I 1 and 18: Wednesday evening 
gift-making class using flowers, herbs, and 
spices. Hours: 7:30 to 9:30. Fee: $25. 
November 23: Monday evening class on 
making a Thanksgiving holiday centerpiece. 
Hours: 7:30 to 9:30. Fee: $16. 

November 24: Tuesday morning class on 
making a Thanksgiving holiday centerpiece. 
Hours: 9:30 to 11:30. Fee: $16. 

Santa Cruz. November 14. Dried flower 
and succulent sale, sponsored by Arbore- 
tum Associates of UC Santa Cruz, featur- 
ing materials for making wreaths, living 
pictures, and holiday gifts. Place: UCSC 
Arboretum, High St. between east and 
west campus entrances. Hours: 10 to 3. 


Berkeley. November 21 and 22. Holiday 
decorations class, using greenery and 
dried materials, presented by Friends of 
the UC Botanical Garden. Place: UC Bo- 
tanical Garden, Centennial Dr. Hours: 
9:30 to 12:30 Saturday, | to 4 Sunday. 
Fee: $15 per session, $25 for both. For 
information on classes and required pre- 
registration, call (415) 642-3343. 

Chico. November 21 and 22. Annual holi- 
day flower show and plant sale by the 
Chico Horticultural Society. Place: Com- 


munity Center, 545 Vallombrosa Ave. 
Hours: noon to 5. Free. 
COLORADO 


Denver. November 6, 7, and 8. “Botanical 
Treasures: A Show and Sale of Illustra- 
tions from 1600 to the Present,” spon- 
sored by Denver Botanic Gardens and 
Turner Art Gallery, Cherry Creek. Place: 
John C. Mitchell II Hall, Denver Botanic 
Gardens, 1005 York St. Hours: 9 to 4:45. 
Gardens admission: $3, $1.50 for seniors, 
$1 for ages 6 through 15. 

Denver. November 20 and 21. Annual 
holiday gift shop sale at Denver Botanic 
Gardens, 1005 York St. Hours: 10 to 
4:30. Admission is free on sale days. O 





To announce your 
garden events 


Would you like us to publicize a 
show, sale, or other garden event to 
be held by your organization? 

_ If so, send complete details to Gar- 
den Events Editor, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
Calif. 94025. Fact sheets should 
reach us before the 15th, three 
months before publication. 


Home & Garden Center 





' GOPHER IT! ' 


Eliminate Burrowing 
Rodents 


* At last an effective means to rid 
the yard and garden of 
Gophers, Moles and Shrews. 


I 

I 

l 

I 

I 

I 

| FEATURES 

I + No more gas, traps or poison. 
I + Safe for children and pets. 

I + Each stake is effective for 

| a 100 ft. diameter. 

I. Battery powered. 

l. Waterproof. 

I.) year limited 

| warranty. 





Please send a check or money order for $49.95 eac h} 


(plus $4.00 shipping). Save money and buy 2 for 

594. 95 (plus $6.00 shipping). CA res. pls. add 6% S.T. 
M.O. Xpress 800-628-2828 xt. 433 | 

|. 4330 Barranca Pkwy. © Suite 1OIF 

[_ Irvine, CA 92714 


Cy € Gardeds 


Wayside 


Gai. 
The Complete (J Garden Catalog 


For the discerning and demanding gardener 
America’s most diverse and comprehensive cata- 
log. You'll find a meticulous, world-wide selec- 
tion of the finest ornamental garden plants 
over 1,000 varieties! All backed by Wayside’s 
Famous Guarantee. Ask now and this full-color 
148 page book-style catalog is yours FREE. 
Please Send For Your Cc ! 

Print: aren G386 
Name 





Address 





City 





State Zip 


The Wayside Gardens Co. 
| Garden Lane, Hodges, S. C. 29695-0001 
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Sunset Home & Garden Center 
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ee 
Now there are over 120 practical 
gardening items in our 


FREE GARDEN 


e Arches & Arbors 
¢ Compost Bins 

¢ English Planters 
¢ Plant Supports 









PATIO COVERS 
& AWNINGS 


ustom made, extremely beautifying 

~~ SUNPROTECTION _ = 

without obstructing posts —'®% 
GERMAN DRALON FABRICS 

In 200 Designs, Rotproof & Fade-resistant 

Saves Energy, Prevents Sun Damage 
Instant outdoor entertainment area 
Even Patio Furniture to match 


free Falinates oe (213) at same 


Pacific Coast 
Greenhouse Mfg. Co. 


Quality Greenhouses & residential sun- 
spaces since 1928. Unmatched service in 
the Bay Area. Catalogue $1.00. 


8360 Industrial Ave. Cotati, CA 94928 
(707) 795-2164 or (415) 492-8812 









¢ Chipper-Shredders 
¢ Digging Tools 
¢ Bird Houses 

¢ Tool Racks 

¢ Cold Frames 

e Watering Cans 
Call or write for OUR FREE CATALOG 


Kinsman Company 


River Road, Dept. B22, 
Point Pleasant, PA 18950 (215) 297- 5613 


3175 Fujita St., Torrance, CA 90505 Lic. #484895 





is 
ali 


you 





HOMESTEAD CARTS 


Send for free brochure IN 
and price list to: 10 
HOMESTEAD CARTS 

Dept. C-11 

6098 Topaz St. N.E. 
Salem, OR 97305 
(503) 390-5586 


You'll See Right Through 
Our Product Claims... 
mami cee ‘ie 





FAMILY ORCHARD TREES 


Berries And Vines OVER 200 VARIETIES Since 1912 


SPECIALIZING IN 95 
aly ASIAN PEARS | | Years| 
as FOWLER NURSERIES, INC. 


Send $2.00 For Complete Varietal Catalog 
GARDEN CENTER 525 FOWLER ROAD 
NEWCASTLE, CA 95658 (916) 645-8191 











Glaze N’ Seal’s new Acrylic Floor Polish 
plus Sealer was created specifically to pro- 
tect and beautify tile, brick, stone and 
concrete floors. Three times longer wearing 
; than regular polish, this rock hard clear 
(2 finish is easy to apply and leaves your floor 


Ponds with a beautiful self-polishing afterglow 






MS, 
Fiberglass 








3 See your local tile or masonry dealer, or = 
for water gardens and fish send $6.95 (includes shipping and hand- 
24 styles including freeform and designs for for- ling) for introductory quart to: 
mal gardens. 12 to 36 inch depths and 4 to 20 IA f 
foot ‘origina Just dig the rae set your pond Glessner Corp. Dept. S-11 M 1 = | 
and fill it up! No Expensive reinforced cement PaO) Sansone ay WSEW oving B | 
Flexible for natural earth movement. Also a San Francisco, CA 94111 { 








large selection of filters, pond plants and fish 





Avoid Interrupted Service 





available for shipment e e Te Place Suse ; 
SEND SELF-ADDRESSEI | lease notify us eight weeks before moving. Place Sunset ad” ij 
BR SRIne Fe eri hired FOR | = dress label in the space provided and print your new address 


DOLPHIN OUTDOORS | ven 1 


Dolphin Pet Village 








1808 Wes npbell Ave. 
Campbell . 95008 GR EENHOUSES 
408-379-7600 All Models Fully Guaranteed Attach Sunset Label Here 







a 


a 













REDWOOD 








Please Print P| 
“THE SPECIALIST”’ yo Moving Date |. 
By a Name ) 
New Address 

















Yor Cit 
The books that had America laughing in 1930 still Ms es : ih 
have America laughing today. These two nostalgic Oren ~ mm S66 ee ee Zip | 
classics of American humor introduce master The Specialist | ( 
privy bulkier Lem Putt He makes you laugh as he $5.00 ppd x ) FOR FREE COLOR CATALOG Mail to SUNSET Magazine | 
recounts the problems of an art of days gone by the sequel o 
Order from: SPECIALIST PUBLISHING CO., I'll Tell Youwny | | SANTA BARBARA GREENHOUSES Pom Ban sa0ei p 
109 La Mesa Dr., Burlingame, Ca 94010 $5.00 ppd | 1115-J AVE. ACASO S-11 CAMARILLO, CA 93010 Boulder COleusee 
> - c = : Attn. Change of Address . 
260 SUNSET 
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ORIGINAL F 
“that famous Corsicana, Texas 
> Fruit Cake.” since 1896 





‘Yittle Wonder” 
x ULTIVATOR 


Ruggedly built, yet weighing only 20 
pounds! With 9” wide steel tines, it is | 
small enough to cultivate otherwise hard 
to get places in flower gardens, yet power- 
ful and rugged enough to make the soil 
ready in the average size vegetable garden. 


$29500 


| International 
Holiday Gift 
Tradition 


Affordable...So Easy to Give 
When you bake a Fruitcake this good, you 
become famous. Every year, we send our 
great-tasting DeLuxe (27% rich, new-crop 
pecans) to 194 countries and to all 50 States. 
Delivery and Holiday Tin Included: 
Reg. (1% lb.) $10.35; Med. (2% lb.) $14.95; 
Large (47 lb.) $24.45. 100% Guaranteed. 


plus tax 


HY CARTER ic. 
DISTRIBUTORS 


1700. 14th St. ¢ Oakland, CA 94606 © (415) 536-9300 
Branch Offices 





Here’ the most beautiful, durable 











way to let the sun in. Framed in natural Sacramento: 2309 Lexington © (916) 927-3824 NEVER SOLD IN STORES. 

cedar, the Lindal SunRoom expands your Fresno: 3366 W. Sussex Avenue ® (209) 224-7626 Foreign Shipments add: $3.95 for Regular; 

horizons while conserving energy. Reno: (702) 329-2626 | $4.45 for Medium; $4.95 for Large per cake 
To find out about the Lindal Prices effective through 12/31/87 


SunRoom or any of our fine cedar homes Credit Cards 
: : ; 1-800-327- OL 
just write to the address below. The way Percy 27-2900 Ext. 516 











a Lindal lives with the sun, will have Box 516 
you beaming I Cou StRecr BaxERy Corsicana, Texas 75110 
Please ship: ___ Regular Medium Large 


ALindal Cedar SunRooms U Ship to me: () Ship to attached list, showing 


addresses, sizes, desired delivery dates 

















P.O Box 24426, Dept. SA7, Seattle, WA 98124, (206)725-0900 = | 
Payment enclosed 

| Or charge to my: O MC 0 VISA 0 AE 0) DC I 

Name | 

| Address ] 

1 City | 

State Zip | 

. Card # Exp | 
Signature 





complete line of SOLAR PRODUCTS and accessories available 


rk Seed |" 44 
ae 


SOLARIUMS 
i a 4 Sen 1485 Bayshore Blvd. 
San Francisco, CA 94124 





- — 3 { | ® ® Models on display at 
Park Seed al 1 24 i both locations (415) 467-9590 
S 4 P ielegeies Boalt 3515 Sunrise Blvd. 
. el caaatal ia ia wena Rancho Cordova, CA 95670 
‘ | both residential and (916) 635-0782 
commercial 





PHONE OR WRITE FOR BROCHURE AND PRICING 





Delicious Smoked Salmon 


f , | 
Bed rolex pages | rey |r RHODODENDRONS Western style! Rare delicacy from famous Puget 


Tait te OBB Since 1940 FIELD GROWN HYBRIDS & SPECIES TAUUIES I ay Specially selected choice Red 











oy * - a Large Retail Assortment— Year Round! pear . ae 
| ducts: flower and vegetable seed, bulbs, plants Pa eT TB oll Se delicately Basore’ oe Pere ot 
and garden supplies. Everything fully 8 Berson eer gourmet treat you'll never forget. Shipped plastic- 
cn ppiics. ’ B , | 4% mi. south of Hwy. 92. (415) 851-8812 sealed in post-paid container. Whole Salmon 
guaranteed to help make your gardening | CLOSED TUES., WED., & THURS. : aie 
| . = 5 “3 (wt. 4 lbs.) $34 ($38 east of Rockies); Half Salmon 
more fun. | 12983 Bodega Hwy., Freestone, CA 95472 S fi ; : ; 5 
! e 6 mi. west of Sebastopol (707) 823-8415 | $18.75 (east of Rockies $21). Recipe folder incl. Satis- 
i OO Send Full - z 10 AM to 4 PM—CLOSED WED. & THURS. | faction guaranteed. Call toll-free 1-800-435-3474. 
Jse your Visa, MC, or . Or, write for free 
olor Catalog G936 | Use your Visa, MC, or AE. Or, write for f 
ip Please DN a =| brochure) Jot seafood gifts. Hegg & Hegg, 
I Print: 801A Marine Drive, Port Angeles, WA 98362. 
| Name —— — ——-—— —— 


























I Address u ie UNIQUE & IMPRESSIVE | | Taste the gourmet flavor of Mexico 
I Apt z | ULTIMATE GARDEN GLOVES, HACIENDA FLORES 
| | Puncture-resistant again thorns. | 9 SALSA MIX 
ip City RB | AYet, comfortable, soft and pliable. | 50? 90 1 pkg. makes 45 0z./Recipe inc 
1 5 @ | by The best combination for you! | wc! Omild Omed OChot OX-hot 
ate a 5 er THURLOW LEATHER MEG. CO. | to: P.ALM/P.O. Box 9008/Tacoma WA 98409 
eey es a 1 800 247 9997 1 ndy Bivd I Out of state orders call 1-800-227-PALM 
Park Seed + | 3137 NE. Sandy B S 
ee Greenwood, S. C. 29648-0046 ii Phone or Write Portland, OR 97232 ta | Within Wash. state call 1-206-536-1236 
ee el ae 
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DTT EEL I ae SPIE CERNE DAES 


A great cup of coffee, 
any time, any place? Some 
people have the gift. 








The Melitta personal electric cof- 
feemaker is so compact, it tucks into 
a suitcase, an office drawer, a boat 
galley, a college dorm. The complete 
“Coffee Survival Kit’ includes small 
cannisters for coffee, cream, sugar, a 
starter pack of filter papers and canvas 
travel case. Item #PCM-1, $49.99. 
Send check or money order, with $2 
shipping each. Or call toll-free: 1(800) 
451-1694. In NJ call (609) 428-7358. 
For Visa or MC, include acct. no. and 
exp. date. Satisfaction quaranteed. 


Melitta® USA, Inc. 
Customer Service Dept. SET 
1401 Berlin Road, Cherry Hill, NJ 08003 


WA residents add 6.5% plus applicable local tax; 
CA add 6% plus applicable transit tax; NJ add 6% 


NUTRIDGE FARMS, INC. 


P.O. Box 1907 
Woodland, CA 95695 
(916) 662-1751 


Whole, Natural 
CALIFORNIA ALMONDS 


For a healthy snack or delicious gift - 
Satisfaction guaranteed! 








'bs. Delivered anywhere in the 
tal U.S. for only $24.50 


rin now before the 


Witt Ss - and your 


ec} 













Happy *¥f 
Holidays pi 
/ APPLE ATTRACTIO 

803 Main Stre 
Klamath Falls 





















GIVE YOUR HEART 
A FIGHTING CHANCE 


Simcoe Mountain’s All Natural 
Spice Blends Contain No Salt, 
Sugar or MSG. 

All Purpose « Oriental 
Saltless Garlic « Italian 
Citrus Pepper « Chili 
any 3 for only $10.95 ppd. 


Suey. 


Mountain 1 Co. 


MC/VISA/Personal Checks 
125 W. Main St., Goldendale, WA 98620 
(509) 773-3048 
Satisfaction Guaranteed or your money back 












Bagel Cutter a ag ee 


Our bagel cutter 
makes it easy to 
obtain perfect 
bagel halves. Hand 
crafted from 
domestic Red 


Oa $ 1 695 inet, 


520° with nite Oak & Iron 
@@wORDER BY MAIL OR PHONE TOLL FREE 
a 4- "800-356-5432, Ext. 444 
in Wisconsin call @ 1- eho eaen Su ae 444). 
.C., VISA, Am. Exp., Diners Club or check 
Ship. & Hdlg. $3 ea. Send to: Oak & Iron, ‘Dept. 444, 
27 0 Commerce St., La Crosse, WI 54601. 
Money back guarantee. C ‘all for free catalog. 








a 





















HAWAIIAN GIFT PACK 


Four 7 oz. jars of tropical fruit 
jelly and preserves made in 
KAUAI 
$10.95 incl. shipping 


(cont. US) 


Treat yourself and friends to a: 


TASTE OF HAWAII 
PO Box 4443 
Dorrington, CA 95223 
(3765 JugHandle) 


ie  N he 
_ PISTACHIOS 
a 
Direct from the farm 


5 Ibs. 
22,50 


SALTED OR UNSALTED 
SHIPPING INCLUDED IN USA 
> Se) = VN eet 
( Buchanan Hollow Nut Co. 
tii’ MINTURN, LE GRAND, CA 95333 (209) 389-4594 
EEE SETS 





eet Mail & Phone Shopper 


ROSS-SMITH 


PECAN CoO., INC. 
~McRAE, GEORGIA 31055 


“PIONEERS OF PROGRESS THROUGH PECANS” 


SHELLERS OF FINE PECANS 


FOR PRICES AND COLOR BROCHURE kb b 
PLEASE CALL TOLL FREE 1-800-841-5503 "SS 
OR WRITE 
P. 0. BOX 476 
McRAE, GEORGIA 31055 
GEORGIA RESIDENTS CALL (912) 868-6292 
We Accept 


VISA-MASTER CARD AMERICAN EXPRESS 











OVNI: :)57 NO) (0) 9-VIT| 


Write or call for catalog of 
our BAKERY’S good things to eat. 


BOX 730S * MENDOCINO, CA 95460 © 707-964-0292 








me Goose down} | 





‘| robe 
Surround yourself 
in warm, lightweight 
elegance. Superblend 
fabric for easy care. 
Contrasting piping, 
4 shawl collar and 
roll back cuffs. 
Fully guaranteed. 
Order cream, peach, 
4 light blue or salmon. 
Sizes XS, S, M, L 
Regularly $160 
¥ Sale $89 
Shipping and 
handling, $4 


Goose Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L. 
Regularly $36 Sale $21 Shipping $2.50 
(J Order by phone with MC or VISA, 
call 415/472-2154. 
_| Use MC, VISA or check for mail orders. 

CA residents add 6% tax 


“WARM ‘THINGS 


180 Paul Dr., Dept. CS /San Rafael, CA 94903 
415/472-2154—48 Hr. Service—MC and VISA 














Shop early. 


Mail early 
this Christmas. 


t 


© USPS 1984 
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WOLF 


oo Traulsen 






Pieryre 

























el Restaurant Restaurant- 
Wrap Quality —, Quality 

See cin: | Gas Range =i Refrigerator 
fastens easi- | for the for the home 
oo home © Built-in (look) 

Men’s: white ® Special coils keep 

or medium é ® More BTUs let food cook in ¥ time food fresher longer 
blue, one ee ®@ All stainless steel 

size, 14.00. i @ Six burners, 29” x 20”’ oven, stops odors, makes 
aac increase menu possibilities cleaning easy 





® Customized fronts 
available 


@ 24 inches deep by 36 inches 
or 48 inches wide 


Pa eeak 
FOR FREE LITERATURE 


white, pink or light blue, petite/small or 
medium/large, 18.00. Item # 310SU. Im- 
ported. Monogram available in navy (01), 
white (02), raspberry rose (03) or graphite 
grey (04), 3.50. To order, call 780-1142 in 
Birmingham. Elsewhere, call toll-free: 
1-800-424-8185. Or mail your request to: 





® Fully approved for home use 






® Features electronic ignition 


Cay 
| FOR FREE LITERATURE 








or visit our 25,000 sq. ft. store M-F 8-5 or visit our 25,000 sq. ft. store M-F 8-5 
Parisian Direct ae ae 
PAK LT YT AW P.O. Box 110189 2 2 
Birmingham, AL | 
MT 35911-0189 | RESTAURANT SUPPLIES RESTAURANT SUPPLIES 
1375 HOWARD AND 10th 1375 HOWARD AND 10th 
Please include 2.50 for shipping and handling SAN FRANCISCO CALIFORNIA 94103 SAN FRANCISCO CALIFORNIA 94103 





A s ‘ ° y . | 
e A evite % of course 


PO Box 22734. Portland, OR 97222 


Battenberg 

Crochet 24.00 ea 

Venetian Lace 15.00 ea 

Battenberg 20.00 ea 

Crochet 12.00 ea. _ 

Cotton Linen & Cutwork 18.00 ea 

Crochet 12.00 ea 
TOTAL $_ 

. Postage $1.00 ere eee 

TOTAL ENCLOSED ete Sey | 


All collars hand-made. Available in white or beige. Suitable 
for dresses, sweaters, suits and blouses. Hand washable 


FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 
1-800-334-3183 








Free $5.00 gift certificate with your order for the 

full color My Favorite Pastimes Holiday Catalog of 
unique needlework & quilt kits, porcelain & rag dolls, 
unusual gifts, and hard to find collectables. Just fill 
out the coupon below and mail it along with $3.00 to: 


COMFORTERS RE-BUILT (Since 1953) My Favorite Pastimes, 411 Harrison, Box 4179, Oak Park, IL 60303 


Give new life to your old down, 
feather, or wool comforter. 








For free brochure with fabric Name 
® samples call TOLL FREE 
1-800-942-3636. In CA. call Address 


1-800-367-3840 or write to 
Russell Quilt & Pillow Co. 
800-A Columbia St. 
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DAMAGED 
OUTDOOR 






































ee GO EI OL TAR MET OE. 


Com my Curtains, 


FREE [Soro Reomae’ 
COLOR : 


CATALOG : cOUNTRy. 


ole yeay- 


np Abe ant 
=. ey 













Qt 


Curtains in "| ; 
ai gt Retal 

. A as 

cotton muslin or « Mé + | == 74 VAN NRR ._ H 

carefree | 


a LEVOLOR 1” Monaco ™ Blinds 
IY me mde) mS ut} 


rm ey at ul) ee ee 
LO ny VA) eae 


WALLPAPER | 
SUPER SAVINGS ON NATIONAL BRANDS 


Custom Life .* Aas 
32525 STEPHENSON H 
MADISON Ra A pe 


Call Tol Free 1-800-772-1947 
be UU aaa le 


(In MI 1-313-585-3026) 


permanent 
press, some 
have ruffles, 
others have 
fringe or lace 
trim... also, tab curtains, lined and 
insulated curtains, charming balloon and 
lace curtains, bed ensembles, wooden 
rods and much more! All perfect with 
antique, Victorian and 20th century 
furniture! Please call 413-243-1300 or 
write us for a free 56 page color catalog. 
Satisfaction guaranteed. 


O PLEASE SEND FREE CATALOG 
Name 















; 
: 


* Over 20,000 pieces beautifully refurbished 
* Il years experience 
* Brown Jordan, Tropitone, etc. 
* Factory powder coatings and factory lacing 
* Commercial and Residential 
* Pickup and delivery 


ta a) 
le 
It 
| 
| 
i 

















Address 10% DISCOUNT 
with this ad o 8 | 
= A refinishing with restarted end Dec. 31, 1987 Order Discount Wallpaper 
tate Ip 





P.1.C. Industries 


3005 SPRING STREET 
REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 


By Phone! 


all wallpapers \ 


20 Q Jy XO 


COUNTRY CURTAINS , 
At The Red Lion Inn 
Dept. 4307 Stockbridge, Mass. 01262 


















CA 800-533-8573 
U.S. 800-255-8573 


¢ No Freight « No Sales Tax Outside CA 
¢ Give us book name and pattern number 
for instant price quote un 
a= 








This graceful 17th century reproduc- 
tion table has a uniquely designed 
table top that tilts to conserve 
space when not in use. 
Mahogany-colored finish. 
20%4"h x 19Y4"w x 145/4"d 
Item 1831692 
$35 plus $5.00 shpg/hdlg 
Please add applicable sales tax for 
your location. 


Use our toll-free number to place a 







e Hours: M-F 8 am-5 pm 
Sat. 9 am-3 pm PST 


WINECELLARS-USA\| 


#1 Seller © Original American Hz andmade 






























































credit card order (we gladly accept Retail ia 

Visa, MasterCard and American 440 bottle (shown) $2495 $1495 } 
Ne Express), or send your money order 700” 2 doors 3495 1995 
plus $5.00 edit cardonne! , 880" double unit 4495 2795 
shpg/hdlg or credit card name and number with 320” vertical 1995 1195 


expiration date and signature to: 
THE BOMBAY COMPANY 






296” credenza 2495 1495 © 
40” Special (Not Wood) 499 & 



















: Wood const. ¢ Oak Exterior 
st deca: Life-time Redwood racks ; 
Ds aie : Call or write for our catalog. y 
» Fort Worth, TX 76161-1009 Ole AmEx MC e¢ We ship anywherdl 
a e (550 Baily) mpicSalesCo. since 1947 
‘0 Call toll-free 24 hours a day a o.LaBreaAve., Los Angeles 90036 
- 1-800-535-6876 


(8 2D) 421-8045 or in CA (213) 937-3221 























Send a Bit of the Vermont Woods for Christmas 
Fragrant 22” Balsam Wreath 
Decorated with Cones & Berries 
Enclosed Gift Card 
$19.50 ppd 


(call for price for Alaska and Hawaii) 
NORTHEAST KINGDOM BALSAM 


Dept. 8, W. Glover, VT 05875 
MC/VISA 802-525-3034 


Ask for atalogue of antique furniture 
oductions an ne accessories at sensible prices. 


vy Company @ 



















» Over 30,000 





isit us In the 
EAUTIFUL 
AGUNA MOUNTAINS 


Mt. Empire Arts & Crafts » Gifts 

New and Used Paperback Books 

9475 Pine Valley Rd. & Old Hwy. 80, Pine Valley, CA 92062 
Lithophane Night Lights 


19th Century Porcelain Transparency Repro 


of Pine Valley 


uctions 


atod 


comes individually gift boxe 
ithophane. A remarkable gift for the 


POW 





a det 
elie 


Savings to 60% 


Most National Brands; Stiffel, F. Coo- 
per, Murray Feiss, Westwood, Wild- 
wood, Norwell, Illuminating, Troy, Juno 
Trac, NuTone, Tiffanys, Crystal, Pro- 
gress and Nulco, etc 


Call TOLL-FREE with manutacturers name and style number 


eeerece | 
eS 


Drawer E 
Trexiertown, 18087 


At last Lucasey, a leading manufacturer of wallmounts 
to major hotel chains and hospitals for 23 years, is 


producing a home unit HamptonChase. 


Money Back 
Guarantee 

Secures TVs 
up to 100 Ibs 


~ Safety Tested 
95 All Steel 

9 Design 

, PLUS $8 SHIPPING Mounting 

Hardware 


Included 


Fixed 15° Tilt 
Swivels 360° 


) Fast Delivery 


Platform 
Size 212" x 10 





Sold TO ORDER CALL ANYTIME TOLL FREE 


1-800 544-3343 EXT. 200 Wi" 


IN WA. STATE: 206-728-0184 
OR SEND CHECK TO: HAMPTON CHASE, 219 Ist AVE _N. SUITE 344, SEA, WA 98109 





REAL STAINED GLASS 


Genuine handmade \ 
leaded glass window 
accents. Perfect gift 
idea. Approx. 10” x 10”. 

12 designs. $29 ppd. Write 
or call for FREE brochure: 
Bestwood Products, P.O. Box 400, 
Winlock, WA 98596. 1-800-426-8970. 


NOVEMBER 1987 





Are 
Gift 
From 
Ths California Mission 
Pianter \s a hand crafted replica from the past 


This handsome keepsake af 
comes with 3” clay \ : 
pot and the Ae ES, 
iS Y 
"¢ Y ¥ 


postage is paid 


ar, 


Each cart is assembled, textured, and finished 
by hand in our Mission Valley Workshop 
$19.95 (California residents add 6% sales tax) 
MISSION p 0 Box 946 e 26 First Street 

er Gonzales. CA 93926 e (408) 675-0648 





. 


Carter Canopies 
Custom made fishnet canopies. Also 


have dust ruffles, coverlets and other 
country items. Free brochure. 


CARTER CANOPIES 
P.O. Box 808 
Troutman, NC 28166 


Rt. 2 Box 270G, SS-11, Honeycutt Rd. 
704-528-4071 


Sunset Mail & Phone Shopper 


CUSTOM MINIS 
a 


3 DAYS? 
YOU BET!!! 


3-Day Blinds, California’s largest manufac- 
turer/retailer of custom mini blinds, is now 
available nationwide! We offer: 
@ The Lowest Prices! 
@ The Fastest Delivery! 
© A Lifetime Guarantee! 
@ Many Designer Colors 

to Choose From! 
PLUS... we have ready-to-go Vinyl Minis at 
tremendous savings! All 3-Day Blinds prices 
include shipping. 


For your FREE 3-Day Mini Blinds Order Kit, 
call our TOLL FREE number today! 


1-800-234-5002 


16902 Von Karman/Iirvine, CA 92714 
Visa and MasterCard accepted. 








“CHRISTMAS ON THE DESERT” 
Give the spirit of Christmas—Western style. An 
original poem, never before published, about the 
Nevada desert and its people. Reproduced on 
parchment paper in Old West print, suitable for 
framing. Send check for $5 ea. or $12 for 3, to: 

Jack Presson 
P.O. Box 1333, Roseville, CA 95661. 











INSTANT PRICE QUOTES! 









NOW YOU CAN BUY THE COUNTRY’S MOST HEARD OF 


af Neate 
35 to 70% OFF! 


NOW THAT’S UNHEARD OF PRICING! 


CALL WITH BOOK & PATTERN NUMBER Vel regalia 
FROM ANYWHERE IN THE USA. IT’S TOLL @ 

1-800-631-9341: 
a ay i“ INCLUDING p 


FREE DELIVERY @ALL FIRST QUALITY! 





ONE MILLION SATISFIED CUSTOMERS COAST TO COAST! SAME DAY COMPUTER PROCESSING! 
* IT’S THE QUICK AND EASY FACTORY DIRECT NATIONAL WHOLESALE WAY TO BUY! 





NATIONAL WHOLESALE WALLCOVERING/ Delta Paint Co, Inc. P.O. Box 396 Ledgewood, NJ 07852 












EXCLUSIVE “DON’T GET STUCK” HASSLE FREE RETURN POLICY! 


265 





SHOP AND COMPARE! OUR ACTUAL PRICES ON 
LEVOLOR BLINDS ARE LOWER THAN MAJOR 
DEPARTMENT STORES’ SALE PRICES AND 
LOWER THAN OTHER ADVERTISERS’ CLAIMS OF 
UP TO 70% OFF. WE GUARANTEE THE LOWEST 
PRICES ON LEVOLOR BLINDS. DON'T BE FOOLED 
— SHOP AND COMPARE! 


NOBODY BEATS OUR LEVOLOR PRICES ON... 
FOREVER 1” MINI BLINDS ¢ VERTICAL BLINDS 
FAMOUS RIVIERA BLINDS * MONACO MINI 
BLINDS * WOOD MINI BLINDS « PLEATED SHADES 


CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLOR BUYERS GUIDE 


WELLS INTERIORS, INC. (12 CA locations) 
7171 AMADOR PLAZA, DUBLIN, CA 94568 
















THE GIFT THAT IS ¢ 
UNIQUE! ip 


THE NEW ALL DIRECTIONAL SHOWER ARM 





of Makes an ideal gift for the 
/ o entire family Manufactured 
L Fc eu from heavy gauge brass 
Cn a 2 Time tested and proven 
. Ne durability 
‘SS Easy to install and adjust 
Write for FREE brochure for 
ADJUST TO more information on 
ANY HEIGHT decorator colors, finishes 
AND ANGLE! and prices 






INTRODUCTORY OFFER 


id 6% soles tox 






td Ne Expires = 
FULL MONEY BACK GUARANTEE 
1343 Alpine, CA 92004 


REON SHOWER 
1545 Alpine Oaks Drive 





EVERG! RI 


ATH 
Handmade in O spicy 
bluebe y, pine 
con ! ince 


in yo 











OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


File Cabinets and Custom Furniture 
FREE BROCHURES 
Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 + (415) 365-1110 
Open 11 to 5:30, Mon.- Sat. 














N 


Seamless Draperies 


We have created an exclusive range of 120” heavy 
cotton fabrics to provide floor to ceiling custom 
made draperies and offer a choice of close stacking 
fan or pinch pleat systems. Matching bedspreads, 
tablecloths or fabric yardage also available. 


ELEGANT/SUN-ROT RESISTANT = 
Send $2.00 for catalog & swatches to: = aes 
40 YEARS 


HOMESPUN, Dept. S1187 
P.O. Box 3223, Ventura, CA 93006 IN BUSINESS 












-in a large handwoven HAMMOCK. 
Now only $19.95 
Shipping $2.00. Check, M.O., 

all major credit cards. 
{Money back guarantee. 
Swings N’ Things 

527 4th Ave., San Diego, CA 92101 


CA 619-544-0088 
Toll Free 800-533-5177—Catalogue $1 or free with order. 



















FACTORY DIRECT TABLE PADS 
GUARD YOUR TABLE AND SAVE! 


From America’s Oldest and Largest Manufacturer 
15 YEAR GUARANTEE. 
1-800/328-7237 


Ext. 281 Sertiy* ras PAD CO, 


5 SINCE 1911 
612) 646-6 





















HOUSE OF 17760 
LOWEST PRICE SALE 


5 PIECE PLACE SETTINGS 
“ONEIDA 20. Gid. G. Shell 



























29.50 


1. American Col. 17.50 21. Gid. Melon Bud 29.50 
2. Classic Shell 17.50 22. Gld. Rib. Edge 29.50 
3. Dover 17.50 23. Golden Swirl 29.50 
4. Easton 17.50 24. Melon Bud 26.50 
5. Golden Artistry 42.50 29. Nouveau 26.50 
6. Independence 10.85 26. Ribbon Edge 26.50 
7. Juilliard 17.50 27. Trilogy 26.50 
8. Louisiana 12.85 
9. Marquette 12.85 REED & BARTON 
‘ 28. 1800 18.50 

10. Michelangelo 17.50 . 

29. Colonial Shell 18.50 
11. Monte Carlo 10.85 

30. Country French = 18.50 
12. Paul Revere 12.85 

31. Dresden Rose 29.75 
13. Satinique 12.85 ; 
14. Shelley 17.50 32 Fr. Chippendale 29.75 
15. Silver Affection 22.59 39: Winterthur 29.15 
16. Tennyson 12.85 TOWLE 
GORHAM 34. Beaded Antique 18.50 
17. Ariana 18.50 35. Bead. Anti. Gold 22.50 
18. Colonial Tipt 26.50 36. Colonial Plume 18.50 
19. Gorham Shell 26.50 37. London Shell 18.50 


TO ORDER: Call toll free 1-800-527-1776 (TX res. 
1-800-328-1776) or write to House of 1776, 

1314 Shiloh, Garland, TX 75042. Please include 
ORDER NO. 1SS1 and ITEM CODE NO. 

before product description. Visa/ 

Mastercard and personal check 

accepted. Shipping $1-99... 5, 

$100-149....6, $150-199...7, 

$200-249 ... 8, $250-299...9, 

$300- 399... 10, $400-499 ... 11, 

Prices subject to change without 
notice. 





Ross-Simons’ Sterling Flatware , 
At Fabulous Savings ! 


Call Toll-Free 800-556-7376 

















GORHAM 






Chantilly caLL TOWLE 
Strasbourg, CALL a Mec CALL 
Fairfax, Sea Sculpture G deere a 
Melrose, LaScala_ CALL rand Duchess, 
REED & BARTON Noe ii 
Pointed Antique, CALL LUNT Q 
Tara, Bel Chateau, CALL 
18th Century,Eng. CALL Modern Vict.,William & Mary k 
chippendals, Hampton Eloquence CALL . 
t., Burgundy KIRK-STIEFF 
Erancis | Woodwind CALL Qid Maryland Eng. CALL 
Wmsbg. Shell, CALL 


























WALLACE Queen Anne 
Rose Point, 


k 
CALL ; 
Gr, Colonial, French Regency INTERNATIONAL 















| \ 
Grand Baroque, CALL oan of Arc, CALL § 
Sir Christopher Prelude, Wild Rose, Rhapsody gy 
Gold. Aegean 1810, Royal CALL | 


Weave, Rom. of the Sea Danish 
OCC tec) ae | ; 
CALL TOLL-FREE 800-556-7376 
FOR OUR BEST DAILY STERLING 
SILVER PRICE QUOTES. 


Due to extreme silver volatility prices can be changing daily. | 


ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS11, Warwick, RI 02886 



















Gable Creasures 


Discontinued China, Earthenware, Crystal & Silver 
Locate-Buy-Sell 


| 

\ 
Specializing in Spode, Castleton, Lenox & Syracuse | 
319 E. Weber Avenue Stockton, CA 95202 | 
| 

| 

( 





(209) 463-3607 
For pattern inquiries include self-addressed, EB 
stamped envelope. 





TREMENDOUS 
SAVINGS ON ALL 
BRAND NAME CHINA 
CRYSTAL - FLATWARE 


Retroneu - Flatware - 5 pc. 
Center Stage, Gold 25.00 
Settings 


GREAT SAVINGS 
ON ALL 
CHINA & CRYSTAL 


Place Setting Set 


$95.95 .. $379.95 
- $249.95 
5.. $172.95 


$366.95 
$156.95 
$199.95 


$159.95 
$279.95 


LENOX 
Autumn 
McKinley 
Charleston.... 

ROYAL DOULTON 
Carlyle .. . $93.95 .. 
Juliet $39.95 .. 
Ribbon ..... . $51.95 .. 

FITZ & FLOYD 
St. Nicholas... $41.95.. 
Christmas Holly $74.95 . . 


LENOX “HOLIDAY” CHINA 
Retail Our Price 
$105.00... .$59.95 
$420.00 . . .$229.95 
$34.00... . $24.95 

.. $79.00... . $58.95 
. $29.00... . $20.95 
$54.00. ... $39.95 
. $65.00... . $47.95 
. $110.00... . $81.95 
.. $82.00... . $55.95 


Save up to 60% on China 
All 1st Quality New — Direct from the Factory. 

5 Pc. Sets 
Royal Doulton Royal Worcester 
Carlyle 87.50 Evesham 26.00 
Harlow 70.00 
3 pode 
Sherbrooke 60.00 2 
Carnation 40.00 SS cecil 
Sarabande 55.00 Wedgwood 
Mi Medici 69.50 

inton Chinese Flowers 99.50 
Bellemeade 57.00 Bianca 99.50 
ane = Runnymeade 89.50 
ae oe Amherst 59.50 5-Pc. Place Setting. 
eS: : ti : : 
Consort 89.50 oe ~ oan pe He Set 

— orham vane 
Noritake aan 37.50 Cake Plate 
Shenandoah 42.50 nganhattan 35.00 Condiment 
Barrymore 42.50 Rondelle 44.00 Salt & Pepper 
Adagio 31.50 Candlesticks, pair 
Villeroy & Boch S Gourmet Server 

) ave On 
Amapola 49.50 Party Platter. 
e Waterford 

le. Prices subject to change 


Basket 49.50 
Save on Waterford. Call for our free catal 

without notice. To Order Call Toll Free |-368-3153. Give us your 
major card number (Visa, Mastercard, Choice or Discover) an 

your order will be sent out by UPS. Shipping charges are $4.00 or 1% 
on Silver or $8.00 or 3% on China. To order by check just mail your 
check to the address below. In Maryland or D. C Area call 301-468-3888. 
Call Monday thru Friday 10:00 a.m. to 6:00 p.m 


5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 


e Peony 
mas Tree, 12 pc. set 
Mikasa 45. p 
Dass Flair, grey 
Yamazaki - 


Price subject to change without notice - All Major Credit Cards 
Comparable Savings On All Other Fine Brands Carried 
351 GRAND ST., N.Y.C. 10002 
astside (1-212) 982-7200 


fts & Dinnerware, Inc 
FOR ORDERS ONLY: 1-800-GIFTS11 (1-800-443-8711) 


Per Stem Per Stem 


Our Price GORHAM Our Price 
$14.95 Lady Anne..... $11.95 
$14.95 Laurin Gold. $9.95 
$14.95 King Edward... $11.95 

Autumn $25.95 ene mere $15.95 

McKinley $14.95, Prices ior goblets; 


Send $1.00 for our new color Catalog 


JAMES KAPLAN JEWELERS 


Nai 
eC mee ol Mle miele Riya: at) 
CALL TOLL FREE 1-800-343-0712 
VISA or MC Mon.-Fri. 9-9, Sat. 9-5:30, Sun. 12-5 
All major credit cards accepted. 


LENOX 
Monroe 
Seaswirl 
Starfire 








Midas save up To 60% On Silver SUPER SAVINGS ON CHINA, 


CRYSTAL, STERLING & GIFTS 


ORDER TODAY! CALL US TOLL FREE 
1-800-522-0047 


( ; (i i 
YM 


y 
\ // Wy 
i\i Th 


NI 


Save up to 60% on Silver 
All Ist Quality New — Direct from the Factory. 


4 Pe. Sets 

Towle 

Old Master, Legato, 

Chippendale, 

Candlelight, French 

Provincial, Silver 

Plumes call 

King Richard, Queen 

Elizabeth call 
» Reed & Barton 

18th Century, Tara, 

English 

Chippendale call 

Francis | call 

Wallace-International 

Rose Point, Prelude, Joan 


Kirk Stieff 

Repousse, Dancing 

Surf call 
Old Maryland Engr., Kirk 
Rose, Stieff Rose, 
Mayflower call 
Golden Winslow, Queen 
Anne, Williamsburg 

Shell call 
Oneida 

Damask Rose, 

Dover call 
Gorham 

Chantilly, Fairfax, 
Newport Scroll, Camelia, 


Lenox-5 pc. Place Settings 
Eclipse-Autumn 89 
Charleston-Heiress 
Monroe-Tyler 
Jetferson-Moonspun 
Lace Point-Buchanan .. 61.95 
Holiday 55.00 
Wedgwood-5 pc. Place Settings 

Bianca 88.00 
ee Amherst 

71.75 


ees meade Dk. Blue ey BS 
Wild Strawberry 
Aynsley-5 pc. Place dines 
Cottage Garden 39.00 
Leighton Cobalt 71.00 
Pembroke 58.00 
Fitz & Floyd-5 pc. Place Settings 
Starburst 90.00 
Bernardaud-Limoges 
5 pc. Place Settings 
Artois Biue or Green .... 86.50 
86.50 
86.50 
Haviland 5 pc. Place Settings 
Vieux Paris 138.75 
Gold Quail 133.00 
Portmeirion-5 pc. Place Settings 


Minton-Doulton-5 pc. Place Settings 
Carlyle 86.75 
Harlow 69.00 
Sarabande 44.50 
Consort 89.00 
Juliet 33.00 
Newbury/Mariborough . 69.00 
St. James 78.00 
Melissa 44.00 
Villeroy & Boch-5 pc. Place Settings 
Basket-Amapola 49.00 
Manor .... 21.00 
Botanica 38.75 
Petite Fleur eG 50 
Albeina d 9.00 
Acapulco/Vieux Lureburga 0 00 
Indian Summer 

Royal Worcester acliera 
5 pe. Place Setting w/cereal bowl 
Free Bread & Butter Bow! 25.50 


Black Contessa 66.75 
Manhattan .. : 34.00 
Gorham Stainless 
Your Choice Elegance Design 

Studio 


eel Km 





MISSING A PIECE 
OF YOUR PATTERN? 


Now you can replace 
pieces or add to your 
sterling silver collec- 
tion at up to 75% off 
retail prices. We special- 
ize in new and used 
flatware and holloware, 
with over 850 patterns 
in stock. Call or write 
for a free inventory of 
your pattern. (We also 


buy sterling, with a 
careful appraisal for 
maximum value.) Pat- 
tern shown: Chantilly 
by Gorham. ; 


Beverly Bremer 


SILVER SHOP 


3164 Peachtree Rd., NE, Dept. SU, 
Phone (404) 261-4009 


40pc.set 119.00 

60pc.set 185.00 

7 pe. serving 31.50 49.95 
Noritake-5 pc. Place Settings 

Sweet Leilani ..... 21.95 

Barrymore-Magnificence .41.00 


of Arc, Grand Colonial, Strasbourg call 
| French Regency call Melrose, 

Royal Danish, 1810, La Scala call 

Grand Baroque call 


Botanic Garden 39.75 
Wedgwood Crystal 
Monarch poplar ay a) 
Majesty -.. 16.50 
Dynasty 23.50 


Save on Waterford. Call for our free catalogue. Prices subject to 
change without notice. To Order Call Toll Free 800-368-3153. Give us 
your major credit card number (Visa, Mastercard, Choice or Discover) 
and your order will be sent out by UPS. Shipping charges are $4.00 or 
1% on Silver or $6.00 or 3% on China. To order by check just mail 
your check to the address below. In Maryland or D.C. Area call 
301-468-3888. Call Monday thru Friday 10:00 a.m. ro 6:00 p.m 


5050 Nicholson Lane, Rockville, Md. 20852 
Call Toll Free: 800-368-3153. 


Sale Prices On Hutscbenreutber & Pickard China & Dansk. 
PO Te eee 
PUP eee melee ee ee irl org 
similar savings. Prices subject to change without notice, 
First Quality Only!+ Satisfaction Guaranteed 


In Business Since 1957 4 73 Canal St. * NYC 10002 


(212) 925-6422 
aQnac Si 


Atlanta, GA 30305 
S$ Bridal Registry Available 


Hours 10-5, Mon.-Sat. 





Street addr i 4k 
i ae pe een in many , ; «xv Discontinued China & Crystal ¢ 
Mail order advertisements for the China Matching Service 
Re ’ ° - i - - -R 
bustomer’s protection. 7 Wee ines Sone Weal 
Jowever, when a P.O. Box number Discontinued patterns bought and sold 
S given, our advertisers request 
hat you use it when ordering. 


We carry all major brands of bone 
china, earthenware and crystal. 
Complete your treasured settings. 
Write or call about your patterns today. 
© VISA or MasterCard accepted. 
® We BUY and SELL — Call 
REPLACEMENTS, Ld (919) 668-2064 


302 Gallimore Dairy Road Dept. T11 Greensboro, NC 27409-9723 


219 N. Milwaukee St. Dept. SM 
Milwaukee, WI 53202-5803 
414-272-8880 
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LENOX 
Charleston 


Liberty, Harrison 
Monroe, Tyler 
Eternal, Solitaire 


Carolina, Reverie 
Holiday 

McKinley, Jefferson 
MINTON 

Jasmine, Grasmere 
Bellemeade 
Consort, Grosvenor 


WEDGWOOD 













Cavendish, Palatia 
Osborne 
Runnymede 






Autumn, Rutledge $105.00 


Hayworth, Maywood 


Amherst, Kut. Crane 





eC emul me elit) Ce 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


cai! or ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS11, Warwick, RI 02886 


SALE ROYAL DOULTON SALE 








$45.00 Heather $38.00 

Juliet, Melissa $48.00 
$55.00 Harlow $89.00 
$58.00 Carlyle $105.00 





$50.00 
$41.00 
$43.00 
$62.00 
$64.00 


NORITAKE 

Barrymore, Shenan- 

doah, Magnificence $44.00 
Sandhurst $51.00 
Rothschild $36.00 
VILLEROY & BOCH 


$75.00 Petite Fleur, Riviera $43.00 
$52.00 Amapola, Basket $55.00 
$98.00 GORHAM 
Ariana, Country 
$62.00 Flowers $47.00 
Black Contessa $75.00 
$77.00 SPODE 


$89.00 Christmas Tree $30.00 





CUSTOM 
TABLE PADS 


SAVE 700%, 
®Y ordering 
Tow 


Once In 
a lifetime 


Reg. $99.95 
5 year guarantee 
Any Normal Size 


This offer may expire 
without advance notice 





Look under table and tell us any numbers that may appear 
FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 indiana: 1 (800) 433-3618 

























BACKYARD HOT TUBBER 








Thousands sss 
Relax in our 
wood-fired hot tub 


The easy to assemble, affordable IS 
















WOOD-FIRED hot tub systems / 
are ideal for homes and a 
vacation cabins anywhere. if 













The systems are energy 
efficient, with no 
electricity, pumps 





eit CMe) tte siete 


Micron 
Diamond 
Coated 
Rod 

Vi Cer it 
and | 
be ty itace 


Ask Abou 
>» YEAR FAC 


1-800/345 
EXT. 68 


1) 646-4 


’ elected 

y “ your knife 

” edge maintenance. 

For professional and 

home use. 

10” Model. DSO . ..$40 

12” Model DS2 ...$43 

14” Model DS4 ..: .$46 
Add $2.00 Shipping 





~ Box:241-S117 


FAC TORY 





268 





Vellesley Hills, MA 02181 





or filters needed 
and... 


AY 
No freezing 
problems. 


30 day satisfaction 
guarantee! 


AT $1095! 
Free Bonus Gift, Too! 4 
Snorkel Stove Company 
Wood-Fired Hot Tubs 
108 Elliott Ave. W. Dept. SU7113 
Seattle, WA 98119 
O YES. send me FREE information 





Name 
Address 
City 
Zip 








aaa 


...FROM THE ENCLOSURE 
PROFESSIONALS 








‘TOLL FREE 800-272-7727 
415-652-4081 


PACIFIC SPAS & PATIOS 
1168 36TH ST. « EMERYVILLE 






































BAD 



















® ROLLSHUTTERS 
Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 


Installed outside—operated from inside: 
by strap or motor 





























Top German Technology 
(ieauncumowme (213) 515-7177 


INTER TRADE 


3175 Fujita St., Torrance, CA 90505 Lic.# 484895) 















MAKE YOUR FIREPLACE 
WORK FOR YOU 


Heat your home and cut energy costs while en- 
joying your fireplace. The Free Heat Machine® 
puts out heat and lots of it—as soon as you start 
the fire. It keeps heat flowing into your home 
instead of your chimney, while you keep the 
charm of the fire. 


Its textured black finish and brushed brass hood 


enhance the look of your fireplace. It’s easy to 
install without fireplace modification. 

















Call us today for 
more information! 
Toll Free: 
1-800-854-1905 
In CA, dial: 1-800-542-6400 


UNIQUE FUNCTIONAL PRODUCTS 
135 -S Sunshine Lane, San Marcos, CA 92069 











NATURAL FLOORS OF CORK 


« Warm and soft underfoot 

* Tough, resilent, easy to clean 

* Reasonably priced @ $1.50/sq. ft. 

* Ideal for kitchens, baths, 

laundry and family rooms 

For samples and more info, send $2.00t 
Corbett Bros., 111 Calumet Ave., San Anselmo, CA 9496 
(415) 459-5804 









SUNSI 






GALASHAS 
fC 






Beautify and Protect 
Your Home from the Elements 
® Wind and rot resistant 

© 30 year limited product warranty 


CALL CAL-SHAKE DIRECT 
1 (800) 826-0072 
1 (800) 242-ROOF (in Calif) 








FBS 
“SS P.O. Box 2048 
eee SS 5355 N. Vincent Ave. 





“CAL-SHAKE Irwindale, CA 91706-2081 













ow To Keep Bugs, Insect Dirt, 
and Cobwebs Off Your Home 










ngis 

~ mixing Ys of a small BetoreCPF® After CPF” 
bottle into each gallon of your paint or stain. CPF® is 
ess, odorless, leaves no residue, and guaranteed to 
ite most insects for the life of any exterior coating. 
Relieves you of endless bug clean up. $9.95 each. Add $2.00 
er order for shipping & handling. Cail Toll Free and order by 

edit card, or send check/money order/credit card # to: 

ENVIRO-CHEM, INC. 
P.O. Box 1298, Walla Walla, WA 99362 

1-800-247-9011 (8 A.M. to 5 P.M. PT) 





















— ee eee ee eee 
PARK BENCHES ®@ SWINGS @ LIGHTS l 
@ MAILBOXES 





* Send $1 for Catalog i 


Mel-Nor ! 
303SS Gulf Bank 1 
Houston, TX 77037 4 

(713) 445-3485 


Go i Li 


A Sunroom adds 
beauty and value 
to your home 






















while reducing 

energy costs. 

Components <- ang 

and installation. ce 
Call or write for free brochure<—~— 

SUN LIGHT & POWER CO. 6 
1035 Folger Ave., Berkeley, CA 94710 Solartum 
(415) 845-2997 Systems, Inc. 





Energy Efficient Building & Design Since 1976 


OVEMBER 1987 





DOME HOME whe 


Efficient... 














Spacious.. 
Affordable.. 
Monterey Banies 
Homes are 
designed 
fora 
lifetime 
of savings. / 
Up to 50% more daar = e 
efficient than everyday homes. Patented 
building system comes precut and color coded. 
gszax. Send for 98 page color 
um Catalog & Plans Book. $7.00 
(ABA Fully Guaranteed! 


Please rush my Monterey Domes Catalog & Plans Book. Enclosed is $7.00 
Also, send me the Basic Dome Assembly Manual for an additional $5.00. 



















Name 
Address. 
















City/State/Zip =ders 

Send to: MONTEREY DOMES Credit art 5S <3) 
1760 Chicago Ave., Dept. AV-11 900-847 7-A6' 
Riverside, Calif, 92517 vn cat.2 


One 200 Man the Making 


~4 Untilitall but disappeared, Southem 
Longleaf Heart on was the “wood 
of choice” of the more discriminat- 

~ ing Colonial craftsman. 

Now, The Joinery Company makes 
antique he a pine available in faithfully reproduced floor- 
ing, millwork, cabinetry, furniture and timber frames. 

Send $5.00 for our full color portfolio that demonstrates 
our old world standards of excellence and quality. Credit 
card orders eerie by phone. You can also see us in 





Sweets Catalog, Let us show you why Heart Pine should 
be your “woc ole hoice?” 
4 HEJ Heart Pine Flooring 


P.O. Box 518S « Tarboro, NC 27886 * (919) 823-3306 
To order our portfolio call 1-800-227-3959 







PROTECT ¢ your DASH 
FROM SUN DAMAGE 








Custom Gantoared and Fitted Pease are 
available for all Foreign and Domestic cars, 
Pick-ups, Vans, RV’s and Trucks. 


Beautifies while it Protects 


Installation Takes Only Minutes with velcro 
squares and precut holes for vents. 


Choice of 8 Colors Black, Red, Lt Blue, Dark 
Blue, Tan, Brown, Lt Gray, Dark Gray. 


Guaranteed for One Year from date of purchase 
for materials and workmanship. 


ONLY $39.95 


Price Includes Shipping and Handling. Calif. 
Residents Add 6.0%. Allow 10 Days for Delivery 


Include: Year. Make, Model, Air Conditioning. Color 


MOTOR’N ACCESSORIES INC. 


24001 Via Fabricante, Suite 904 
Mission Viejo, CA 92691 






















(800) 541-4541 e (714) 472-0390 
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TIMBERHOUSE 


. Post & Bean 
Superinsulated, handcrafted Timberframe 
- Homes built to your design. 


Design Package $3.00 


696 Little Sleeping Child Rd. Dept. K 
Hamilton, MT 59840 - (406) 363-3608 








Eliminates 
pet odors. 


Cedar-al. 
et Pillow 


Organic, non-toxic. Safe 
around pets & kids 


Filled with 
100% Western 
Red Cedar shavings 


Simple. Effective. Just place a Cedar-al Pet 
Pillow where your dog or cat sleeps. Nature does 
the rest. A safe alternative to chemical powders 
Tufted pillow has washable burlap outer cover 


M (25x33") 19.95, L (30x40") 24.95 
Now! Deluxe Pet Pillows 


All the features of our original PLUS tufted foam 
core construction with a luxurious 100% cotton 9 
0z. chamois cloth outer shell. Machine washable 
S (18x23") 26.00, M (25x33”) 31.00, L (32x43") 38.00 
Cedar-oil Refreshes Pet Beds & Entire House. 
Western Red Cedar oil in a handy spray bottle. Freshen 


closets, drawers, musty areas. Many uses 


6 oz. 7.95. 
Prices include shipping and taxes 
Satisfaction Quaranteed or money back 


VISA or MC orders call Toll-Free 1-800-431-3444 


(In Wash. call collect 1-206-963-2601) Mon.-Fri. 8 to 4 PST 





Cedar-al Products, DeptS Rt. 1, Box 6 
Clallam Bay, WA 98326 


“OWN.A PIECE 


me 
¥ 





+ 





: Reis land deed * : | 
fo spl vor git <a) 


‘OF HISTORY 


Now You can own an interest int 


Tegendaty Chesil Beach, England wo 8 


BRIDPORT 


— 
WEST BEXINGTON 
ae *ABBOTSBURY 


@LANGTON HERRING 


es o $8 5 eon square ax 


Subject to-avai me 


Formmoré informatien and 
+» a FREE brochure calf or write: 


Harset Onflertables 


400 S. Be¥erly Drive, Suite 214 


Beve ills, CA 9021255 
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ee P eee 
Mrs. Frederick D Johnsen 
221 S. 23rd Street 
West Highland Park 

Anytown, Kansas 80940 





RETURN 
abpresss 49 
LABELS 


1000 gummed economy 

name and address la- 
S bels printed in black 

with ANY name, address, zip code. Up to 4 lines. 

Order S717 Sot of 1000 Economy Labels (boxed)... $1.49 


250 
Crystal-Clear 


RETURN $938 


ADDRESS 
LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 
bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 


WHITE 
GLOSS $38 
LABELS 


Glossy white self-stick 
labels cling to any 
smooth surface — no 
moistening. Sharp black printing up to 4 lines. 
Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 
Add 30¢ per set for shipping & handling 
Walter Drake satisraction Guaranteed 
307-A Drake Bldg. Colorado Springs, CO 80940 


KALEIDOSCOPES 




























HEIRLOOM QUALITY — COLLECTOR'S ITEM 


LARGE SIZE 3’ X 11” 
BRILLIANT COLORS IN FLUID DRIVE MEDIUM 
GREAT XMAS GIFT! 


KALEIDOSCOPE COMPANY 
2150 Franklin Street, Oakland, CA 94612 








800-543-6277 
! in Calif. call 800-368-7600 





Credit Card Orders CALL TOLL FREE | 


$100.00 Includes Postage, Handling and Tax Quantity —__ 
—— Check —__ Money Order _ American Express — VISA —_ MC 
Card No — Expiration Date 





_____ STATE ___ ZIP CODE 





EXPERTS! 









] 


featur 
Availat 
Painting v 
tops. Con 
VHS only. $ 


e pros 


mouse | 
















tee 
| 
| 


eave To Start 
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Tomorrow’s Corporate 
Climbers ... 












Write or 
Call for 
Your FREE 
Color 
Catalog! 





Somewhere ... 


FUNTASTIC! Backyard Swingsets, 
Forts and Play Structures 


GYM*Nx! Playgrounds, Inc. 


Box 96 Playground Place ® (512) 629-6000 
New Braunfels, Texas 78130 








SAVE YOUR PET! 
CALL (800) 356-3773 


Comply with state laws. 

Made with lightweight durable material in toy, 

small, medium and large PLEASE INCLUDE 
additional 

g PET WEIGHT 


PAT #4,676,198 


hk 


The @ Beit. 


bata ma rue Me Ma ut eee el Or.) 


LEASH, HARNESS & SEAT BELT FOR DOGS & CATS 
ORDER WITH VISA, MASTERCARD OR 
CHECKS & MONEY ORDERS TO: 
PHOENIX ENTERPRISES UNLIMITED (688 Wilson Way) 
P.O. BOX 8232, INCLINE VILLAGE, NV 89450 
Nevada residents call (702) 832-0321 and add 6% sales tax 








At Last... Santa's Gift for 


The Naughty Person! 
CHRISTMAS COAL™ 





The fun gift for naughty 
or nice people who enjoy a 
me =. good laugh. Attractively 
an packaged in a colorful gift 

box, “Christmas Coal’’ 
includes a cute red bag of 
coal, and a Hillarious 
checklist of naughty 
habits. Perfect for family, 
friends, the office, or the 
a stocking. 
To order yours send $4.95 + $1.00 S/H to: 
The Pinnacle Group 
P.O. Box 540032, Houston, TX 77254 





MIRACLE CLEAN CHIMNEY CLEANER 
For Your Fireplace, Stove, Furnace 
Removes creosote and soot buildups. Helps prevent 
chimney fires, odor and heat loss. Sprinkle nonflamma- 
ble powder on fire. Money back guarantee. Season sup- 
ply only $7.95 ppd. or save by 
ordering 2 for $12.95 ppd 








MIRACLEAN INDUSTRIES 
SS P.O. BOX 7491 
: PENSACOLA, FL 32514 

































Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


Exclusive Self-Adhesive Label Selection 
Select your favorite COLOR: Wht., Gld., Sil., Transp., Blu 
Pk. or Yel. Select your favorite TYPE STYLE: Block #P))\® 
or Calligraphy #CPR. Select from two QUANTITIES: 45 
or 1,000. Printed with black ink. Adheres to almost any su 
face to ident. your possessions and corres. 134” x 4”. Upto? 
letters & spaces per line. 3 or 4 lines. Packed in plastic sleey 
with pull bar. 450 wht. /$8.95; 1,000 wht. /$13.50. Gld., Sill} 
Transp., Blu., Pk., or Yel. labels $10.95/450, $15.95/1,00 
Add 75¢ to ea. order for post.& hdlg. 96-pg. Gift Cataloj 
$1.00. Bruce Bolind, 411-CPR, Bolind Bldg., P.O. Box 975) 
Boulder, CO 80301. (Since 1956, Thanks to you!) 


WATCH ME GROW 


A Growstick® that lasts @ 2 
forever! It’s wood, 6’ tall, avail- (| 
able in bright primary colors 


and pastels with free 
©» personalizing. 


$19.95 + $4 
ship. (WA res. add 
7.9% tax). Check, Visa or MC 
Growsticks® 
1447 NW 191st 
Seattle, Wa. 98177 
(206) 546-6403 




































made in Pacific NW 









a 





Great Selection 

Quality Construction 
Beautify your Yard 
Guaranteed 


Display « Literature * Service 

2 Bates Blvd. « Orinda, CA 94563 

(415) 254-9200 CA only (800) 247-PLAY 
outside CA (800) 553-PLAY / 














 ATIPI FOR CHRISTMAS 9 


+4 8 tipi—a natural play space indoors 0) 
4 out—complete & ready to pitch. Douglas 
: > fir poles breakdown for easy handling 
Fire resistant cotton duck cover 
CALL 303/626-5680 or 626-5423 
or send check/M.0. to 

E:A-R-T-H-W-O-R-K°S) 
604 Clinton St. ,P.O. Box 28 


RIDGWAY, COLORADO 81432 
MC/Visa « Tipis 12’ to 28’ available 


. 


a 





SNORE-STOP 
Proven Effective 


Snore-Stop is a sound sensitiv 
electronic device that emits a gen 
tle static pulse to an elastic arn 
band, where it interrupts the snor 
ing pattern without disturbini 
the wearers sleep 
Send $38.88 (plus $3.00 pstg. & handling) 

SLEEP SHOP/P.O. Box 15106/Phx., AZ 85060 





Ni 


SUNS]; 









» Evergreen Court 


RETIREMENT LIVING 
+8 Owned and Operated by the Sisters of Mercy 


© RETIRE ON THE BEAUTIFUL 
SOUTHERN OREGON COAST! 
© Immediate Occupancy 
One & Two Bedrooms 
with Spectacular Views of the 
Port of Coos Bay 

X®_—: 1-800-752-7252 

Oregon 1-800-443-9965 
“The Pest is \bk to Bel 
— 4 


451 O’CONNELL/NORTH BEND, OR 97459 


7 - 


ee 
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off-white canvas 
32" 22" 









-variety of 
designs, colors 


*$25.95 + shipping 
& handling 


esend/call for 
free brochure 












BR Winey y- — in ieee am 


4 FAL 





408) 272 1285 






E PERFECT GIFT 


FOR THE \Ye% (NIN your Life | 


eversed blades scissors make life easier for left handers 
pf all ages. Ideal for home, school, work 


8 general purpose. adjustable tensior $ 995 
82 general purpose. bent handles 14 98 
72" pinking shears is 
52° of 62" beauty/barber with finger rest i 
4 


5 beauty/barber - no finger rest 
Child’s cushioned grip (indicate sharp or b 


child's training scissors (indic 


ate sharp or blunt 
products Enc e check or 


idd 6 


end $1 for catalog of other lefty 
oney order Add $1 p/h per item 
Bales tax Allow 6 to 8 weeks de 


CA resident 
er 
very 


©, 26242 Bouquet Canyon Road ( 
Suite 319. Saugus. CA 91350 | 





MERCEDES-BENZ 
PRE-OWNED 
Hard-To-Get Models 
call for years & prices 
(415) 673-2000 


EUROPEAN MOTORS, LTD. 
950 VAN NESS AVE., SAN FRANCISCO, CA 94109 
factory-authorized dealer since 1957 




























LLAMAS ARE FUN! 
Excellent pets and pack animals, 
lovable and gentle. Adaptable to 
all climates, easy to raise. A 
business investment. Fewer than 
10,000 in U.S. Prices start at 
$1,500. Largest herd in U.S.A. 


PATTERSON LLAMAS 


Box 220, Sisters, Oregon 
97759, Phone (503) 549-3831 or 
(503) 549- 3391 





Football Bingo 


Have more fun and excitement while watching 
the big games on TV with your family and friends. 
Plays like regular bingo except events in the 
game are on instead of numbers. 









Great er Gift Item 
for bowl parties $3.50 for Sip of 25 game sheets(all different: 2 to 
and regular 25 people can play). 3 sets $9.00. Add $1 per 


season games order PGH 
COPE ENTERPRISES 1411! Miramar Dr.Fullerton.CA 92631 
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A unique magnetically operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 

wanted animals 

out in the 

cold. As the 

cat approaches 

a magnet on 

its collar 

activates a solenoid 
automatically releasing 
the flap catch allowing 
only your cat to enter. 
Suitable for most 
doors, including glass, 
it comes with complete 
instructions for easy 
installation. It operates 
on a 9-volt battery or 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. 


oo 


« 


$69.00 plus $4.00 shipping 
(California Residents add Sales Tax) 
FARFETCHED IMPORTS 
2290 15th Avenue, San Francisco CA 94116 
415/665-1112 


Kid Carrier II 
Carry your child with 
all day comfort 
Mountaineering quality 
harness moves 90% of 
the childs weight from 
shoulder to hips. Child 
safety and comfort are 
provided by high back 
seat and shoulder 
harness. Bag holds a 
days needs 


For catalog 

Tough Traveler Ltd. 
1012 State St 
Schenectady 
1-800-468-6844 


NY 12307 $7890 


For X-mas 


Thousands Use Instant Ready Books 


The books with the handy storage 
envelopes for receipts and cancelled checks 


The Med-Expense 
Record Book $645 ea. 


A simple step-by-step guide to 
claim filing and follow-up 


The Instant Ready 
Tax Reporter 569° ea. 


A simple “all-in-one-place” 
record file system 


SAVE! Buy Both Books for $1125 
Send for FREE brochure and special 
Intro-Offer details. 
If not available locally send check or money order to: 


Florida INSTANT READY RECORDS 
Residents P.O. BOX 1959 
SARASOTA, FL 34230 #3 





Add 5% Sales Tax 


Get the Best Sleep of Your Life — 
INYO MCE Ah ala a 


Money Back Guarantee 


ena gate lid 


Here is the unique, new pillow that will help you get 
the natural, healthful sleep you need Sree eM 
cushions and supports your whole body. It helps with 
back problems, aches and pains. Great during preg- 
nancy. Non-allergenic, machine wash. Five feet lon 
Great gift. Get a good night's sleep every night wit 
SnuggleMate™ 


King Research, Inc., Dept K $59 + $6 p/h. 
P.O. Box 248, North Salem, N.H. 03073 Check or M.O. 
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CALIFORNIA 


NIGHTS 


If only they were endless. Seeing the starry sky. 
Feeling the clean air. Enjoying the special time 
with friends. Extend your night time with the 
Schmeiser Outdoor Portable Fireplace. Call for 
free brochure. 


California Toll Free 1-800- 942- 8888 
(209) 268-8128 


SCHMEISER 


Portable Fireplace 
Slit i 


3160 EAST CALIFORNIA STREET 
FRESNO, CA 93702 











DOGGIE DOORS! 
¢ PET DOOR PANELS FOR 
SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS AND 
SIZES FROM $65.95 


TRADITIONAL MODELS FOR 
WOOD DOORS AND WALLS 
— 29 MODELS AND SIZES 
FROM $16.49 
MONEY BACK GUARANTEE 
Call or write for 
FREE CATALOG 
YOUR PET WILL LOVE THE 
F FREEDOM. YOU'LL LOVE THE 
CONVENIENCE. SAVES 

ENERGY AND CARPETS TOO! 

PATIO PACIFIC, INC., DEPT 21 

24433 Hawthorne Blvd 
Torrance. CA 90505 (213) 378-9286 
AMERICA’S PET DOOR STORE 
SINCE 1973 

— WE SHIP NATIONWIDE — 
VISA & MC ACCEPTED 
CALL TOLL FREE 

1-800-334-3667 
IN CA 1-800-826-2871 





























TEN TRAILS 
OF YOSEMITE 
VIDEO TRAIL GUIDE 
This unique video idea takes on 
ten scenic trails through the 
wonderland of Yosemite Valley 
and Tuolumne Meadows. 

From the active backpacker 
and hiker to the armchair expert, 
this informative 45 minute video 
is sure to please all who enjoy out- 
door life and scenic inspiration. 














Send check or money order for 
$19.95 plus $2.00 postage and 
handling to: 

WHERE TO PRODUCTIONS 
P.O. Box 215 Dept. E 

Orange, CA 92666 

(2423 N. Fairmont Ave., 

Santa Ana) 


















Play on driveways, backyards, 
cul-de-sacs. Family fun for all ages. 
Complete set for 4. $§Q00 + $59 shipping 


FREE color brochure (206) 784-4723 
PICKLE-BALL © 801 NW 48th e Seattle, WA 98107 
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LETTER FROM Samet 


Looking out for food safety 


. 









Can I stuff my turkey ahead of time? Why did the can of green beat 
squirt and smell funny when opened it? The grocery bag with the mil 
got left in the car overnight; is the milk spoiled? 


Food- safety questions like these keep phones jangling in Sunset’s hor 
economics department—particularly during the holidays, when coo 
and eating are a big part of the festivities. 


But food safety is an issue not just at home, nor is it limited to the bu 
holiday season. In fact, it makes headlines year-round, with reports ¢ 
frightening—and sometimes serious—outbreaks of salmonellosis, boti 
lism, and other food-borne illnesses. We also hear about unsanitaj 
conditions in some food-processing plants, pesticide and chemic| 
contamination, and food tampering. 


You can practice proper food hygiene in your own kitchen, but how 
you know what’s happened to foods before you get them home? An 
what about foods served in restaurants or other establishments? 


Who’s looking out for you? Who sets safety guidelines, and who enforel 
them? And whom should you call when you suspect a problem? TI 
answers lie in a network of federal, state, and local agencies. 


Start with your state’s Cooperative Extension Service. (For more on a 

service, see last month’s Letter from Sunset.) One of its many mandati 
is to work with the USDA and FDA (they set food-safety standards) ) 
teach proper food-handling techniques. If a Sunset editor has questioj 
on food safety, she turns to this service for help. You can, too; look fi 
the telephone number under the county government listings in you 
telephone directory. 


In restaurants and other places where foods are prepared or handk 
after processing and packaging (school lunch programs, hospital mea d 
cafeterias, grocery stores), on-site inspections are done by the enviro 


mental health services program within the county’s public-health depart 
ment. If you suspect a problem in your area, these are the people to cal 


The USDA and FDA wield the regulatory clout. Their inspectors ha* 
the authority to impound foods and stop production if safety standari 
aren't met. Violators face stiff fines, even imprisonment. States may ha’ 
their own system for inspection and regulation; if so, they must meety 
exceed federal standards. 


Can all risks be eliminated? Frankly, no—these harmful bacteria are 
natural part of our environment. But we can keep them under control. 


On page 92, we tell you how to handle meats safely; the same rules app 
to all fresh foods, raw or cooked. Most processed foods—canned, froze 
dried—aren’t suspect. But if cans are opened (even a pinprick), froz 
foods thawed, or dried foods rehydrated, handle them just as you wou 
fresh foods. And when in doubt (for instance, when a can or carton 
swollen), throw the product out. Play it safe: that’s the basic premise 
food safety. 



















































































WINDOW ON THE WEST: UC Davis testing 






This pie looks delicious, smells good, but is it safe to eat? Only the 3 

microscope can show us when harmful bacteria have multiplied to 

potentially dangerous levels—levels that can make us sick. Teaching ; 

consumers how to handle foods properly so they won’t lead to food- 

borne illnesses is one charge of Dr. George York, Cooperative 

Extension food technologist at UC Davis (he’s pictured here with Sunset 

home economics editor, Jerry Di Vecchio). Like his counterparts at 

each of the country’s land-grant colleges, he sets home food-safety 
uldelines, based on research by his lab and by the USDA and FDA. 
hese guidelines are available to you through your state’s extension 


Service 
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Corsica, Chevrolet's the sun visors. require the mind of an | 1 


. AH new front-drive Some of these pat- engineer to understand. 
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Der its smooth Sal instant starts and smooth, knowthatengineering | 











than seating « fe Torey “ powerful operation of 
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iduate School. 


Mie Goodwrench is moni technology. So he knows how No one knows your GM car 








going back to school. Getting your GM car is supposed to work. better. No one. Mr. Goodwrenc 
advanced training at GM And what to do if it doesnt. has genuine GM parts designe: 
Regional Training Centers The next time your GM car specifically for your GM car. 
throughout the United States. needs repairs, take it to the Including GM Goodwrench 
Taking courses inturbocharging, man who’ss factory-equipped Brake Shoes and Disc Pads. 


ABS braking systems, electronic with the latest technology... Ask for 
instrumentation and all the latest ©=Mr. Goodwrench. them. 
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What's happening in the 
world of nordic skiing? 
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Fila-wrapped torta has 
sausage and egg filling 


Paper projects for holiday 
decorations and gift wrap 


A citrus Christmas tree? 
hat to buy, where to put it 
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Ss When. Miguel played it made me feel like a million miles away. 
Which, in away, is Funny since he made us feel so-at home. a 
6G He even gave us his family’s secret recipe for pozole, one of the 99 ; 
country’s oldest dishes. Only México has people like that. And 
the resorts and beaches are a whole other wonder. 
Why would I ever go anywhere else? 
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December events, outings 


- 


unol Wilderness, northeast of San Jose, offers high, grassy routes such as the Canyon View Trail. Beyond lies the deep slash of canyon 


Winter hiking in Sunol, northeast of San Jose—grassy hills, deep canyon 












attle still graze the gentle, grassy hills of 
./58-acre Sunol Regional Wilderness, 
nce a ranch and now one of the East Bay 
egional Park District’s most secluded 
arcels. But the bucolic scene belies a 
ugged canyon—recently opened to 
ikers—that slices through the park. 


ut by Alameda Creek, the '2-mile-long 
orge, called Little Yosemite, provides a 
reat for sturdy-booted rock hoppers. The 
anyon’s steep sides and a massive rock 
ormation somewhat reminiscent of Half 
Jome gave rise to the comparison to the 
eal Yosemite. It’s a tough hike for young 
hildren; with them, it’s best to stick to 
entler trails, like the one pictured. 


Winter’s cool, crisp days are a good time 
0 Visit; after rains, rocks can be slippery 
ind some trails impassable. Check before 
fou go by calling (415) 862-2244. Pick up 
i free trail map at the entry kiosk. 


Hikers are reminded to stay within the 
wilderness area’s well-marked bounda- 
ries; the entire 80-acre Little Yosemite 
parcel lies on land leased from the San 
Francisco Water Department. 


To see the canyon, follow the fire road 
(called Ohlone Road) at the end of Geary 
Road (look for Little Yosemite signs). Its 
gentle grade climbs about a mile up to the 
gorge; backtrack to return. 


Another good hike, on Canyon View 
Trail, takes you to the gorge’s upper end. 
The 1.6-mile route (one way) gains about 
200 feet in elevation, rising steeply in 
places through oak woodland and grassy 
meadows. You'll get great vistas of the 
Ohlone Wilderness and Mission Peak, 
then finally a view into the canyon. Back- 
track to return, or, for a 2%-mile loop, 
take the Ohlone Road through the gorge 
back to Geary Road. 


To reach the wilderness, 20 miles north- 
east of San Jose, take Interstate 680 to 
the Calaveras Valley Road/State 84 exit. 
Take Calaveras southeast to Geary Road, 
turn left on Geary and go 2 miles to the 
park. Weekends only, parking costs $2. 


In Utah, more groomed trails 
for cross-country skiers 


Beginning in December (snow level per- 
mitting), two cross-country ski areas will 
offer more groomed trails for day-tripping 
nordic skiers from Salt Lake City or 
Provo. Both areas, on the east side of the 
Wasatch ridge, provide track skiing and 
wide skating lanes. 

Jeremy Ranch, just over the summit 
(about 20 miles east of Salt Lake City via 
Interstate 80, near exit 143), has new 
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Diese ee). eames 
The hazards of business abroad are unique to 
each couritry. And the*seasoned traveler must find a way 
around them. : $5 

But when you fly United to the South Pacific, a smooth: _ 
trip all the way is one thing you can take for granted. 
You'll enjoy great food, great drink, and Friendly Skies ‘service 
—the béest-in international travel. . - 

United to Sydney, Melbourne, and Auckland, too. It'll 
léave you relaxed and ready for just about anything. 
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oung skiers compete during Winter Games 
eld in January at Utah's Jeremy Ranch 


tails winding through aspens, maples, 
and firs in idyllic canyons, hidden from 
iew from the nearby highway. The near- 
y 50-kilometer groomed trail system in- 
ludes gentle terrain on a golf course 
good for beginners) as well as steep tree- 
ined trails to challenge more accom- 
plished skiers. Three trailside warming 
uts have been sited to give resting skiers 
ne views. 

eremy Ranch also offers equipment rent- 
als and sales, as well as private or group 
essons. An all-day trail pass costs $8.50; 
afternoon only, $5. Ages 7 through 12 are 
half-price. 

ack a swimsuit when you head for Wa- 
atch Mountain State Park, 5 miles west 
of Heber City (take State Highway 113 to 
Midway and follow the signs). A new 
I-mile trail takes you to The Homestead 
resort; stop here for lunch and a free dip 
in the warm mineral pool. 

At the park’s ski concession, run by The 
Homestead, you can now rent or buy 
equipment. Private or group lessons are 
offered on the area’s 10 kilometers of 
groomed trails. Day passes cost $3. 


New holiday shopping guide to 
San Francisco neighborhoods 


These are the times that try the souls of 
even the most inveterate shoppers. If 
you're planning a holiday spree in San 
Francisco, you might want to enter the 
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fray armed with a copy of a new holiday 
shopping guide compiled by Pacific Bell. 
Organized by neighborhood, the pocket- 
book-sized directory includes 14 street 
maps that locate parking facilities. List- 
ings of addresses and telephone numbers 
of participating shops and restaurants in 
each neighborhood are categorized by 
type (clothing, antiques, etc.). A roundup 
of holiday events will alert you to enjoy- 
able diversions when you’ve had enough 
shopping. 

The San Francisco Smart Holiday Pages 
will be distributed to 650,000 Pacific Bell 
customers in the Bay Area. If you don’t 
receive a copy, you can get one free by 
calling (800) 551-4400. 


Toll-free call for north Tahoe 
road and weather conditions 


Winter can spring unpleasant surprises on 
unwary skiers heading for the mountains. 
A toll-free telephone number run by the 
Reno/Sparks Convention & Visitors Au- 
thority helps travelers bound for the 
North Lake Tahoe region. 

For frequently updated recorded informa- 
tion on weather, as well as on conditions 
and closures on Interstate Highway 80, 
call (800) 752-1177 any time, any day. 





Celebrate the solstice in 
Oakland, December 12 and 13 


Long before Christmas gained its pre- 
eminent position on the December calen- 
dar, ritual celebrations marked the year’s 
turning at the winter solstice. Drawing on 
this ancient tradition, performances of 
drama, song, and dance called Christmas 
Revels have been staged in East Coast 
cities since 1971. Last winter, the first 
West Coast version was_ successfully 
launched in Oakland. 

This year’s program will highlight Scot- 
tish dance and music. Appropriately, the 
revels, featuring more than a hundred 
elaborately costumed performers, will be 
held at the Scottish Rite Temple on Lake 
Merritt. A bagpipe band will set the pace 
for lively dances, such as the boisterous 
Highland sword dance. 

Male dancers with bells on their shins will 
perform the morris dance, intended to 
wake the frozen earth, while a medieval 
mummers’ play will reenact St. George’s 
triumph over winter. 

Come prepared to join in the varied fes- 
tivities: as the first act ends, the Lord of 
the Dance will lead the singing audience 
and brass players out of the 60-year-old 
circular theater—itself a wonder to be- 
hold, with its soaring ceiling supported by 





Swed The Magazine of Western Living . 


Meet our origami and 





reindeer testing team 


Kor a do-it-yourselfer, Christmas can be a 
busy season, But not as busy as it’s been 
for stall editor Ann Grandin, staff artist 
(and crafts mastermind) Frangoise Kirk 
man, and special assignments editor Peter 
Whiteley, This month, we present no few- 
er than 25 holiday eraft ideas, 

Suggestions came from readers, other 
stall members, artists, and designers, Vol- 
unteers tested every project some easy, 
some ambitious from ornaments and 
unwrappably big gifts for children (peg- 
board playhouses) to custom gift tags and 
package adornments (origami objects, 
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: i é be Team effort: Sunset staffers Grandin and 
Czechoslovakian doilies), You'll, find — Kirkman review directions for origami 
these stories among the many seasonal — ornaments, while Whiteley puts the 
suggestions that pack this issue, () finishing touch on a wooden reindeer 
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a ring of massive Ionic columns. 
Performances will be held at 3 and 8 o 
Saturday and at 2 and 5:30 on Sunday 
Tickets cost $12 for adults, $8 for chil 
dren under 12; for reservations, call (415 
673-0676. 

The temple is at 1547 Lakeside Drive. Te 
get there from the Nimitz Freeway (In 
terstate 880), take the Oak Street exit and 
drive northeast eight blocks to Lakeside 
Drive; Oak turns into Lakeside. You'll see} 
the imposing gray temple building just 
ahead on your left. Park on the street, 0 
in the public lot at 12th and Madiso 
streets (about four blocks away). 


Winter walk beside a marsh 
near downtown Denver 


Imagine a city park, and you probabl 
think of manicured greenswards and 
paved pathways. But Denver can boast of 
a not-so-typical park: a S-acre marsh 
skirted by a sturdy boardwalk, only 15 
minutes by car southeast of downtown. 

Designated in 1979 as a wildlife outdoor 
laboratory, pint-size Hutchinson Marsh, | 
bounded by Tamarac Square to the south 
and housing developments to the east and 
west, provides an intimate look at an eco- 
system you don’t expect to see in a big! 
city. Cattails and willows grow in dense 
tangles; muskrats slip along the marsh’s 
channels. More than 40 kinds of birds 
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spend some time here during the year, 
though this is the quietest season, Visit 


To improve access, members of Denver- 
Menlo Park, California 94025 | based Volunteers for Outdoor Colorado 
built the 1,200-foot boardwalk along the 
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THE FIRST WORD IN COOKING—THE LAST WORD IN CONVENIENCE: 


INTRODUCING THE GAS 
SELF-CLEANING WALL OVEN. 


You asked for it. Modern Maid made 
it. And made it to give you the 
energy efficiency, instant response 
and precise control of gas cooking 
plus the convenience of 
self-cleaning. 


This exclusive oven features two 
oversized 3.3 cubic foot oven 
Cavities, yet it installs in a standard 
27” cabinet space. Both ovens have 
Modern Maid’s exclusive Gourmet 
Broiler™ which not only gives the 
flavor of outdoor grilling but cooks 
RUBEN Com ir lemee aro neceer) 
broilers. And for complete flexibility, 
the ovens are independent. You can 
even clean one while you bake or 
Coyle MieReiod 


For more information about the 
first self-cleaning gas wall oven, 
see your Modern Maid dealer ay 
or write: Modern Maid os 
Company, 403 North _ 
Main St., Topton, PA Po 
Pepa Cel 







Modern Maid Py 


A Raytheon Company 


i Gas. The number one 


choice of America’s cooks. 
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fruit trees. Two weekend festivals this 
month let you sample products at the 
historic premises of two of the valley’s 
pioneer wineries. 

A highlight of Paul Masson Vineyard’s 
holiday fair, held from 10 to 5 on Decem- 
ber 5S and 6, is a tour of La Cresta, the 82- 
year-old house built as Masson’s weekend 
retreat. Dont miss the formal dining 
room’s monumental stone hearth. A large 
rear deck gives an expansive view of the 
Valicy, 
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Stunning show of found-object 
art in San Francisco 


Amid angels, giant tapestries, and a gal-~- 
axy of suns and moons boom the voices of 
Ray Bradbury and Charlton Heston, and 
the clear notes of Herb Alpert’s music. A 
visit to the year-old Duquette Pavilion in 
San Francisco is more like a kaleidoscope 
theater performance than a museum visit. 
California artist Tony Duquette has con- 
verted a former synagogue on Geary 
Boulevard into a home for his found- 
object works of art. The giant auditori- 
um’s main floor displays “The Canticle of 
the Sun” exhibition, inspired by a poem 
by St. Francis of Assisi, the city’s patron 
saint. It speaks of Brother Sun, Sister 
Moon, the four races of man, and the four 
elements of nature; all are represented in 
these works. 


A dramatic 15-minute narrative accom- 


Towering angel and other sculptures 
of metal, glass, and found fragments 
shimmer within Duquette Pavilion 










Carnival in Rio. Departing daily February 
8 through 12 from San Francisco or Los 
Angeles, eight-day trips go to Rio de Jan- 
eiro for Carnival. Prices of $1,695 to 
$2,295 (depending on hotel) include air 
fare, lodging, some meals, and two half- 
day tours of the city. Tickets to Carnival 
parades and ball are additional. Have 
your travel agent write or call Net Tours, 
Inc., 150 Powell St., Suite 307, San Fran- 
cisco 94102; (800) 792-0747 in Califor- 
nia, 227-5464 elsewhere. 
Diving guide to the Caribbean. Planning a 
diving trip? This 286-page full-color book 
($19.95) lists more than 50 diving desti- 
nations in the Caribbean and Bahamas. It 
features diving spots, dive operators, ho- 
tels, restaurants, and night life. To order, 
write or call Divers’ TravelGuide, 300 
Brannan St., Suite 501, San Francisco 
94107; (415) 546-0303. 
Native American travel study tour. Ex- 
plore the culture, art, and contemporary 
issues of the Hopi and Navajo in a week- 
long program beginning March 26. The 
notor coach tour will visit the Painted 
ert, Monument Valley, Montezuma 
ind Canyon de Chelly. Cost of 
from San Diego) includes transpor- 
fees 
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hotels 


to national monu- 
Write or call San Diego State Uni- 
College of Extended Studies, San 


(619) 265-5152. 


For travel planners, a December 1987 check list 

















panies the exhibit. As sound fills the dark 
ened room, individual artworks are lit w 
in sequence, such as the eight angels o 
the upper balcony—12- to 15-foot shim 
mering sculptures previously exhibited i 
Los Angeles, now part of the pavilion’s 
permanent collection. 

Duquette designed each piece—made | 
cloth, shells, bits of mirror, beads, and) 
found objects such as skateboards and 
plastic cups. Then hundreds of volunteers) 
in San Francisco and Los Angeles, 
learned, under Duquette’s direction, how 
to make art of such ordinary objects; the} 
results make up this exhibit. 

(For a variation on one of his tapestries, 
turn to page 98.) 
The museum is at 1839 Geary Boulevard, 
above the Geary Expressway underpass) 
(between Fillmore and Steiner streets). 
Hours are 11 to 4 Wednesdays through 
Sundays. A $4 donation is requested for’ 
adults, $2 for students and seniors. 
Metered street parking is available. Thei 
nearest garage is on Fillmore north of 
Geary; eastbound, reach it on Post Street; 
westbound, take the far right lane of 
Geary to Fillmore. For more details, call 
(415) 563-7341. . 















































Southeast Asia archeological tour. The 
ancient ruins of Angkor Wat, which just 
reopened to Americans earlier this year, 
are highlights of 14-day tours beginning 
in February 1988. Visits to the Royal 
Palace grounds in Bangkok and handi- 
craft villages of Chiang Mai are also on 
the itinerary. Price of $2,195 includes ho- 
tels and meals. Write or call Travcoa, 
4000 MacArthur Blvd., Suite 6S50E, New- 
port Beach, Calif. 92660; (714) 476-2800. 
Yugoslavia ski trips. January to mid- 
April, apartment living for groups of up to 
six is offered at the Serbian resort of 
Kopaonik. With prices ranging from $953 
to $1,133, 12-day packages include air 
fare from West Coast cities, lodging, 
overnights in Belgrade. Apartments are 
less than 100 yards from ski lifts and 
enclose a square with a market, restau- 
rants, stores, post office, tourist office, 
and child care center. Write or call Yugo- 
tours, 3440 Wilshire Blvd., Suite 1206, 
Los Angeles, 90010; (213) 383-2438. 





























What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for “custom” tour service. 
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Remember the day you 


took off your training wheels? 








a 


i_egs pumping. Feet flying. You flew. 


No longer would you be held back. Or 


slowed down. This was the ultimate 
pleasure. You had grown up. 

The new Audi 90 brings forth similar 
feelings. 


Here is a car that matches your passion 





| 
i 


for performance. i 
Five cylinders produce 130 HP. Sixty is 
reached in 8.5 seconds. Top track speed | 
is 128 MPH. 1 
Handling is enhanced by front wheel I 


drive. Steering is precise and quick. The fi 


basic suspension design rallye proven. ih 


e engine smooth revving. And soundly your fingertips. All is in harmony. You 
tistying. and the car are one. Ss 
Lh Anti-Lock Braking System (ABS) is Driving is what you hoped it would be. 
ndard. Quick stops from speed are When you were a kid. On a bike. 
fore easily controlled. On your own. ©1987 Audi 
borty leather seats hold you firmly. You 


de secure. Senses alert. Every control at 





INTRODUCING THE 
NEW AUDI 90. 





Searchlight beams 
radiate from glowing 
Tower of Jewels at 
1915 fair, showing 
dramatic effect of 
night illumination 





SAN FRANCISCO ARCHIVES 


Big-scale and bright, 





architectural lighting 
makes a 
Bay Area comeback 
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Brilliant bands of light edge tops and sides 

of San Francisco's Embarcadero Center buildings, 
making a geometric artwork of the skyline; 

spire of the Transamerica pyramid adds to the \ 
effect. This festive lighting also signals extended 
hours for downtown shops and restaurants 








und 34 miles of Oakland's 
f 3,300 small incandescent 
illed Florentine lampposts 
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Rudolph can rest his red nose this year. In 
the Bay Area, other bright landmarks can 
help guide his master’s sleigh through 
December’s night sky. Urban architectur- 
al lighting will create a series of nighttime 
pageants, with buildings swathed in the 
beams of powerful spotlights, or 
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wrapped—like immense Christmas 
gifts—in ribbons of incandescence. 


Rediscovering the pleasures of radiance 


Recent anniversary celebrations have 
sparked renewed interest in several Bay 
Area landmarks, and, with the energy 
crisis at least temporarily in abeyance, 
outdoor architectural lighting has become 
a popular way to put our cities in a festive 
mood. But this new radiance is really the 
rediscovery of an old idea. 

In 1915, with the opening of the Panama 
Pacific International Exposition in what 
was to become the Marina District of San 
Francisco, the Bay Area saw for the first 
time the stunning theatrical effects that 
could be created by illuminating building 
exteriors at night. 


One of the fair’s most famous lighting 
effects, known as “The Burning of the 
Tower,” symbolized the burning of San 
Francisco after the earthquake of 1906. 
Searchlights swept across the tiered and 
columned fagades of a 20-story classical 
wedding cake of a building, flashing from 
thousands of large, gyrating, mirror- 
backed, colored-glass “jewels.” Ruby 
lights concealed behind columns suffused 
the structure in a ruddy glow. 


At the Treasure Island exposition of 
1939-40, indirect lighting washed each 
surface in a different brilliant hue. To- 
day’s effects aren’t as extravagant, but 
they’re no less evocative. 


Where to look in the Bay Area today 
Some lighted landmarks are a classic part 
of the local night sky: San Francisco’s 
Ferry Building, City Hall dome, and Star- 
light Roof, for example. But some re- 
markable new constellations have only 
recently joined the urban firmament. 


The soaring, faceted towers of the Golden 
Gate Bridge are newly visible at night, 
thanks to the powerful beams of spotlights 
now permanently installed on the road- 
way deck. The idea of lighting the towers 
was proposed by the bridge’s architect, 
Irving Morrow, but no funds were avail- 
able. The present illumination was a gift 
when the bridge turned 50 last May. 


The San Francisco—Oakland Bay Bridge 
also received a 50th birthday present: per- 
manent strings of bulbs along the cables 
forming great arcs of light that swoop 
across the Bay. 


Strings of light outlining the 40-story of- 
fice buildings at San Francisco’s Embar- 
cadero Center will be lit up from the 
Friday after Thanksgiving through New 
Year’s Day. To get the full effect, look 
across from the Bay Bridge or down from 
Russian Hill. 


After a community fund-raising effort, 
the “Necklace of Lights” around Oak- 
land’s Lake Merritt was restored. In- 
stalled in 1925 and then darkened to com- 
ply with blackout regulations during 
World War II, the goosenecked lamp- 





posts, amber lanterns, and strings of white 
lights were never relit and fell into disre- 
pair. The lights went on again in July. 


Fifty new 12-foot stars will join hundreds 
of existing ones to shine on the northern 
slopes of San Bruno Mountain this 
Christmas season, transforming the town 
of Brisbane, just south of San Francisco, 
into a hillside of enormous illuminated 
ornaments. The Brisbane Chamber of 
Commerce makes the stars available to 
citizens for display on their houses or 
businesses. Best place to view the specta- 
cle is from San Bruno Avenue, on the hill 
above Old Bayshore Highway. 

















The two Bill Del Chiaros, father-and-son 
proprietors of Brisbane Hardware, ready 
their star to join the Christmas 
constellation on slopes of San Bruno 
Mountain. The picture below shows how 


the scene looked on a previous year 
JIM GALLIAN 
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the mail. 


send you 


Guide to 
advertising 
information in 
this issue 


The advertisers listed on this page will 
information about their 
services, facilities or products. Just 
circle the numbers on the coupon, fill in the blanks and drop it in 
This service is provided to permit you to send for 


materials without cutting individual ads from your magazine. 





TRAVEL 


. Home Line Cruises. Page 61. Bro- 


chure of cruises to the Caribbean. 


. Mexico Tourism. Page 4. More 


information. 


. Princess Cruises. Page 39. Cruise 


Europe. 


. Singapore Tourism. Page 114. 


Brochure. (800) 221-7112. 





HOME 


. Atrium Lock. Page 117. More 


information. 


. Edgecraft. Page 122. More 


information. 


. Litton. Page 97. More information. 
. Modern Maid. Page 9. Built-in Kitch- 


en Appliance catalogue. 


. Northern Electric. Page 94. More 


information. 


. Pella Windows & Doors. Page 111. 


Pella |\dea Book. 


Mail coupon to: 


Sumeel Reader Service 
P.O. Box 2231, Boulder, CO 80329-2231 


juired for the following; checks payable to Sunset Magazine. 


5 (50 





11. 


a2. 


13. 


14, 


15. 
16. 


17. 





18. 


19. 
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15 


Circle your choice 1dvertiser information: 
3 4 5 
10 17 12 14 


FOOD & WINE 


California Kiwifruit Commission. 
Page 123. ‘‘Mother Never Told Me 
About Kiwifruit’’ recipes. 

L.M. Martini. Page 167. Recipes. 
Nabisco Grey Poupon. Page 153. 
Recipe Book. $1.00. 

Reynolds Cut-Rite Wax Paper. 
Page 101. Microwave cooking 
brochures. 

S & W Fine Foods. Page 173. To- 
matoes recipe book. 

Stash Teas. Page 124. Recipes & 
manufacturer's cents-off coupons. 
Tetley. Page 182. Medaglia D’Oro 
Recipes. 50¢. 


MISCELLANEOUS 


Mag Instrument. Page 62. More 
information. 

PSI NordicTrack. Page 37. Brochure 
(800) 328-5888. 


7 8 
1G20 16519 





Expiration date: April 1, 1988 


HOSS 


- THE PERFECT 


FREEDOM. 


We can discover firsthand the 

wonders of America. Whether it’s 

the excitement of Manhattan or 

the grandeur of the Grand Tetons 
.. travel opens our eyes. 


Travel is educational, we see new 
places and make new friends. 
When we take a tour, we can sit 
back and enjoy the sights and let 
someone else handle all the 
details. And by traveling as a 
group, we conserve energy. There 
are travel consultants all across 
America who can provide us with 
the information we need to enjoy 
Travel... The Perfect Freedom. 


Find out more about how you can 
see America and share our 
Perfect Freedom. Write: The 
Travel for Tomorrow Council, Box 
2100, Lexington, KY 40594. 





Box 2100 » Lexington + KY 40594 


SUNS 








PETER CHRISTIANSEN 
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azing over port side of small fishing vessel 
bplica, youngsters enjoy new museum 


| Discovering the 
Bay in Marin 


fish’s view of the Bay, how to build a 
/ictorian house, and life on a crab boat 
re among the exhibits you'll find at the 
Bay Area Discovery Museum Guild’s new 
rallery in Marin. It’s especially good for 
riving youngsters a hands-on experience 
bf some things special to the San Francis- 
0 area. 
fou can climb aboard a scaled-down rep- 
ica of a fishing boat; on deck are crab 
ots, nets, ship’s log, and compass—and 
displays to explain how they all work. Off 
he starboard bow are photographs show- 
ng each of the Bay’s seven bridges. 
Below, you can crawl through an under- 
Water tunnel, hear sloshing below-sea 
sounds, and see photographs of fish. 
hildren with a flair for drama may want 
10 tread the boards of the discovery thea- 
fers small stage. They can choose from 
-wo.roll-down backdrops—a circus scene 
and a turreted castle—and a variety of 
costumes, props, and face paints. 
Architecture and design exhibits focus on 
local Victorians; one features a small 
nouse with cutaway segments that reveal 
he structure’s inner workings. A gift shop 
offers nature- and exhibit-related toys. 


Open from 10 to 5 Wednesdays through 
Sundays, the museum is at Space 428 in 
Corte Madera Town Center shopping 
mall; admission is $1, under age 2 free. 
(Plans call for a move next year to perma- 
nent quarters in the Golden Gate Nation- 
al Recreation Area.) From U.S. 101 15 
miles north of San Francisco, take the 
Paradise Drive-Tamalpais exit west; the 
first right turn takes you intothe mall. oO 
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Santa Cruz County 











WHAT'S HAPPENING AROUND 
SANTA CRUZ 


THiS DECEMBER! 


4and6 

UCSC Concert Choir and 
Chamber Singers 

Holy Cross Church, Santa Cruz 










5 
Children’s Holiday Gift Fair 


Civic Auditorium, Santa Cruz 


12 - 13, 19- 20 
An 1880's Christmas at Roaring Camp 
Roaring Camp, Felton 


20 
American Cyclocross Cup 
Community Park, Scotts Valley 


31 
New Year’s Eve Party 


Cecoanut Grove, Santa Cruz 













December - April 


Elephant Seals 
Ano Nuevo State Reserve 


TR 


For more information contact CRU. 
SANTA CRUZ AREA CHAMBER OF COMMERCE 
CONFERENCE & VISITORS COUNCIL 
408/423-1111 EXT. S-10 
POST OFFICE BOX 921, SANTA CRUZ, CA 95061 


Ask About $55 SUNSET RATE 


Hees 


611 Ocean Street 
Santa Cruz, CA 95060 
408/426-7100 
800-241-1555 
Operated by Chatmar Management, Inc. 


Peng mran The Getaways 
FH abbling Brook Inn Apple Lane inn 
(408) 427-2437 (408) 475-6868 

Fairview Manor Cliff Crest 
(408) 336-3355 (408) 427-2609 


New Davenport Inn The Darling House 
(408) 425-1818 (408) 458-1958 





Monterey Peninsula C 


PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Monterey 
Peninsula. Near 17-Mile Drive, Asilomar Conference 
grounds, Cannery Row & the Monterey Bay Aquarium, 
5 miles from Carmel-by-the-Sea..Hot tub, pool, cable 
color TV, in-room coffee, refrig., room phones, extras. 
Reduced rates weekdays during off-season. Call for reserv 


Lighthouse & Grove Acres, GAD 


Pacific Grove, CA 93950 
DOWNTOWN MONTEREY 


30 Deluxe Units (408) 372-3218 
Monterey’s newest and most 


convenient inn. Featuring remote 


control TV, fireplaces, wet bars, pool, 
spa and adjacent restaurant/bar. 
























755 ABREGO, MONTEREY, CA 93940 
Toll Free in CA: (800) 982-1986 


Sand Dollar Inn 


5 Monterey Peninsula 


Carmel Valley 


Sunbelt of the Monterey Peninsula 


“WINTER SUN SPECIAL 


ogre 


PER NIGHT 
Every day, excluding holidays. 
Advance Reservations Required 


1-800-422-7634 


Carmel Valley Chamber of Commerce 
P.O. Box 288 « Carmel Valley, CA 93924 


MONTEREY GET-A-WAY 
$1.9 00 PER Room 


gal elt 


RAMADA INN 


on Carmel Hill | 


rated 3 Diamonds 


(408) 649-1020 


| 

| 

Offer good Nov. 1 thru Dec. 24 | 
Sun. — Fri. excluding Holidays. 
| 








29 
Dolores Lodge 


A Rare Combination of Convenience, 
Comfort, and Natural Beauty 


& 

Spacious Suites 
Charming Gardens 
Generous Continental Breakfast 
Warm Hospitality 


(408) 625-3263 <n 6S 


P.O. Box 3756 Dolores at 3rd *2% fio 
Carmel-by-the-Sea, CA 93921 . 
Ask About Our 
Winter Rates | Ss 
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Welcome to Monterey Peninsula’s 


BEST-OF-ALL 
WINTER BARGAINS! 


Luxury room-for-two in this 
sparkling-new 50-room inn 


Accomodations 
cd 
On Sale aT vour RNOHE eee 


O ood all year lon 
Up to 30 Mo Off (9 y 9) 


7 Inns [A HOLIDAY GETAWAYS 
Christmas-New Years 

We have a present for you 
(special holiday packages) 






Ik you are available to travel 
Sunday through Thursday 
from October 18, 1987-May 14, 


1988 you can save up to 30% 
off our high season rates InniiyZ 
with the same great service 

and amenities. Plus the same Free reservations for memorable Inns... 
Monterey/Carmel/Pacific Grove 


1 800-FOR-STYL (800-367-7895) 


(with fireplace $55, Mini Suite $72, Two-room 
or Honeymoon suite-room with spa $90) 


These very special low-low rates only 
during December, January, February, 
and March; Sun. thru Thurs.; AT&T week 
excepted. Advance registration required. 


a 
Central to everything; the new Aquarium, 
golf, sightseeing, shopping and dining 
They're all around you at this beautiful new 
inn, with its big pool, spa, and much more! 


great shopping and scenery 
with no high season crowds. (408) 625-2663 Outside California 











| 


e | e i 
IN CALIFORNIA Nia (Son L 


TOLL FREE: IN CA: 800-824-2295 In The Heart Of 

_892- -422-4732 
U.S.A.: 800-892-1600 800 3 CANNERY ROW 00 

OUTSIDE CALIFORNIA 68 Luxurious Rooms all with Wood q 

" Burning Fireplaces, Balconies or i 
( THE Vhrv 9 —OSME 800-433-4732 Patios, Remote Color T.V. and ee 
“e a by Cr y 7 Second Telephone. avail. basis 
see eeepc te ous Patio Garden and Hot Tub, Continental 


1386 Munras Avenue, Monterey, CA 93940 












Breakfast including Fresh Orange Juice 
and Fresh Baked Croissants — Afternoon Wine and ¢ 
Cheese, Underground Parking, All Complimentary. 
Walking Distance to the Aquarium and Fisherman's 
Wharf. 

(408) 373-8000 In CA (800) 232-4141 Nat. (800) 225-2902 ° 
487 Foam St., Monterey, CA 93940 


































LTA ae a AN 
$39.00 per room 


CARMEL VALLEY INN 


7 Tennis Courts * Hot Tub 
eg asec be 


MONTEREY DUNES COLONY 


LARGE SELECTION OF LUXURY 
BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 
Dunes on spacious secluded mile of 
beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 
vice & linen included. Only rental man- 
agement & sales office located on site. 


H.C. Perry 
195 Monterey Dunes Way 
Castroville, CA 95012 
800-635-0990 
408-633-4033 


rm 



















SUNSHINE - FLOWERS - BUTTERFLIES! 
GENTLY ROLLING HILLS® 
COUNTRY VACATION 


acacia “~~ 
LOOGE waavnal 


A landmark Carmel Inn, 
just two blocks from the beach. 
Hansel and Gretel storybook 
rooms. Luxurious lobby serves 
continental breakfast with guests 
from around the world. SUNSET 
SPECIAL $60 per night. (Sun. thru Thurs.) | 


GREEN LANTERN INN (408) 624-4392 |@ 
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NX ES 
HOTEL | FAULLIL e : MIDWEEK. 9 2. 


aT Que! 
In The Heart Of Historic M« ess 


EAKFAST Truly “Olde Carmel” 





















\!! Room Suites with Wood Bu ale 
ireplaces, Hardwood sBum- C | OVERLOOKING MONTEREY BAY Ral pts Wary 3 Ay eT 
»m Furniture and Rugs. %s 4 =. $75.9 any room, double occupancy. MONTE, Wag) 92) 40 eA Hrs NWA STREE 
» October through March. P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 










ors, We ithe spe 
‘ 


Ue 


vownsconn Wayfarer $ fre} 





he old St. Angela Inn, minutes from 
~ the ocean, beaches, Cannery Row and 
the Monterey Bay Aquarium. Offering 


hot spa, gardens, 
champagne 










f est 
1910 





breakfast— CTHE otp ) 

ull in the quaint < i 

aur de eae isola : 

true country S Mountain and ocean views ... fireplaces .. . kitchen! 
inn cae . Nearby shops and restaurants ... refrigerator: 








. Continental breakfast. 
Call or Write Today: 1-800-321-4782 
P.O. Box 1896 (408) 624-2711 
4th & Mission Carmel-by-the-Sea 93921 


1 Central Avenue + Pacific Grove, CA 93950 


(408) 372-3246 






30 0) ‘ 
, CA 93940 _ 



































Monterey Peninsula 






“Listen to 
your beard grow.” 
At Value 
Season Rates 


We'll extend a warm Carmel 
Valley welcome to the two of 
you, a few of you ora small 
conference. Relax ina 
garden patio room or a cozy 
fireplace cottage. Enjoy a 
generous complimentary 
continental breakfast with 
your choice of morning 
paper. Unwind in our heated 
pool, hot spa, sauna and 
new fitness center. Or just 
listen to your beard grow. 
Value Season Special 
_ Rooms from $48. Fireplace 
oo —, » cottages from $84. Nov. 
. +i through March except 
V; ; | holidays, and Presidents’ 


| weekend. 












Peter & Sherry Coakley 
4 Innkeepers 
AY PO. Box 93 
7 ‘ Carmel Valley, CA 93924 
Leif (408) 659-2261 


3 NIGHT SPECIAL 
Get 3 nights for the price of 2 
Deluxe and Spacious rooms located in the 
heart of the Monterey Peninsula 
OFFER ENDS JUNE 15, 1988 


(based on space available) 


BEST WESTERN MONTEREY INN 


825 ABREGO ST * MONTEREY, CA 93940 « (408) 373-5345 


PELICAN INN DECEMBER SPECIAL 


Friendly attention to detail from the 
brass plate on your door to the swivel 
rocker in your room. Heated pool, wood- 
burning fireplaces, direct dial phone, col- 
or cable TV. Rates from $39 (Sun. thru 
Thurs.) with morning pastries 


MONTEREY (408) 375-2679 


SUNSET DECEMBER SPECIAL 
Decorator rooms cottages, 1 block to ocean, near golf 
and 17 mile Dr. Fireplaces, kitchenettes, hot tub, morning 
Pastry, aquarium tickets. $39 night with 3 night reserva- 
tion (Sun. thru Thurs.) Ask about our Honeymoon 
Special! 

133 Asilomar Blvd., Pacific Grove, CA 93950 







‘Not affiliated with Sunset Magazine 


rk Pebble Beach Rentals 


sam “OCEAN PINES” Luxury Condominiums, 
p ~ on 17 Mile Dr. Minutes to Carmel, Aquarium, 
Nid and to Pebble Beach, Spyglass Hill and 
| Poppy Hills golf. Fully equipped kitchens. 
Furnishings include linens. 2 & 3 bedrooms. 
Send for brochure, or call for booking: 
(408) 625-1400. 
GARDEN COURT REALTY 
Box 171, Carmel-by-the-Sea, CA 93921 
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MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 
ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 
TO THE CONFERENCE CENTER 
TO FISHERMAN'S WHARF 
TO HISTORIC OLD TOWN 


COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTHCLUB AND SPA 
DIVING FACILITIES 


ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 

(800) 424-6242 (CALIFORNIA) 


PACKAGES AVAILABLE 


pact 

The Feds is a quiet hideaway high on a cliff 
overlooking the Pacific. Come and enjoy the breath- 
taking ocean view from your private balcony, or relax 
by a cozy fire in your suite. Located in the hush of 
Carmel Highlands, just 4 miles south of the Village 
Complimentary continental breakfast 
155 Highland Drive <a> 
Carmel, California 93923 *?PROVE® 
Phone (408) 624-1244 
Outside CA (800) 635-4774 


owe 


% MOTOR INN 








PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 
$200/weekend * $550/week 


SHEPHERD’S KNOLL RENTALS 
Shepherd's Knoll #7 * 17-Mile Drive 
Pebble Beach, CA 93953 
(408 ) 624-8715 Brochure 





Monterey Peninsula 


IN MONTEREY 


VALUE FROM $169%* 


PER PERSON, 


ECONOMY 2225 
CONVENIENCE 


lk you are available to 
travel October 18, 1987- 
May 14, 1988 on a Sunday 
through Thursday, you are 
eligible to receive this very 
special rate. 


® Continental Breakfast 
@ Showtime #® Hot Tub 
@ Aquarium Tickets Available 
® Conveniently Located 


EL ADOBE INN 
936 Munras Ave. 

IN CALIFORNIA 
800-422-4732 
OUTSIDE CALIFORNIA 
800-433-4732 


*Subject to availability. 
Some restrictions do apply. 








MONTEREY DUNES 


BEAUTIFUL BEACHFRONT HOMES 
Tennis ® Hot Tub ® Pool * Saunas ¢ Volleyball 
Surf Fishing * a Mile of Beachfront 
Seminars and catering, too! 

Oh yes, occasionally we have one for sale. 
For immediate booking or information: 


MONTEREY 
407 Moss Landing Rd. 


—_ (at Highway 1) 
—- Moss Landing, 95039 
408-633-4883 


DUN ro CO 800-55 DUNES 


800-553-8637 


P.O. Box 308 


















TRY THE ROAD LESS TAKEN 
EXPLORE PACIFIC GROVE 


ON THE MONTEREY PENINSULA 











Write: Explorer Kit 
Pacific Grove Chamber of Commerce 
P.O. Box 167-S 

Pacific Grove, CA 93950 








EXPLORE THE POSSIBILITIES ( 
the West “Wind Lodge 
in historic Monterey offers to you 53 
units, many with fireplaces, complimen- 
tary continental breakfast, heated in- 
door pool, Jacuzzi, sauna and many 
other amenities. We offer: golf, aquari- 
um, diving and dinner packages for you 
and your family. 
CALL TODAY FOR YOUR GET-AWAY 
1046 Munras Avenue 
Monterey, California 93940 


(408) 373-1337 
In California 800 821-0805 National 800 648-0743 
































MONTEREY PENINSULA 


GOLF PACKAGES 


PEBBLE BEACH ® SPYGLASS #-CARMEL VALLEY 


Hacker’s Special 
2 NIGHTS # 3 DAYS GOLF 


Rancho Canada # Old Del Monte 
Laguna Seca 


GOLFERS: 


Monterey Peninsula’s greatest 


GOLF PACKAGE 


for couples! 
YOU GET a night’s lodging in a deluxe 





Monterey Peninsula 


IN CARMEL 


Why wait for a 
special occassion? 


We make any _ 
occassion special! 


The Carriage House Inn is Carmel’s 


only four diamond rated property that} 


pampers you with amenities such as 
fireplaces, down comforters, twice 


daily maid service and continental 
breakfast served to your room on Blue 
Willow china. 


room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf course yardage guide, plus use 
of The Mariposa’s big pool and spa. 


ONLY $60 


per person, double occupancy. Sunday 
through Thursday evenings. 
2-COUPLES PACKAGE ONLY $98.20 
per couple, double occupancy; two-bedroom, 
two-bath Townhouse. 
\ TOLL FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


$167. PER PERSON 


includes lodging at Carmel’s 


Hidden Valley Inn 


Quiet Country Charm & Garden Setting 
Complimentary Continental Breakfast 
Evening Wine & Cheese Service 


SPECIAL RATE: $49 


«= 1 800 367 3336 Calif = 
= 1 800 445 9516 USA= 


The Carriage House Inn is a unique, 

country-style Inn conveniently located 
in a quiet Carmel setting on Junipero 
between 7th and 8th. For reservations 





MONTEREY PENINSULA S DELUXE MOTOR INN 


1386 Munras Avenue, Monterey, CA 93940 








Remember the Romance. . . 

Make beautiful memories at the charming Centrella Bed 
and Breakfast Inn. \ocated in the heart of Pacific 

Grove. . .just minutes away from the new Monterey Bay 










Golf Vacation 


Packages Aquarium Pebble Beach and Carmel 
A romantic sojourn for two including 
$ 59 / Person * A deluxe accommodation * Dinner at Pacific Grove's 


* Bottle of chilled 
champagne upon arrival 
* Bath featuring old- 
fashioned claw-foot tub. 
lavish personal care 
amenities and terry robes 
* Full buffet breakfast 


most romantic restaurant. 
Fandango (within walking » 
distance) 

* Turn-down service featuring 
cordial, truffles and long: 
stemmed rose 


A mini-resort in 
fog-free Carmel Valley 
— heart of world famous golf country — 


Play the Del Monte, + Late check-out 
Carmel Valley, Laguna Seca, $119.00* 


& Rancho Canada Courses. Even more rewarding than enjoying this wonderful experience 
Packages from 1 to 5 days, rates from $59 per yourself, is to give it to that “special” someone in your life.** § 
person/ double occupancy. Include lodging, “Sun thru Thurs only “Gilt Certificates are available: 
full ranch breakfast, green fees and power cart. SES 

{ The Centrella Hfotel > 


L L l Lod = ne CK aaeSs Go ae 
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Pajaro Dunes, the vacation community 
with the unique personality. Comfort- 
ably furnished homes and condomin- 
iums in the shoreline dunes feature all- 
electric kitchens, laundry, linens — a 
| well centered base for a Monterey Bay 
| golf Nineteen no-fee tennis 









| < n the property 102 mi. east of Hwy. 1 on ‘ 
Carmel Valley Rd. (408) 659-2233 : . 
oR a > YM. ‘r~Aom minutes from the charm | 
er PRSOLaE 1 Ss. of Carmel-by-the-Sea. . 
: 4 . 
i 2 rental i 
age! lo CA : A San Francisco/Bay Area 
OE O 
AN | t 
= ‘ Discover... a 
1 ADD Se 
: | * MarinasTune> 


BED AND BREAKFAST 


Just a Short Stroll to the Bay 


A Fresh Country Atmosphere 
© Ghirardelli Square © Fisherman’s Wharf © } 
© Union Street shops © 
RATES BEGIN AT $55 
3110 Octavia at Lombard 
San Francisco, CA 94123 


i eat Brochure, 
Carmel, CA 93923 


We hoa 
eke. 





415-928-1000 


SUNS 


mits 


San Francisco/Bay Area 




















San Francisco’s 
Union Square value! 


e All rooms completely refurbished and 
beautifully appointed after $3 million 
renovation 

e Special non-smoking guest-room floor 

e Steps from cable cars, theatres, dining, 
galleries 

e Outdoor pool 

e Garage parking at reduced rates 

e In-room safes, bathroom amenities & more 


ates $59-79 single/double 
Hotel Stewart 


351 Geary St. at Powell 
San Francisco, CA 94102 


800-223-0888 


Other Handlery Hotels 
Handlery Motor Inn, San Francisco 
Stardust Hotel & Country Club, San Diego 






EMEMBER THE ROMANCE 


. 
e lovely Woodmark Hotel, local favorite of international 
lebrities, announces a rare sweetheart deal. A romantic 
ning for two including. . 

uxury accommodation on Friday or Saturday night 

hampagne Greeting and full buffet breakfast 

OR with free access to film library 

ach featuring mini-TV, terry robes, personal-care amenities 

inner Buffer featuring classical guitarist 

ening turn-down service and more . 

for just $109! And all as close as Santa Clara. It’s a weekend 
it will tug at your heart-string, not your purse strings. So call 
Teservation now ... and give romance a chance. 


[ Hwy 280 
RD WOODMaARK Hore 2135s yo Crest Blvd a Hoy 26 


Reservations 408/446-3030 





BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
‘A real charmer ina super location 
-Travel Smart Magazine 
Lovely neighborhood, Marina District 
Rooms & Suites with whirlpool baths 
-» Luxury Carriage House Suites ¢ 
Complimentary wine at Scott's Seafood 
Rooms $45 to $75. Suites from $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 
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Cable Car Special 


Centrally located in the heart of San Francisco 
Convenient parking available 


$45 


Oxford Hotel 

Mason at Market Streets 
San Francisco 

U.N. Plaza Hotel 


1112 Market Street 
San Francisco 


800 553-1900 


Mendocino Coast 


%. Point Arena Lighthouse 


Vacation Home Rentals 
on the rugged scenic Mendocino Coast 
Call (707) 882-2777 or write 


=) P.O. Box 11, Point Arena, CA 95468 


ory 
pe (Non-Profit Historical Preservation Project) 





MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns 
Cozy Redwood Cottages; Honeymoon Hideaways; 


Fireplaces; Hot Tubs 
Box 1143, Mendocino, CA 95460 
CA only (800) 262-7801 


For free brochure 
(707) 937-5033 


HUMMINGBIRDS 
PICASSOS 
PrN 1882 VICTORIAN 
f FRENCH ROAST COFFEE 
MENDOCINO VIVALDI « FIREPLACES 
VILLAGE COUNTRY BREAKFASTS 
ie iy PACIFIC SURF 


& FOUR-POSTER BEDS 


A BED 2 BREAKFAST INN WELL DONE 


707: 957-0246 
BOX 626 * MENDOCINO,CA. 95460 





Exquisite Lodging on the Mendocino Coast 


is 


Bic RrvErR LODGE 


EXTRAORDINARY OCEAN & VILLAGE VIEWS 
FIREPLACES, CHARMINGLY DECORATED ROOMS 
CoLor TV, TELEPHONES, BREAKFAST 


CCR i ie ara eer RL 
— Norman Simpson, The Berkshire Traveler 


Coast HiGHway & COMPTCHE UKIAH ROAD 
P.O. Box 748, MENDOCINO, CA 95460 * (707), 937-5025 


Mendocino Coast 


*Stay 3 Nights For The 
Price of 2 At The 
Quality Inn Seabird 


at Prevailing 
tae Rates 


njoy the comfort of our warmly fur- 
nished inn, located in the charming 
seaport of Fort Bragg on the rugged Men- 
docino coast. We offer Danish pastry and 
orange juice each morning in our lobby, 


or enjoy them with coffee youve brewed 
fresh in your own room. Relax in our 
heated indoor pool or hot tub, or watch 
HBO in your room after a busy day 
exploring the many scenic spots along 
the coast. 


WE ALSO OFFER: 
+ 24 Hour Phone and Check-In Service 
+ Family Restaurant 


*October 11, 1987 - April 30, 1988 (excluding 
Thanksgiving, Christmas, New Year's weekends). 


ene RESERVATIONS CALL: 
800-228-5151 or 
in CA 800-345-0022 


191 South Street, Fort Bragg, 
California 95437 707-964-4731 








~« MENDOCINO 
FORT BRAGG 


~ RAILROAD SPECIAL 


*Dinner For Two One Night *Four Full Breakfasts 
“Two Nights Lodging “Train Ride Tickets 
THREE DAYS TWO NIGHTS 
TWO PEOPLE TOTAL COST $179 
ask about our horseback specials 
reservations required telephone tax included 


(707) 964-4761 /1-800-524-2244 


Thru Dec, 1987 Gt, 400 South Main Street 
Fort Bragg, CA 95437 






































WHEN YOU NEED TO ESCAPE 
AWARD WINNING 


HILL HOUSE INN OF MENDOCINO 


As seen on ‘Murder, She Wrote’ 

Now offering a whale-watching get-a-way, 
stay with us for two nights and get the 
second night at half-price, Nov. 29-Dec. 23. 
Bos A apres Restaurant Lounge 
ox 625, Mendocino, CA 95460 

(707) 937-0554 




















Mendocino Coast 


Timeless Elegance 
on California’s 
Rugged North Coast 


Established in 1878, the 
hotel has all the charm 
of early New England. 





Guest rooms furnished with antiques, 
four poster, wrought ironor brass beds. 
Fireplaces or woodstoves. 

Balconies. Magnificent garden. 
Excellent Victorian restaurant 
and Garden Cate. 
Minutes to canoeing, fishing and 
the famous Skunk Railroad. 


45080 Main St., RO. Box 587 
Mendocino, CA 95460 
(707) 937-0511 
(800) 548-0513 











= Mendocino Coast 


LITTLE RIVER INN 
GOLFsTENNIS RESORT 


Ocean View Lodging - Fireplaces 
Cottages - Elegant Dining 
Lounge : Lighted Tennis Courts 
Challenging Golf - Beachcombing 
Whale Watching - Jogging 


(707) 937-5942 Little River CA 95456 











> iE 

ag GREY WHALE INN 
= Hospitality & Comfort 
Fort Bragg’s Most Distinctive Inn 

Free Brochure ® (707) 964-0640 





Winter Rates ¢ Buffet Breakfast 
California Reservations © 1-800-382-7244 
615 N. Main Street, Fort Bragg CA 95437 


fensaloen 


An inn on the Mendocino coast 
BED AND BREAKFAST INN ® WITH OCEAN VIEW 


TELEPHONE 707 / 937-4042 
Post Office Box 99 « Albion, California 95410 





IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, ocean front to for- 
est, 4 mi. sand beach with lighthouse, 
trout pond, hiking in redwoods, hot tubs, 
fireplace. From $50 mid wk., $70 wknd. 
DBL Occ. No. Calif, only 800-882-8007 or 
707-882-2467, 9-5. Brochure—Rental 
Agency Star Route, Manchester, CA 95459 











RELAX IN 


MENDOCINO 
LUXURY 
VACATION HOMES 
PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 


. nce <A 
Ss = ER 
et, ARES 






wie BP 
Mendocino Coast Vacation Rentals 
Luxury dwellings, hot tub, fireplace, short 
o beach, satellite TV, panoramic ocean 


=> 


middle Mendocino coast. For rates 
tions, (707 '-2166 (Mon-Thurs. ) 
_— wae 
4 AMO 








no Coast, select 
1 Homes and Cot- 
fireplaces, hot tubs 


07) 884-3836 








Rs Mendocino Coast 










PRIVATE BATH! 
OCEAN VIEW 
FIREPLAC| 


ee Coty 


34591 S. HIGHWAY 1. 





ba Le 7 
Megat “otapat a 


FOR RESERVATIONS PHONE (707) 884-4537 











ELEGANT ACCOMMODATIONS « MORNING M 
SWIM ¢ SPA & MASSAGE 


$65 FOR TWO 


Pine Street Inn 


CALISTOGA, CA * (707) 942-6829 





WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 


Inverness, Pt. Reyes, Dillon Beach 
only 1% hr from San Francisco 
Weekend. weekly or monthly stays in 
comfortable, fully equipped 12-34 
bedroom homes Write or call 

West Marin Vacation Rentals 

Box 160. 11150 Si Francis Drake Blvd 

and P! Reyes Station Ca 94956 


415-663-1776 














NAPA VALLEY. ..JUST THE WAY IT USED TO 8) 
Vintage bungalows in an expansive garden landscape’ 
Pool and Spa + Kitchenettes ** From $35—8! 


707 942-4108 
1412 Fairway + Calistoga in the Napa Valley 945% 


oe 


SONOMA COAST ~ * Hot tubs 


Seashore Vacation Rentals * Fishing 
oD tea / 
: 





om OTe) 
* Tennis 


Box 100 Bodega Bay,CA 94923 =. FREE Color 


707-875-2205 - MC/VISA Tera 





HOTELS - MOTELS - BED & BREAKFAS’ 
CONDOMINIUMS « COTTAGES - RESOR’ 
MUD & MINERAL BATHS - WINE TOU! 
BALLOON RIDES « LIMOUSINES - BUS| 
S* Gift Certificates Available 
CALL SS TOLL FREE (CA) 800/251-NAl 
Let us make all the reservations you need to have 
the most pleasant stay in the Napa Valley 


(707) 252-1985 or write 1598 Yajome, Napa, CA 9455 | 











She Satways al Silvera 


(Silverado Country Club) 
100 Fairway Drive 
Napa, CA 94558 707-255-6644 
Enjoy the beauty and serenity of the GQ} 
COURSE, NAPA VALLEY and FIREPLA 
while staying in a Fairways CONDO this win 
We also have HBO.. Ask about our Winter Ra 


SUNS 


Redwood Empire / North Coast a 


, Or that 
hard-to-please 


someone. 


< a 
5 Gift Certificates Available 


Call about our Packages for Two! 


Dr. Wilkinson’s Hot Springs 


1507S Lincoln Ave., Calistoga * 707 942-4102 





The Sea Ranch 


» VACATION HOME RENTALS 


Iscover the beautiful Northern California 
past. Walk among redwoods and wild- 
pwers. Watch whales or explore tidepools. 
iccommodations range from forest cabins 
») ocean front homes. Tennis, golf, swim- 
sing and saunas available. Rates range 
om $110-280/weekend and $315-820/week. 
cated 105 miles north of San Francisco. Call 

write for free brochure. Lot and home pur- 


ase information also available. 
RAMS HEAD REALTY—RENTALS & SALES 
Box 123, The Sea Ranch, CA 95497 (707) 785-2427 







Elegant Accommodations 
in Historic Yountville 


Nine restored vintage 
railcars (nine suites) | 
furnished with the ultimate | 
in contemporary amenities. | 









6503 Washington St 


Yountville (707) 944-2000 









Sonoma County 


SEA RANCH 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Ocean views 
Fireplaces . . . Hot tubs. 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 











& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 


| Creekside Inn 


YECEMBER 1987 


Timber Cove Inn 
On the Wild Sonoma Coast 


LODGING © RESTAURANT 


ON 26 OCEANFRONT ACRES 
PRIVATE, HOT TUBS @ FIREPLACES 


707-847-3231 
21780 NO. COAST HWY. 1, JENNER, CA 95450 
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Sonoma County re lee Sonoma County 


3 Californias. 3 days. 


THE COAST 
$300. 


IS CLEAR 


Rugged coastline, 

dramatic redwood 

forests, and 

tasteful inns & 

restaurants 

all within 

reach of 

the wine 

country’s 
premium wineries. — 


Monday Explore Pt. Reyes 
National Seashore Park 
Tuesday Discover Russian River 
Redwood Groves 
Wednesday Sample the Wine Country. 


All three Californias are next door to Bodega 
Bay’s classic coastal resort, INN at the TIDES. 


$300 includes  King-bedded bayview room 
with fireplace sitting area 
« refrigerator * remote-control 
Ble Te: TV «continental breakfast 
check-out 
Wednesday * Moming paper heated 
before noon  ‘Ndoor-outdoor pool » hot tub 
(And come °*saund * room service 
back soon). full bar 


Check-in Sunday 


Northern California 1-800-253-8800 


. For reservations, information, literature— 
Outside toll free area (707) 869-9009 


ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #1 


PO. Box 640, Bodega Bay 
Inn « 


Tides 


© Russian River Region, ‘Inc. 








..-your invitation to a Midweek Escape on the 
rugged Sonoma Coast — 3 days, 2 nights, only 
$209 for two. Includes an ocean view room, 

a dinner and breakfast for two, and compli- 
mentary gift. Other packages also available. 
Call (707) 785-2371 for information. 

(Subject to availability. Holidays excluded. 


GOP, Effective through 4/30/88) 
The Sea Ranch Lodge 


110 miles north of San Francisco. 
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Reno/Lake Tahoe Reno/Lake Tahoe 






Sonoma County 





Healdsburg 


..the heart of Sonoma County Wine Country 


NORTH LAKE TAHOE. 


THE 
aU a OI W a0 ie 










For free brochure: 
Chamber of Commerce || J 
217 Healdsburg Avenue (707) 433-6935 
Healdsburg, CA 95448 & CA (800) 648-9922 





















P Lift & a 



















Bodega Bay on the rugged Sonoma Coast. Golf, tennis, beach- tS thd 
combing, fishing, wine tasting and more. Choose from over 70 Sou Lodging , 
homes from cottages to castles. Great family getaways! ~~ a Mo 
VACATION RENTALS by George Haig Realty Packages © (A 
Call or write for free color brochure 1 
PO. Box 38, Bodega Bay, CA 94923 by Featuring 
(707) 875-2221 Interchangeable 


I . Good every day, except holidays. 
< Western US. Travel/Attractions 3 poole ensue 


916-542-0330 (outside CA call collect) 


Ke 


COLONY HOTELS & RESORTS 








Lift Tickets at 6 Downhill 
and 7 Cross-Country Ski Areas. 









For Reservations or Free Color Guide: 
SKI TAHOE NORTH ; 
Toll Free: (800) TAHOE 4 U 
(800) 824-6348 
P.O. Box 5578 e Tahoe City, CA 95730 




























AT YOSEMITE SOUTH GATE 
A LOVELY OLD—FASHIONED INN 


For Information Call The Innkeeper (209) 683-7720 










FOR HOTEL and MOTEL ROOM 
RESERVATIONS: 


PG elke Ca time fee = Coe ee Cre ele 
$ « Awarded ‘Best Interior Remodel’ || 
1986 * Deluxe rooms, specialty | 

suites * Heated pool, sauna, hot tub |) 





* Close to casinos ¢ Reservations 
CA Py bY 800-821-2656; 
*pp dbl. occ. US 916-544-3311 (collect) 





CALL TOLL FREE 800-FOR-RENO 


CM ese 
write: Reno-Sparks Convention & 
Visitors Authority, P.O. Box 11430, 
Dept. CG7-00, Reno, Nevada 89510 


[RIEND 


the biggest litle city in the world 





LUXURY VACATION 
RENTALS 





WAIREVIEW 
ee TRE MOUNTAIN 


Pool « Sauna + Jacuzzi + Private Beach 
Entertainment + Sleeps 2-22 
For Reservations or Information 
Call Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 

P.O. Box 6900, Stateline, NV 89449 

























Near Tahoe City and majo 
ski resorts. Private beact 
knotty pine interiors, privat 
baths, sauna. $75-105 fo 
two includes hearty breal 
fast. Ask about Honeymoo 
room and breakfast in bet 


SSPE nice sriesiaest 


ON LAKE TAHOE Tahoe City, CA 95730 







reco wee 


| : DELUXE OR ECONOMY FULLY-EQUIPPED 
| ; HOUSES & CONDOS. HOT TUBS, LAKE VIEWS 
" ON THE WATER, OR SECLUDED FOREST 
' asi. Seah OL] eam ORn etme aa 
Ke ne 4 MSS 7) Oia oe eee eae 
SV GG CALL COLLECT (916)542-2777 
Your bes ' TOLL FREE IN CALIF. (800) 542-2100 
entertaining =e LS OR WRITE FOR INFORMATION: 
Convenient P.O. BOX 7860 SOUTH LAKE TAHOE, CA 95731 
ind cross-count 










shops, ski rental, sk 
| center I 
4-day/4-night lodgin Sn ee 
| low as $162 per person So. Lake Tahoe— Vacation Rentals 
} lo reserve your Northsta ESCAPE TO THE LAKE 
tion call toll free: (800) 822 ALPINE RENTALS 






800-824-8516 (US) or write From rustic cabins to large chalets, Alpine Rentals 
Winter Vacation, P.O. Box 129, Tru has a wide range of units available to suit every taste Dix Vacation Rentals 
| CA 95734 These units are located thre suqghout the South Shore P. 0. Box 30066. Walnut Creek, CA 94598 






area, convenient to the lake, qé ming and the ski area. 


For more information call collect: 
916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 


(415) 944-9226 

Vacation Home Accommodations To Please Everyone 
PROFESSIONALLY MAINTAINED - PRIVATELY OWNED 
Cozy and Rustic to Spacious and Luxurious 






Reno/Lake Tahoe z 


uxury Tahoe 
Ski Rentals 


AKE TAHOE ACCOMMODATIONS 
WOODSY CABINS 
WELL APPOINTED CONDOS 
LUXURIOUS HOMES 
For Reservations Or 
Color Brochures CALL ~ 
1800) 544-3234 
Dr Write To P.O. Box 7722, 
50. Lake Tahoe, CA 95731 


South Lake Tahoe 


IMBERLINE , 
RENTALS 
pKI PACKAGES AVAILABLE 


uxury or Economy homes, condos & cabins. 
“ALL TOLL FREE 1 800 562-4743 (Calif.) 
br, (916) 544-7757 


Feather River Area 


Sal chide wa 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
er TRU Ameer m ame ly hy 
ross Country SkiingeSleddingeSnowshoeseSPECIAL Rates 
O. Box 285 (916) 289-3455 
Downieville, CA 95936 


Houseboats 





Houseboat Lake Powell. 


Del Webb rents 36-50 foot houseboats that 
Sleep 6-12 for less than typical hotel 
accommodations, with two lodges and five 
Marinas open year-round. 


$23.66 per person/per day* 


Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154; in greater Phoenix: 
278-8888. Or call your travel agent. 


800-528-6154 


ee 
Lake Powell. 


America’s Natural Playground. .. 








*Based on six people on 44-footer for 3 nights: $426,plus tax, during 
budget season. Budget season: November-March. 1988 prices 
may be slightly higher. Del E. Webb Recreational Properties 
Ine., authorized concessioner of the National Park Service 
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Houseboats 


Shasta Lake 


Cy cane 
Holiday Harbor 


gp" Enjoy northern California's water play- @ 
2" ground! Houseboat, water ski, fish, relax fe 
~ in the sun and on the water!! Call for re- Ee 
servations, information and our free 
> color brochure 


1(800) 258-BOAT (In California) 
1(800) 251-BOAT (Outside California) 
(916) 238-2383 (Business office) 





Herman & Helen’s Houseboats 
ON THE CALIFORNIA DELTA 


In the heart of the Delta. 
Specially built reliable 
pontoon houseboats. Easy to c 
get to off new I-5. Write or Fr 
phone for color brochure 
Herman & Helen’s Marina 
Venice Island Ferry 
Stockton, CA 95209 








Tel. (209) 951-4634 


Delta Houseboat Vacation 
Our custom-built houseboats are superbly maintained 
Fully equipped, hot shower, refrigerator, twin engines, 
elevated wheelhouse for sightseeing over levees. 20% 


discount, Labor Day to June 15 H ae 
FREE COLOR BROCHURE i 


S & H Boat Yard ff" aw ro 


Box 514-A, Antioch, CA 94509 
Tel. (415) 757-3621 


Switzerland, U.S.A. 
Trinity Alps Cruise beautiful Trinity Lake 
i! Rt P a onahouseboatat the base of 


AO Wao, the spectacular Trinity Alps. 
™ 122} Located near Shasta fake! 
——— *"* * Also offering fishing boats 
and ski boats. Call now for spring, summer, and 
fall reservations. 
Off season discounts up to 50% 
P.O. Box 494490, Redding, CA 96049 « (916) 221-6321 


LAKE SHASTA HOUSEBOA TS 
RENTALS 


i) Pictured 56’x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP |/O 
CHEVRON Marine Products— 
Lakeside Cottages—Free Broc 



























= LAKEVIEW MARINA RESORT 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96099 
Swim, Ski and Cruise Phone (916) 223-3003 


HOUSEBOATS 


on Lake Shasta 
12-sleeper executive 15 x 50 ft. houseboats with |. 0. Engines, fully 
equipped wet bar, 110 gen., dishwasher, trash compactor, microwave 
oven, gas barbecue, 2-full size bathrooms, washer/dryer, 2 refrigera- 
tors. Write or phone for information on specially discount- 
ed spring rates. 
SILVERTHORN RESORT 

P.O. Box 4205 « Redding, CA 96099 » Phone (916) 275-1571 
Calif. Toll Free 1-800-332-3044 














je Houseboats 


LAUNCH YOUR 
OWN SPACESHIP 


rr 


tl je = Suit up now for a spec- 
tacular vacation on a luxurious 
houseboat. Because life on the 
water can be as quiet as you 
want. Or more exciting than 
you thought. Call now fer our 
3, 4 or 7 day getaways. 


SEVEN CROWN RESORTS 


Unique Houseboat Getaways 


800/752-9669 


Lake Shasta « The California Delta 
Lake Mead « Lake Mohave 





Vacation on 
FY 3 MOHAVE 


yx Only one hour from Las Vegas! 
yx Sleep up to 14 people. 
— Openings Available — 
For FREE Color Brochure: 
WILLOW BEACH RESORT & MARINA 
P.O. Box 187, Boulder City, NV 89005 
(602) 767-3311 or 767-3331 


Authorized National Park Concessionaire 





3 Mountain States 


SRE A Aee ad 


Superb accommodations at reasonable rates in Sun Valley 
Village, Elkhorn Village & exclusive area homes 


Complete packages available incl. air & ground transportation 
For information and reservations call 


1-800-635-4408 (In Idaho 726-5394) 


SUN VALLEY a eee 


SKI & SPORTS TOURS 





JACKSON HOLE 
In the Heart of Grand Teton Country 
The Heart 6 Dude Ranch borders the Teton Wilderness 
Area. Only 3 miles from Teton National Park. Full view of 
the Grand Tetons. Horseback riding, Snake River Float 
Trip, Breakfast Cook-outs, Hiking, Fishing. Wilderness 
Pack trips offered. Family style meals in Western setting. 
American Plan. Member of Dude Ranchers 

Assoc. Phone 307-543-2477. Write: 

HEART SIX DUDE RANCH, Dept. S-12 

Jackson Hole—Moran, Wyo. 83013 
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Mountain States alte Mountain States 


SKI 
AMERICA’S 
HOTTEST SNOW. 


It’s right outside your door on Dollar 
Mountain and 9000 feet up atop Mount 
Baldy, located just minutes away. 

Together, they offer 66 runs through 
some of the best snow you'll ever get your 
skis on. With 10 kilometers of groomed 
cross-country trails to boot. Plus fine 
dining ¢ whirlpool spas * live entertain- 













per person 
From Long Beach, California 
Package includes: 





At the base of Beaver Creek, In 











ment * meeting facilities. the Vail Valley. Avon’s premier _4 Non-stop, round trip jet service 
Slept: ‘ Bo ee it . all-sulte resort. Complete with j i 
For ski package and reservation in- RIGNe CAE: tne Seven nights luxury accommodations 





Five-day chairlift ticket 
Jackson Hole Airport transfers 
Shuttle bus from hotel to ski area 
Complimentary use of 
Spring Creek Ranch Nordic Ski Center 


eT 


RESORT HOTEL & CONFERENCE CENTER | 
Box 3154-S, Jackson, WY 83001 
In Wyoming 307-733-8833 


1-800-443-6139 


formation, call today, 1-800-635-9356. and shops. From $65. 
In Idaho, 1-800-632-4101. al 
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RESORT For reservations see your travel planner or call direct. 
SUN VALLEY, IDAHO (800) 331-8076 


In Colorado: (303) 232-0106 
AMERICAS FAVORITE In Hawall: (808) 922-3311 
YEAR-ROUND PLAYGROUND In Canada: (800) GAM-STAY 
Amfac Resorts in Hawaii, Sun Valley, Napa Valley, Death Valley 4, 














Fine Resorts Manag 


d by 
FIRST RESORTS, INC. 


and the Grand Canyon 


—=— <2: os ee “ae 





“ Western Canada , 





oN NTS 
ROCKIES 


LAKE LOUISE) 







ot ee You've taken the familyon 
| Diamond Copper Mountain Resort IVI m een ecers 


0 ; : hot se day around, Bibs Wait sal youre in eat 










Luxurious Accomodation and Gourmet 
Dining * Rooms with Fireplaces and 
Whirlpool Tubs * Indoor Pool, Steam ip 

Room, Whirlpool * Minutes from 
Canada’s Largest Ski Area 


day/5 night 


BE LOM Bay BEY DEmsOn nea ASPEN/SNOWMASS—NOT YOUR 
; Oe ORDINARY SKI TOWN. There are four 
Ra an O(n VAS Lele Las OME] 
= | or Sn you. ™ ro villages to 
~ welcome you—the Victorian charm of 
3 Baber MUS oes CM NSA) The New & Elegant 


Baemass There are shops to POST HOTEL 













| your trave 


$U0-458-83 


















lo, 800 cs a OW 
Ae ASI Eee 
q§ . ne See se UCU ies eed % ah 
‘ a CPA Ro NEES Ideally suited for the sophisticated 
ER bo RSSROMS Ya cele tom WOK PRP eed 





1N Ne ine ri 4 wei i ee traveller with higher expectations. 
~ SOS ON RRR Uses) Cea 
eee age) co 22, Aspen, Reservations: 1-800-661-1586 


SoC canta Box 69, Lake Louise, Alberta, Canada TOL 1E0 
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Western Canada . Alaska Alaska 


We’ve Added 
a New Chapter 
to the Rockies... 








Cruise the Alaska 
the big ships can’t. 











Intimate, small ship cruises for people who wish to 


ee g discover Alaska personally. Visit more of Alaska in 7 y 
1a nights than any other cruise. Only Explorer Class® 4 
RUISING > ALASKA. spends the entire cruise within Alaska's Inside Pas- | 


FOR FREE A sage. View all the National Parks and Monuments in 1988 TOURS AND CRUISES 


Send for our free brochure and dis- oe Se Se ee ROR Su Cus 
cover two great worlds. The traditional oe ne Dea z = ne SOME. ea trom $695 
splendor of the Canadian Rockies can Se te a “ite Wr eee 
now be combined with cruising the gran- ee aa SRS SS 
deur of Alaska. Johansen gives you both, Please send my Alaska Cruises & Tours brochure 


plus three new rail adventures. 





TOOL LG 


New Destinations 


1500 Metropolitan Park Bldg., Dept. DTY, Seattle, WA 98101 5 4 S 
ee oy Shed : Kenai, Katmai, Dalton Hwy, Dawson 











For details see your travel agent or nen TACT ttt ee 
write to: Johansen Royal Tours, Brochure Addenca “includes early booking discount 
| tle, WA 98138. Or call toll free: Outside City piale a 


\ ISOs 


ALASKA'S TOUR COMPANY 
Since 1967 
P.0. Box 9140, Seattle, WA 98109 







Washington 1-800-531-3122. 
Johansen Royal Tours 


. EXPLORATION’ 
2 CRUISE LINES 


>: ONE OF THE ANHEUSER-BUSCH COMPANIES 
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Alaska ; Be - 
SN i 


















| 


F YOU PLAN TO DRIVE YOUR RV OR AUTO TO 


CRUISE 











FOR THE 
INDEPENDENT 
TRAVELER 


Tidewater and alpine 
glaciers. National Parks 
Incredible wildlife. Spectacular 

















aaa = ve x } cn OR scenery. Fascinating Indian, Eskimo and Russian cultures nee Wee ey suse ste Hes! des- 
= rn ay Bilis | dt \ inations! Sail aboard the Executive Explorer, our full-service lux- 
END-FOR OUR SPECIAL ALASKA PLANNING KIT. Entertainment and shopping. Alaska, The Great Land, has it all 
oct stations artincvedibe Now, all your fabulous choices are in one free full-color ury-yacht catamaran, for an unforgettable 6-day/5-night cruise 
y National Fark s tidewater g brochure. There’s no easier way to plan your Alaska vacation! featuring the entire Inside Passage. See more wildlife, scenery 


Hlife. Tracy Arm's sheer cliffs and forested mountains. While 
Can t drive to these, you don't have to miss them 

vark in Haines, Skagway or Juneau, and take a 2- or 3-night 
pier Bay cruise through both arms of the Bay. Enjoy a Glacier 
Lodge stay featuring a day cruise, kayaking, hiking, 

ntseeing and sportfishing. Or cruise all of Glacier Bay plus 

ey Arm Fjord in 2 nights aboard the luxury-yacht catamaran, 


and historic towns than on most 7-night cruises. Select a thrilling 
3-day/2-night Glacier Bay and Tracy Arm Fjord adventure. Or 
choose the mini-cruise vessel, Glacier Bay Explorer, for a com- 
prehensive 2- or 3-night Glacier Bay and wildlife cruise 

All our ships offer the latest comforts, including roomy outside 
view staterooms with private facilities, view dining rooms, 
lounges, and spacious decks ideal for wildlife and glacier 


Alaska visits should include intimate discovery cruises of the 
Inside Passage, Glacier Bay and spectacular Tracy Arm Fjord 
Select independent tour components featuring Katmai and 
Denali National Parks, or cruise segments to create your own 
custom vacation. Discover unforgettable Glacier Bay Lodge 
offering hiking, kayaking, day cruises and world-famous 





3 sportfishing 
Pe Sat ; Fea uheane eel For free brochure or information, see your Travel Agent, mail ae s | 
Ne eee eee gene coupon or call toll-free 1-800-622-2042 (in Seattle, 623-2417) or free brochure or information, see your Travel Agent, mail Hl) 


pon, or call toll-free 1-800-622-2042 (in Seattle, 623-2417) coupon or call toll-free 1-800-622-2042 (in Seattle, 623-2417) 
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ALASKA VACATIONS ;|; ALASKAVACATIONS ‘|: ALASKACRUISES | | 
A Dmson of Glacier Bay Yacht Tours, In 1 1 A Division of Glacier Bay Yacht Tours. Inc I A ten iol Catenion Cosel 1 } 
i i i vis atamaran CruiseLine: i 
620 Metropolitan Park Bldg., Dept. ABN, Seattle, WA 98101 { 1 1620 Metropolitan Park Bldg., Dept. ABJ, Seattle, WA 98101 I \ 1620 Metropolitan Park Bidg., Dept. SEL, Seattle, WA 98101 : | 
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I | 
\ddress : | Address ! Address : Hid 
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Travel Directory 


Alaska 





ALASKA 
DISCOVERY 


Join Alaska's oldest & most respected guiding company 
on adventures by raft, canoe, touring kayak & 
backpack into Glacier Bay Nat'! Park, Admirality Island 
Wilderness, and other wildlands. Scheduled tnps from 
June-September, or arrange your Own group itinerary. 
369-W South Franklin St, Juneau, AK 99801. (907) 586-1911. 





Oregon 


EMBARCADERO 


“A Nendels Resort Affiliate.” 
THE MOST g Indoor pool » Restaurant 
FUN ON THE a Lounge/Live entertainment 
OREGON ms Year ‘round crabbing/ fishing / 
COAST boating = Luxurious 1- & 2-bed- 
room suites with fireplace & 
kitchen; patio suites. 


i” Wa 


For Reservations or Conference Information call: 
1-800-452-8567 (In Oregon) 
1-800-547-4779 (Outside Oregon) 


Name 


Address 








Oregon 


PUT OUR LIFT 
IN YOUR LIFE! 


me 


We Enjoy 365 Days of Smog 
Free Air — Hot Tubs, Fireplaces, 
Downhill and Nordic Ski 
Packages at Sunriver 


Renting over 100 Homes and Condominiums 
Toll Free in Oregon 1-800-452-6838 
ip other States 1 -~800-547-1016 


Wy) 


RIDGEPINE 


RENTALS, MANAGEMENT SERVICES, & REAL ESTATE 


P.O. BOX 3400 SUNRIVER, OR 97707 
1-503-593-1211 














e Oregon 


The Four-Star | 


yi 





accommodations ranging from resort room 
to executive homes. 





Fly PSA from San Francisco or Horizon Ai 
from Northwest cities. Or ask about our 
special Southern California charter flights. 


Three-day, three-night lodging, lift and s 
shuttle packages begin at $144/person. 
For reservations call toll-free 
1-800-547-3922 

1-800-452-6874 in Oregon 


SUNRIVER. LODGE 


AND RESORT 





oe 


Dept. ST 1287 P.O. Box 3609 Sunriver, OR 97707 
@Qvvww Wert 
Sabre-CS8157 Apollo-CS16282 
























A Resort Right in 
the Heart of Bend 


Make The Riverhouse your 


_ winter vacation destination 
* Kitchen, Spa & Fireplace — * Outdoor Heated Pool 
Units and Spa 


* Indoor SwimSpa and * Convention Facilities 
itness Center * Call for information 
estaurants, Room about all-inclusive Mt. 
ce and Lounge with Bachelor ski packages. 
Entertainment Daily Air Service via 
Showtime Horizon & PSA 
OLL FREE 


52-6878 
3994 “a The 


€ Riverhouse 
(og 
pp 


vr 2 
| i } LEY Www 




















GOLD 
BEACH 
SHINES. 








me he 


Quiet* unspoiled’ Gold Beach 
is everything you've heard 
about the magnificent Oregon 
coast—plus sunshine. We 
enjoy more fog-free days per 
year than any place else on 
Oregon’s Highway 101. 


_.. GOLD BEACH 


; Come on! The coast is clear )§ 
ae Chamber of Commerce 
r 510 S. Ellensburg 

Gold Beach, OR 97444 

: 1-800-452-2334 in Oregon 
ae 1-800-542-2334 out of state 


| 





SUNS 





_—————————— 
| Oregon e 
\ 


OREGON COAST 
=e aed 


}  MILE-BY-MILE ITINERARY # STATE PARKS 

) 48-PG. TRAVEL GUIDE # EVENTS CALENDAR 
PROCHURES — LODGING, ATTRACTIONS, RV, SHOPS 
OREGON COAST ASS'N “PACK” 
Box 670, Newport, OR 97365 


“More than a pound of 1st Class material 


Hend $3° it 





Te-am MANAGEMENT — 


1-800-582-5520 
Oregon 


}-800-531-1130 
ary 


ree aay LODGING IN 
Dv ors SUNRIVER 


FIRST RESORT 
eer 


1-800-544-0300 (USA) 
1-800-452-6870 (Oregon) 


b} 


~ . + . . 
Special Cruises z 


Call For Cruise Discounts 
1987-88 


UPTO 50% OFF 


Published Fares 
Many Cruise Lines 
Be Te ae 


es 


‘Call Toll Free For Reservations 
an or our 1987-88 Cruise Calendar 


POUR PL Skew. B 
1-800-826-4343 CALIF 


The Cruise Market Place 
939 Laurel Street 
San Carlos, CA 94070 


Serving Cruise Enthusiasts For Over 50 Years. 





IF YOU ARE OVER 50 

AND DO NOT BELONG 

TO GAT— YOU MAY BE 
MISSING THE BOAT... 


(And Lots Of Fun) 
For Free Cruise Catalog Call in California 800-652-1683 
Outside California 800-258-8880 
San Francisco 415-563-2379 
GOLDEN AGE TRAVELLERS 
1520 UNION STREET 
SAN FRANCISCO, CA 94123 





: 
: 
: 


) 





Discounts Available On Most Cruise Lines 


|ECEMBER 1987 








Pacific Northwest’s 
Great Rivers. 


Intimate, small ship cruises of the Columbia, 
Willamette and Snake Rivers, along the trail of Lewis 
and Clark. Discover Astoria, Ft. Clatsop, eight locks 
and dams, Hell's Canyon, Lewiston and the Colum- 
bia Gorge. For reservations or free brochure, see 
your Travel Agent, mail coupon or call 
1-800-426-0600 (in Seattle 624-8551). U.S. Registry 
a Please send my River Cruises brochure 

1500 Metropolitan Park Bldg., Dept. DUA, Seattle, WA 98101 


Name 


Address 





City State ZIP 


2, EXPLORATION’ 
©: CRUISE LINES 


' ' 
! ' 
! 1 
' 1 
' ' 
' 1 
! ' 
! ! 
\ ! 
' 1 
' 1 
! ! 
! ! 
' t 
! ' 
' ' 
' ' 
! ' 
' J 


ONE OF THE ANHEUSER-BUSCH COMPANIES 


Cruise for up fo 


40% OFF 


Published Cruise Fares 
Worldwide Destinations 
Most Major Cruise Lines 

Fully Bonded Agency 


Call or write for a free copy of our 
Discount Cruise Catalog. 


w 
ae) 
band 


The Travel Company 


the cruise experts 


800/344-3444 usa 
800/858-5888 ait 


333 West El Camino Real, Suite 250, Dept. S 
Sunnyvale, California 94087 





Mexico 


MAZATLAN 
OCEAN FRONT MANSION 
Restored Governor’s Mansion from the early 1940s. Sleeps 
up to 22. Approximately 8,000 square feet. Five bathrooms 
with showers. Has 110 standard electricity. Included is one 


maid who cleans house and makes up rooms, one gardener, 
and one pool man. For rental info call or write: 
Joseph Betchart 
P.O. Box 1874, Fremont, CA 94538 
(415) 656-3700 
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Special Cruises a 


Z, Mexico 


Puerto 
WEL ET ac 
Villas 


oil eerie es 
Celinia ew OUI CCHa Cail 


Inside California: 
EEUU Loi) 
USA: 800-322-3133 





é Special Tours 


A ed) 


You, 9 other adventurers and our licensed 
naturalist will sail by yacht to explore more islands 
than any other Galapagos expedition. 44 Trip 
dates. M. Picchu Option. 
FREE BROCHURE 
INCA GFLOATS 415-435-4622 
1606t Juanita, Tiburon, CA 94920 


Discover Lake Powell. 
Spend two nights at Wahweap or Bullfrog 
Lodge and take a 100-mile day cruise to spec- 
tacular Rainbow Bridge National Monument. 
Lunch included. 

Rainbow Explorer Package: 


Wahweap Lodge: $69 per person/double occupancy. 
Bullfrog Lodge: $71 per person/double occupancy. 
Call Del E. Webb Recreational Properties 
toll-free: 800-528-6154; in greater Phoenix: 
278-8888. Or call your travel agent. 


800-528-6154 


— a 
Lake Powell. 


a} Vv ) Y Te ne € T a, yy ™ 
America’s Natural Playground” © 
Del E. Webb Recreational Properties, Inc., authorized concessioner 
of the National Park Service, Glen Canyon Nat’! Recreation Area 





Budget season: November-March. 1988 prices may be slightly higher. 
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Asia /Orient . 


Arizona Travel 


Travel Books/Tapes 





AUSTRALIA 


An exciting handbook guide of 160 
pages, filled with all you ever wanted to 
know about this fascinating and friendly 
land down under. The “Australia Hand- 
book’’ contains full color pictures, maps, 
charts and tables covering 26 chapters 
including-history, people, international 
relations, defense, economy, energy & 
resources, communications, travel, 
health & education, arts & sport, plus 
many others. Makes the perfect gift for 
business people, travelers, students or 
just those who would like to know more 
about Paul Hogan's country! 


$12.50 Pius $2.50 Post & Handling 
“OUT OF AUSTRALIA”’ 
8530 Wilshire Blvd. Suite 404 
Beverly Hills, CA 90211 
{_] MasterCard [_] Visa [_] Check ["] M.O 














FIND THE 
REAL 
MAGIC 
KINGDOM 








The exotic kingdom of Thailand, the magic 
excitement of Hong Kong. All within your 
reach. 

Venture beyond imagination. ” 
Thailand” (7 days, from $950) and savor 
plittering temples in the dawn. Incredible 
bargains in silks and gems. Tranquil beaches 


Discover 


and sizzling nightlife. “Discover Bangkok 
and Hong Kong” (9 days. from $1150) for an 
added wonder: the most-fascinating city in 
the world. With optional extensions to all of 
Asia. Through your travel agent or Thai 


ALMOST MIRE * 


Just $125. And just what you wanted 
for the holidays. Ten lighted tennis courts, 
adjacent championship golf, mountain 
waterfalls, swimming pools, a major spa, 
five restaurants and lounges... 
and accommodations of extraordinary 
comfort and taste. 


$1), 
pee 


Rc. S20 Ree 
TUCSON ARIZONA 


(602) 299-2020 











Account# /. | /. j net ; 
Name on Card Airways Int'l at 1-800-426-5204. For *Plus tax. Single or double occupancy. Available 
Address < brochure only: 1-800-531-3122. 11/22 thru 11/28/87 and 12/23/87 thru 1/2/88. 
City, ee Zipp ees Based on space availability. Not Applicable 
Signatiice = =! == Se Exp iDatew a J = to Groups or Conventions. 
Note California Residents add 6% tax. e Thai For reservations call your travel expert or 
Allow 3-4 weeks for delivery : , 800-223-0888. In New York 800-522-5455. 
Royal Orchid Holidays t 
ig Loews Hotels. The Smart Choice. 
Asia /Orient © Mae Arizona Travel 









Bering, Xian, 
Shanghai, Guilin 
and Hong Kong 
$1849 


hourteen days, including round 
trip airfare from JALU’s west coast 

pateways, $1899 
for March departures. For details, 
send coupon or ha 


hotels and more 


ve your travel 
1368 


VISITOURS, INC. @(Js 


>) 
}) 


bal J IPAN AIR L 


agent call (SOO) 367 





MES 









PR ER GION, 
Old Pueblo Museum 


AT, OF ONO HU LoL s CR Ne hiker 


“SCULPTURED STEEDS 
The Golden Age 
of Carousels” 


101 N. La Cholla Blvd. Tucson, AZ 85741 


(602 


) 742-7191 





Se ee 


GRAND CANYON 
a Tale N14 


ae reventn OFA LIFE Mu 
FAMILIES, SINGLES & nial 

ONLY $995 PER PERSON 
One week deluxe package includes round trij 
transportation from Las Vegas plus all meal 
and supplies. For free color brochure contac® 

WHITE WATER 
RIVER EXPEDITIONS, INC. 

P.O. Box 1269A * Mariposa, CA 95338 
(209) 742-6633 | 
Authorized by the U.S. National Park Service , 


A Reservation # aA 
y ‘2 


[34 & Breakfast in Arizona 





(602) 995-2831 
Scottsdale, Arizona 8525 | 





P.O. Box 8628 


| 





Arizona Travel 


Best of Arizona Golf 
with a Western Flair 


A 20,000 acre ranch resort with a golf 
course rated by USA TODAY as one 
of the two best in Arizona. Los Cabal- 
eee aM eto mies se 
bers and our guests. The resort also 
offers tennis, horseback riding, 
sparkling pool, delightful dining in- 
cluding desert cookouts. All amid an 
enchanting western environment 
located only one hour from Phoenix. 


RANCHO ae \os 


CABALLEROS 


Wickenburg, Arizona 85358 
(602) 684-5484 
Dallas C. Gant, Jr., G.M. 





What a Difference 
| a Stay Makes! 


“Suite-ners’’ (Complimentary to guests) 
a? Continental breakfast plus © Inn-room coffee & tea * Beverage 
@ &social hour ¢ Inn-room refrigerator stocked with juices daily 

© Local calls & morni ng papers Pool & spa ¢ Tennis (at most 

locations) © 7 styles of 1 & 2 room suites 


lin Arizona: &@ Phoenix (2) E4 Tucson E23 Yuma 


=} Tempe E Nogales &® Scottsdale 
Reservations & Information 
Inn Suites call 800-842-4242 
Canada 800-841-4242 


“Gives A Real Difference” 


Send for 15% Discount Coupons & Directory 
7204 North 16th Street, Phoenix, Arizona 85020 


LUXURY RENTALS 


IN SCOTTSDALE, AZ! 
Deluxe 2 and 3 bedroom villas overlooking 
beautiful Camelback Lake. All resort 
amenities, including 36 holes of champion- 
ship golf, lighted tennis courts, sailing, 
bicycling, and more. Fine dining & live 

= * entertainment. 
a Call Toll Free 
for Reservations 
Innat McG of (800) 528-3130 
Ranch OF write: 
AClarion Resort The Shores. 
7401 N. Scottsdale Rd., Scottsdale, AZ 85253 








A Select Country Inn 


Nestled In A Secluded Mesquite Forest 
Bed & Breakfast 


Intimate Gourmet Dining 
Pool . Tennis * Jacuzzi 


9061 E. Woodland Rd. + Tucson, Az + 85749 
602-749-2773 


rl 7) 7 ml 
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Arizona Travel é 






what youre 
fishing for! 


The liveliest resort on the 
Colorado River beckons with 
challenging bass and striper 
fishing, tennis, golf, shopping, 
sightseeing, and fabulous 
watersports. Whatever your 
outdoor interest, you'll enjoy 
the time of your life at Arizona’s 
surprising lakeside resort. 


Call collect or write: LAKE HAVASU 
AOR sr 1U Se ee eae 
LAKE HAVASU CITY, AZ. 86403 


Pleo e hee es) ie 
Cae a Cea Rea ae ULE 





HOME OF HISTORIC LONDON BRIDGE 


You can get spoiled at the Inn at 
McCormick Ranch with our 320 days a 
year of sunshine! But not when you're 
on vacation. If you love golf, tennis, sun, 
sailing or just the great Southwestern 
outdoors, the Inn at McCormick Ranch 
in Scottsdale, AZ was designed for you. 


Ran ae Inn ieee 


-AClarion Resort 
602-948-5050 800-528-3130 





New Mexico 





Quality Downtown Lodging at Reasonable Rates 


salle? 


For Reservations 






call (505) 982-1039 
1-800-552-0070 Ext. 299 


510 Cerrillos Road 
Santa Fe, NM 87501 


Palm Springs Area 


ee CS 


BCMA) TU 


6 day/5 night escorted vacation to sunny 
Palm Springs from Northern California. In- 
cludes hotel, sightseeing & several meals 
Golf & tennis available. A unique holi- 


day getaway 


$495 


PER PERSON 
DOUBLE 


KEY TOURS INTERNATIONAL rr 
1510 PARKSIDE DRIVE, SUITE 200 
WALNUT CREEK, CA 94596 800-852-8687 





PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 


the rental of our & rates 


THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 


PALM SPRINGS AREA 


SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELLS 
CONDO/HOME RENTALS 
FULL RANGE OF RATES 
1-(800) 854-7134-CALIFORNIA 
1-(800) 654-8754-NATIONAL 
1-(619) 568-9629 
DESERT 
SUNSHINE RENTALS 















. Southern California Area 


SOUTHERN CALIFORNIA 
AND BAJA CRUISES! 
ee 





FROM $499* 
= _ DEPARTS SAN DIEGO. 

See Newport's mega- eae and famous homes. Visit the 
Queen Mary and Spruce Goose in Long Beach. Call at Ventura 
for a presentation at Channel Islands National Park Center 
Cruise the Channel Islands: Anacapa, Santa Cruz, Santa Barbara 
and Santa Catalina. Experience Avalon, a Mediterranean-type 
resort. See marine life, and whale-watch in season. All this in 3 
nights. Or cruise 4 nights to add Ensenada 


25 ELEGANT STATEROOMS, EXECUTIVE EXPLORER— 
THE FIRST HIGH-SPEED LUXURY-YACHT CATAMARAN! 

The Executive Explorer is a full-service, luxurious small 
cruise ship with elegant dining room, lounge, and generous deck 
The 25 view staterooms all feature color TVs, video players, 
mini-bar refrigerators, and private facilities 

For reservations or free brochure, see any Travel Agent, 
mail coupon or call 1-800-622-2042 (in te ee 








1 
| CATAMARAN  CRUISELINES ! 
| 1620 Metropolitan Park Uldg., Dept. SEN, Seattle, WA 98101 : 
; Please send my Southern California and Baja Cruises brochure to : 
' I 
Name 
i i 
1 Address ! 
i 1 
Ip poate 7 ! 
ie hate é i 
bee eee ee ee eee mee em ee ee ee eee wee eee = 1 

31 














all day, get a good 
night’s rest A 


visit Knott's 


, Berry Farm, stay at 
SS the Buena Park Hotel 
SS You'll get a great room 
for just $69* a night, plus 2 
free tickets to Knott’s. So you can 
enjoy more than 165 wild rides, shows and 
adventures, plus the PEANUTS Gang and the new 
Kingdom of the Dinosaurs” Then, spend a relaxing 


night with us. We're right next to Knott's and we 


feature a heated pool, spa, restaurants and even a 
50’s/60’s nightclub. It’s the perfect way to end a day 
that’s full of ups and downs. *Subject to availability, 


valid through 12/30/87. 


BUENA PARK Jnott; 
BERRY FAR 


HOTEL 


7675 Crescent Ave, Buena Park,CA 8039 Beach Blvd., Buena Park, CA 


Inside CA (800) 422-4444 
Outside CA (800) 854-8792 


(714) 220-5200 











Guring Our major remodeling project. 





[ Witness the renewal of an Ojai legend 


| he Inn is open to a few guests who wish 
joy challenging tennis and the beauty 
of Ojai. Sixty new guest accommodations 
ire Dt ntil « r grand 
I i 
Limi lir ices and meeting 


| Outside California (800) 854-1065. 
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< Southern California Area = 


After tossing and turning 


Southern California Area 


OCEANFRONT 
BED AND BREAKFAST 


e Onthe sand at Newport 
Besant cozy decor 
+ Pei 


ect for Business Stay or 
Romantic Get-a-way 

« Antique Wine and Beer Bar 

+ Private Parking 

« Air Conditioning 


2306 West Oceanfront, Newport Beach, CA 92663 (714) 673-7030 











WATCH THE SUNSET FROM 

YOUR OWN PRIVATE BEACH 
Brand new architect designed 2 bedroom, 
2 bath triplex. Most beautiful rental on most 


beautiful beach in Southern Calif. 
Send for free color brochure a 
Las Brisas del Mar Oceanside 


P.O.Box 27635 Hollywood CA 90027 * 213-256-4701 














5 San Diego Area 


SAN DIEGO BUDGET 


VACATIONS — 


Budget Priced Motels and Kitchen Suites near all 
of San Diego's Greatest Attractions. Call for a free 
brochure or reservation. Toll free M-F; 8-5 (P.S.T.) 


1-800-824-3051 CA or 1-800-225-9610 Nation. 














C.O VE R 


Atop Historic Old Town, San Diego; 

f WSS » Lush, private, fully appointed 

“El e uh luxury view villas © 2 & 5 bdrms. 
Be 747/00) © full kitchens * pool & spa 


(128200 ss8 VIDDAS 
619) 295-6705 CHAPULTEPEC 


pam © 



























...goes beyond price alone. * Such 
as 4 days and 3 nights at Rancho 
Bernardo Inn for $344.00. Price 
includes a spacious room, unlimited 
golf and tennis, complete breakfasts 
and dinners of your choice in either 
of our renowned restaurants, transpor- 
tation to and from San Diego Airport 
...and that subtle touch of elegance and 
care found only at the finest resorts. 
Visit soon. * Price is per person, based 
on double occupancy. For Additional 
or fewer nights, add/subtract $109 per 
person. (Ask about our lower summer 
rates, from June | through Sept. 30.) 
(800) 542-6096. 


RANCHO BERNARDO INN 


IN WEATHER-PERFECT SAN DIEGO 
ONE OF THE COUNTRY’S FINE RESORTS 















Central Coast 


HEARST CASTLE £& 
3 DAY / 2 NIGHT 
GET AWAY 


only $84 


PER PERS DBL OCC 


WHIRLPOOL BATHS & 
LUXURY SUITES 
ARE EXTRA. 


DEDUCT $7.50 NOV-MAR EXCEPT SCHOOL HOLIDAY PERIODS 


YOU'LL ENJOY A NICE ROOM, LIGHT 
BREAKFAST BOTH MORNINGS, A TOUR OF, 
HEARST CASTLE, & AN ELEGANT DINNER 


FREE LITERATURE WITH DETAILS & CON- # 
DITIONS,OF THIS LIMITED TIME SPECIAL. | 
Resorts 


| 


GREENHORN CREEK 4p 


BOX 200 SCENIC HWY | 

SAN SIMEON, CA 9345} 
805/927-3998 

P.O. BOX 11-SC12 & 

Spring Garden, CA 95971 ss 

(916) 283-0930 & 


PRICE INCLUDES: 


MODERN WESTERN 
ACCOMMODATIONS, 
HORSE BACK RIDING, 
MEALS — DE-E-ELICIOUS! 
SQUARE DANCING, 
PONIES FOR KIDS 
CHILD CARE, 
HEATED POOL 
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“Spectacular Fully Equipped Beachfront Condominiun 


TOLL FREE 1-800-367-8047 > 





| 
| 
| 








the Kuleana Maui 


“Resort Condominium 
On-the-Water”™ 


Near Kaanapali beaches, 
golf and shops. Beautifully 
furnished 1- and 2-bedroom 
apts. amid brilliant tropical gardens. All with 
ocean view from your private lanai. Spectacular 
sunsets, large pool, private free tennis, gas 
barbecues and snorkeling 

From $70 per day — weekly and monthly discounts. 
Call toll-free for reservations or send for our free 
brochure 


US 1-800-367-5633 
Canada 1-800-237-8256 


3959 L. Honoapiilani Rd., Lahaina, 
Maui, Hawaii 96761 









Maui ° 


MAUI S00 


RESERVATION SYSTEMS _ 
ONDO' HOTEL 
DOM&CAR MM CARRENTALS 
RUIT BASKETS MAUI8CO LEI GREETINGS 
ALL ISLANDS 


1-800-367-5224 





















MAUI, HAWAII 
EANFRONT Economy/Deluxe Condominiums 


KIHEI—-WAILEA—MAKENA 
800-367-8047 Ext.456 (open 7 days a week) 
AA OCEANFRONT CONDO RENTALS 
2439 S. Kihei Rd., Kihei, HI 96753 
Canada & Hawaii call 808-879-7288 













‘ STAY IN OWNERS’ PRIVATE 
| L I iy ) ELEGANTLY FURNISHED & EQUIPPED | 
ONE & TWO BEDROOM OCEANVIEW VILLAS | 

VaR IN THE FAMOUS KAPALUA RESORT 


WEEKLY RATES FROM $595.00 | 

CALL DIRECT TO MAUI "TOLL FREE" | 

1-800-367-8047 “EXT. 133" 
RIDGE REALTY/RENTALS, 

888 WAINEE ST, LAHAINA, HAWAII 96761 
autiful low-rise oceanfront apartments on Maui's 
aina side. Conveniently located between Kaanapali 
Od Napili, with pool & tropical gardens. Fully furnished 
ebedroom units with magnificent oceanviews 
bmplete kitchens, color tv, and telephones. Rates from 
0.00. Three star AAA rating. For brochure or reserva 
ins: Mahina Surf, 4057 Lower Honoapiilani Road, 
haina, Hi 96761. Toll Free (800) 367-6086 


THROUGHOUT MAU/! \ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6291 





MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


Kapalua Bay Villas & Kaanapali Shores. Beautifully 
furnished | & 2 bedroom condos. Close to beach and 
pool Lovely views. Excellent dining, shops, golf and 
tennis. $120-$165 daily. Brochures avail. Write owner 
Tom Huber, 1200 Angelo Drive, Minneapolis, MN 
55422; Phone 612/588-0175 








aui Vacation Home 


Flegant large beachside home with swimming pool for rent by 
week or month, entirely private, in the residential area of Kihei, 

aui. Ten minutes from Wailea golf and tennis. Across from 
300d swimming beach. Send for free color brochure. Write 
Ms. Carole Withers, 245 Awalau Rd., Haiku, Maui, Hawaii 
96708 or call 808-572-8272. 










YOUR HAWAIIAN 
ISLAND PARADISE 


Uniquely Secluded Cove. 

Ideal for swimming and snorkel- 
ing. 1, 2 and 3 bedroom apart- 
ments and townhouses, fully 
equipped with kitchens. 


ONOKEANA COV E RESORT CONDOMINIUMS 
255 Lower Honoapiilani, Napili, Maui, HI 96761 
ALL TOLL FREE~— 800-237-4948 
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Kauai 


FREE Car 
in Kauai 


Book now and get a free rental 
car during your stay 

at Islander on 

the Beach. 

Offer 

applies 

to Ocean 

Front and 


Ocean View 


rooms. Travel 

before December 

19, 1987. Be sure to 

ask us for your 96- 

page Coconut Coast 

travel guide. It's full of 
information to help plan Sw 
your vacation while at 
Islander on the Beach. 


Call today tor reservations 


1-800-367-7052 


Islander the Beach 





SPECTACULAR HANALEI BAY 


Exceptional private homes, our own: 2 - 4 bdrm. at Prince- 
ville, 3 bdrm. at Haena with close ocean view; also 1 bdrm. 
Ig. studio, both 80 ft. from ideal swim/snorkel beach. Exc. 
rates. We can help fill any rental need - low rates on cars 
too. Ramsell. 808/828-1155 or (808) 826-6387. 





$39.00/DAY. We are what Kauai 
once was, simple, unhurried and in- 
expensive. Our buildings are from 
the old days, but our rooms are newly 
renovated and immaculate. If you 
want to experience what Kauai is 
really like, come stay with us. For 
reservations or brochure call Toll 
Free 800-367-8047 ext. 243, 3100 
Kuhio Hwy, Suite 9, Lihue, HI 96766 





Kauai Dream Location! 
Rent the “BEST OF SEALODGE’’. Dramatically 
located condominiums overlooking the ocean at 
PRINCEVILLE, KAUAI’S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 
moderate rates. For details and brochure write: 
Carol Palin, 3615 Kingridge Dr., 
San Mateo, CA 94403 
or phone (415) 573-0636 





KAUAI 

PRINCEVILLE 
2 Bedroom, 2 Bath, Fully 
Furnished 1100 sq.ft., Swim- 
ming Pool, PGA Championship 
Golf Course. Private Owners 
P.O. Box 2488, Ogden, UT 
84404 801-451-5375 





= Kauai 


POITPU BEACH 
VACATION RENTALS 


Representing the largest selection of tuscany 
eae 


cor.4-800-325-5704 
afte grantham resorts 


PO, Box 983 = PoapuBeoch, Kauai HE = (808) 742-7220 





ty gy  KAUAl xv xt 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from the 
condo rat race. Minutes from exotic Waimea 
Canyon. $450-$700 per week. Monthly rates 


available. Call collect (714) 955-7555. Weekdays. 
Jerry Jones. Apr./May/June discount rates. 





PREFERRED BEACHFRONT 
LOCATION / 


Completely furnished 1 bedroom ailua 
condominiums, overlooking Kauai’s\ B. 
renowned Wailua Beach. Vi ay 
Private pool, nearby golf, shopping, dining, tennis lew 
and historical sights.Only $77-$88 day. Special rates for 
longer stays, 3-day Minimum 320 Papaloa Road 


cau rou Free 800-367-2912 Kapaa, HI 96746 


KIAH N A 


BEACH AND TENNIS PLANTATION 

Poipu Beach Kauai Condos « Best prices 
and views ® Rented directly from owner ¢ 
Fully furnished one and two bedrooms— 
sleep four and six guests ¢ Ten free tennis 
courts © Beautiful sandy beach * Write 
Geoff Sheldon, PO. Box 362, Lawai, HI 
96765 or call (808) 332-8934. 








KAUAI-POIPU BEACH 


Oceanfront 

Spectacular view in peaceful, secluded, privately 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6 
Beautifully furnished “All Amenities. Golf and Restau- 
rants nearby. For information and photos, please con- 
tact Robert/Gale Hoover, 15891 Winchester, Los 
Gatos, Calif. 95030. 408-395-1042 (Specify dates 
and number in party) 








Kauat PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE. Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants. Special monthly 
rates. Minimum BO eae days. 


Se N 
P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 


Poipu Bed & Breakfast Inn 
ete le MCCUE UTM M UM UTM AU oO SMU 00 406140013 
of another time and place in an authentic plantation house. Private 
baths, king or twin beds, suites. Walk to beach, restaurants, shops, 
golf and tennis, $80 and ae 

Poipu Oceanfront 
AU Tee Eh eee To Tuy ule len ae Wea el 
ty including exquisite furnishings, w/d, whirlpool tub, VCR, oceanfront 
pool and spa, and much more « ella ca eos 
408 688-8800 (California) » 808 742-1146 gaia 
P.O. Box 1076, Capitola, CA 9501 





Beachfronr rentals, Hanalei to Poipu 
Kauai's largest, mosr varied selection 
Call us for our color brochure 


: me VACATION 


_ Box 31945, Lihue HI 96766 
1-800-367-5025 
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Kauai 


PURE KAUAI! 
S499 725. 


It's Kauai’s greatest vacation 
value! Enjoy lush surroundings and 
condominium luxury with hotel 
convenience. One-bedroom condos 
(2-bedroom, $699*) with fully- 
equipped kitchens, laundry and 
maid service. With tennis, disco, 


whirlpool, nearby golf, tropical 
pool and room service! 


*Rates good Apr. |—Dec. 15, 1988 


Dec. 16, 1987—Mar. 31, 1988 rates: 
$599 (1-bedroom), $799 (2-bedroom). 


4331 Kauai Beach Drive ' 
Lihue, Kauai, Hawaii 96766 \ J 
(808) 245-1955 ae 


KAUAI: HILTON 
& BEACH VILLAS 


Call your travel agent or I-800-HILTONS. 








and-other spacious resort condos 

& villas at Poipu Beach. Tennis, _3 @ERN 
golf, beaches, pools. Length-of- ~—- sss 
stay discounts. Call Suite Paradise 800-367-8020 





Oahu 
CAHU - HAWAII 


Hawaii affordable for everyone 

rtwo, acottage, or anentirehome. Onorclose 
nost beautifulswimmn } 

Not a re 






ach, still undiscovered 


nN t visit 5 area, but afquiet family 
f large beachfront estates. Only 20 

and nightlife. Referrals to 

l islands, from $35 a day for 


eachfront home. Broc. $3 
AWAI! Bed & Breakfast 
an K Jahu, Hawaii 96734 
° ) 263-4848 


KAILU CHFRONT 


tacular 
sailing 
an 

ki 


Oahu 


= Tene 
P©LYNESIAN 
CULTURAL CENTE 


Hawaii's 
#1 Attraction and Best Value. 


For only $35—much less than the cost of 
dinner and a show in Waikiki— experience seven 
Polynesian villages, the acclaimed “Pageant 

of the Long Canoes,” an all-you-can-eat 
dinner buffet, and the world-famous “This is 
Polynesia” evening show. Family rates 
available; transportation not included; prices 
subject to seasonal change. For reservations 

and information, contact your travel agent or 


call Toll Free: 800-367-7060 
In Hawaii, call 293-3333 or 923-1861 
























He soars on the tradewinds, 
gliding with astonishing ease 
along the rugged face of the 
Koolau Mountains above Sea 
Life Park. The original world 
class hang-glider of Makapuu 
Point. Do you know him?* 


SEA LIFE PARIA)) 
Makapuu Point, Oahu? 


"J@9} g 0} dn jo ueds Buim | iy 
B Sey Pilg EM| SIIEMEH, | 
















Breakfast, compliments 
of the house. 


It’s just one of the extra touches that 
makes staying at the Hawaiian Regent 
such a special experience. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 


Z 


Hawaiian Regent 


An Emerald Hotel. at Waikiki Beach 














“ \ 
septic _—— ' 
b Bais x" ii 
— « 
s i Se 


Room rates from $94, single or double. Breakfast 
not available with special rates or tour packages. 
Good through 12/20/87. Gratuities not included. 










eS 
















end me a free Hawaiian Regent Brochure. 
Jeeta _ Zip 
Director of Sales, Hawaiian Regent 


Kalakaua Avenue, Honolulu, HI 
> 3/0 








CELEBRATE WAIKIKI 
ONABUDGET 


The world’s most famous beach for as little as $39 
a day for two, plus FREE Budget Rent a Car to — 
12/23/87. Three resort hotels to choose from. — 

Coffee bar and refrigerator in most rooms. 


| 


( 


See Your Travel Agent or Cail 


(800) 92-ASTON 


AIR INCLUSIVE PROGRAMS AVAILABLE 


pe 


ASIC & Resorts 


A bold new name for Hotel Corporation of the Pacific 
2255 Kuhio Avenue, Honolulu, Hawaii 96815-268 





SUNS 


" 
Alt 
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Oahu e 


WAIKIKI’S POPULAR 
CONDOMINIUM HOTEL 


Located in the heart of Waikiki. Guest rooms, 
studio suites with kitchenettes and 1 and 2- 
bedroom suites with kitchen, daily maid service. 
Studio suites from $64 daily for 2. Free car 
everyday 3/1 to 12/23/87. Subject to availability. 
See Your Travel Agent or Call 


(800) 367-5124 


AIR INCLUSIVE PROGRAMS AVAILABLE 


IO s& IN sorts 
A bold new name for Hote! Corporation of the Pacific 


2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 





Waikiki Experts 


Outrigger is the largest hotel 
chain in Waikiki with 7,000 
rooms among 20 hotels. 

We offer you a choice of 
accommodations that range 
from economical to luxurious, 
Both on the beach and a short 
walk away. 

_ For the Waikiki that's just 
right for you, contact the experts. 
See your Professional Travel 
Agent or call us toll-free. 


1-800-367-5170 


(Cp OUTRIGGER 


—=— Hotels Hawaii 


Oahu ‘ 


WINDWARD MARINE RESORT 
A Rural Hotel on Oahu’s Kaneohe Bay 
& NORTH BAY BOAT CLUB 
Offer.a 
Complete Marine Recreation Program 
and Invite You to 


“Get in Closer Touch 
with the Ocean.” 


For Reservations 6£:Brochure all: 
Hawaii: (808) 239-5711 
USA: 4-800-367-8047 ext. 239 
Canada: 1-800=423-8733 ext. 239 





Hawaii 5 


Physician's private 4 bedroom 
home only 1 block from White 
Sands Beach. Elegant furnish- 
ings, gourmet kitchen and lanai 
with spa. Close to golf course 
and shopping 


THE KONA PRINCESS, 417 West 


Shaw, Fresno, CA 93704, 1-800: 
942-2290, 1-800-635-7653 in CA. 








aE 
y G TT) Co) 
Bi aluu Perel 
secluded, elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l Park Unhurried play on incredibly beautiful 18-hole golf 


ourse Condos & course overlook the ocean, Four Laykold tennis 
yurts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. Ancient heiau 


The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-367-8047 ext. 145 


COLONY'S 


The Greatest Vacation Value in Paradise 


=n @5 8 $45 
Waikiki from 
ion OO 
Kalai from 
Kona from $ 65 
oe 
Molokai from $65 
a 
Mali from $85 


All accommodations are spacious condominium suites 

with kitchenettes ("except Waikiki), daily maid service, 

swimming pools, great locations. Rates are for 2 persons 
(space subject to availability) 


School & Camp 





Camps 


Active Learning 


Summer Programs 
for students 13 to 21 
Better grades 
More self-confidence 
Higher motivation 


In just six days your son or daughter will 
gain the learning skills and positive attitude 
so important for success. Best of all, the 
Active Learning Programs are fun. Why not 
find out more? 


® Learning skills last a lifetime. We'll teach 
your teen how to study, use time properly, and 
get organized! 

Not a "summer school," but a proven, 6 day 
program that gets results. A year-long 
follow-up program is included. 


® Perfect for any student who "could do better." 
Individual attention: one teacher 
for every 8 students. 


® Separate high 
school and 
college 
sessions, 

June through 
August, ona 
college 


he jh: 


Call 


1-800-422-TEEN 
Outside California: 
1-800-722-TEEN 
Active Learning, Inc. 
1100 Larkspur Landing Circle, Larkspur , CA 
94939 (415) 461-3700 


42 


Explore the wonders of Catalina Island with highly quali- 
fied instructors of SCUBA, snorkeling, marine biology, 
island ecology, u/w photography, SAILING, BOARD 
SAILING, SEAMANSHIP and COMPUTERS! Sea Camp 
is co-ed, three week sessions for ages 12-17. Junior 
Sea Camp Is co-ed, one week sessions for ages 8-12 





CATALIN 





CATALINA ISLAND MARINE INSTITUTE 
AT TOYON BAY 


Write: Catalina Sea Camp 
P.O. Box 796, Avalon, California, 90704 
(213) 510-1622 








Our 32nd season at 7,600 feet, in the Santa Fe National Forest. An 
established program with many extras - The Santa Fe Opera, Indian 
pueblos, individualized activities. ACA accredited. (505) 757-8821, 
Scott S. Rice, Box 5759, Santa Fe, NM 87502. 


© FOR BOYS pnp GIRLS - SEPARATE Canes - 







































WAIKIKL 


“Life's Greatest Beach” 


CAMP NOR’WESTER | 


} 
1-300-367-6046 Co-Ed 9-16. Lopez Island, Washington. | 
Fun and adventure in the unforgetable San Juan Islands. Flexible 





Ask for Sunset Special Rate 


QO 


COLONY HOTELS & RESORTS 


program: Sailing, Canoeing, Riding, Archery, Riflery, Rock climbing, 
Mountaineering, Nature, Crafts, Music, Bicycling, Overnights and 
Outcamp trips. Live in tents and tipis. Mature and experienced staff to 
encourage responsibility and a sense of self worth and purpose 

53rd year, A.C.A. accredited. $1,550.00 for 4 weeks. Brochure available. 
David & Susan Formo, 10433 S.E. Enatai, Bellevue, WA 98004 206-455-1252 
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Schools 


REBELLIOUS TEENAGER 






















ire FRUSTRATING YOU? 
DS +g WESTWARD HO ~ We Teac 
on apes 816 starting mid-June & rly. week for ages 6-9 Self Esteem ‘ 
in late Aug. For more info: 


Michael Douglas, Dir., 
P.O. Box 140 Deer Harbor, WA 
(206) 376-2277 





Family Living Skills 
Responsibility 








High School 
The French Camp in 

: Washington State’s San Juan Islands Personal 
Boys and Girls 10 through 15 learn French language and ; 
aitke while enjoying ae activities. Program includes sail- G rooming 
ing, swimming, canoeing, kayaking, tennis, French cooking, Health & 
fencing, pottery, b/w photography, archery, folk dancing, pup: 

ets, drama. No French prerequisite, English also spoken j j 

as and American staff. Special ca for children 8 Fitness Skills f 
through 11 . ACA and WAIC accredited. For information write: Self Control . 


Canoe Island Camp, M.J. Wintersteen CCD, 7030 Mill Court 
S.E., Olympia, Wa. 98503. 206-491-2598 or 805-969-1053 


Good Work Habits 
Positive Social Skills 
Personal Motivation 
to defiant young 
men & women 
Twelve to Seventeen 


HERITAGE SCHOOLS 


Intermountain Health Care 





EUROPE, CANADA, UNITED STATES 
Coed trips for 7th-12th graders. 2 to 9 weeks. 
Easy, moderate or hard biking. Our 19th year. 
ACA accredited. Free brochure and videotape. 


Student Hostelin: 
Box T, Conway, MA O13). 800-343-61 32 








ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 
tion, including rates, reservations, and 

accommodations, upon request. 


FOR MORE INFORMATION CALL 
1-801-225-5552, 800-433-9413 
P.O. BOX 105—PROVO, UTAH 84603 








Schools 
Boys and Girls 6-18 


Q U E S T 27 Students, 9 Staff 


Warmth, caring , structure and mnoaningtul education 
on 650 acres of ranchlands and redwoods. Mild 
learning and behavior difficulties accepted. 

Boonville, CA (707) 895-2613 Phone inquiries only 


The Cedu School 


es 


« A safe, well- 
balanced life for 
students....% 





Fully Accredited 
Boarding/Day Coeducational 
Grades 1-8 and 9-12 on two park-like campuses. 
Boarding grades 3-12. Small classes, skilled teachers, 
solid academic program; arts, athletics, equestrian events. 


Ojai Valley School 


723 El paseo Road, Box S 
Ojai, CA 93023 (805) 646-1423 


QO) Fall/Spring Catalog I Summer Catalog 





ft ducation is 
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8s and abilities 


ate the 
thin tuiduc 
, for adolescents 
oth 
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if Traditional college prep & gen. curricula, coed 
(] § | gt 9-12. Accredited. Structured program, small 
§ § | classes, success orientation. Computer center, 
writing lab. Art, music, drama, sports. Weekly 
f } ski trips in Utah powder. Est. 1875. 
Wasatch Academy, Box D 
Mi. Pleasant, UT 84647 (800) 634-4690 


Vv ne 


k 
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CHE HERITAGE SCHOOL -a 


-a private 
lential school for boys ages 8-15, located on 


hundred acre campus in scenic Napa 


} 
oJ & 
S 
ae 


1% ea gm Valley. Small classes. Individualized 
i oak instruction. Extensive extracurricular activities. 
=a *7ab&* Box $28, Calistoga, CA 94515 (707) 942-5133. 


— Spring | 








1 AUDSO! 

) SCHOOL 
IN 

ae) 1 


Term 
Begins 
Jan. 25th 













" College Prep & Gen’! Curric. 
4 Boarding & Day Gr. 1-12. Small Classes. Extr: 
4 Help Daily. Art. Music. All Sports. Activities 
Travel. Riding. Soccer. Tennis. Golf. Skiing. 


602-948-7731 


Henry Wick Ill, Yale B.A., Director elk 
_| Box 1569° Scottsdale, Az. 85252° TELEX 669440 F iii 























CARLSBAD. 
CALIFORNIA 


ACADEMY 


Boys grades 7-12. Founded 1910. 


College prep and mil. school. Small classes, 
individual attention. Personal counseling. 
Successful placement record. Computers. 
Strong athletic, music & drama programs. 
Fully accredited. Beautiful oceanfront campus, §. 
private beach. For catalog: Army & Navy 
Academy, Rm. 66, Box 3000, Carlsbad, 
CA 92008 or tel. (619) 729-2385. 












Index of 
Directories 


School and Camp Directory is one of five 
Directories which appear regularly in’ 
each issue of SUNSET Magazine. The §s 
other four Directories are: 


u 
‘ 
¥ 
& 


TRAVEL DIRECTORY 
beginning page 16 


FOOD & WINE SPECIALTIES 
beginning page 156 


HOME & GARDEN CENTER 
beginning page 196 


MAIL & PHONE SHOPPER 
beginning page 198 
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Schools 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 


Grades 7-12 





Coed 
* Boarding & day programs 
«Monterey Bay area of Calif 
*90 acre foothill Campus 
«College prep & general 
«Excellent faculty *« Accredited 
«Music *ESL*Comp. Sci 
«Interscholastic sports 









S-HALLENGING 





OUTH IN AN 






ATMOSPHERE 





IF TRADITION 






ACADEMIC + Pool + Equestrian program 


«Summer Horsemanship Camp 
«New Gymnasium & TV Studio 





EXCELLENCE 


2 School Way, Watsonville, CA 95076 


(408) 722-8178 





PROGRESS 


OAK CREEK RANCH SCHOOL 
tH Tamer) 
residential school on beautiful Oak Creek, 100 miles north of 


joenix, specializing in: College prep, general courses, under- 
jevers and learning disabilities. Co-ed, ages 8-18. Computers 


















id trips, horses, reading tutoring. Arts and crafts. Skiing, ten- 
. Soccer, many oth sports. Clean air, temperate climate 
1 enrollment. Accredited. Also, sum. 
ogue. David S. Wick, M.A. Ed., Dir., Box 

. W. Sedona, AZ 86340. Tel. 602/634-5571 


AMROCK EDUCATIONAL ALTERNATIVE 








» answer to families in crisis with a problem son. Shamrock is an alter 
ite. home like. living situation that has ) serving youth in conflict for 
yrs. If your son is: skipping school - running away - lying -into drugs 
Paling - fighting - not coming home on time - law problerns -stays in his 
om - depression - not communicating or refusing to obey family rules 
ur farnily may be in crisis. If so you need outside help —- NOW. A change of 
vironment is a must. Shamrock is a certified group home limited to 12 
¥S grades 9-12. 24 miles East of Spokane on Newman Lake School and 


creation oriented Brian & Betty O'Donnell, RT. 1, Box 43, Newman 
e, WA 99025 (509) 226-3662 


PROBLEMS WITH YOUR SON CONCERNING 
SCHOOL, PARENTS, DRUGS, AUTHORITY? 


At the Outpost, our boys...Do chores and constructive 
work on a North Idaho ranch, achieve a high self-esteem, 
accept responsibility, and excel in school. Small enroll- 
ment, serves 24 boys age 10-17 year-round. Call toll free 
Eagle Mountain Outpost Ranch School 
P.O. Box 1506, Sandpoint, ID 83864 
1 800-654-0307 In Idaho, (208)263-3447 


















REBELLING TEENAGER? 


Effective. 21 day survival impact program in Idaho 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 7 maximum in group. References available. School 
Credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 
esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information 
Since 1981. S.U.W.S. Inc.— Wilderness Program - 
206-881-7173 + P.O. Box 171, Redmond, WA 98073. 


OLYMPIC VALLEY SCHOOL he 
at Squaw Valley ‘ 
a 


Unmotivated student? Bright, 
but not doing the work? 
OVS has small classes, personal attention, daily 
skiing, rigor, structure, and 90% university accept. 
Fully accredited, coed gds 7-12 + PG 


Open Enrollment Sept.-May 
Box 2667 Olympic Valley Ca 95730 916-583-1558 








Gr. 9-12 Co-ed. \ 
Accredited Happy Valley School 41st yr. 
*arts & crafts study skills 
*academic challenge *computers *sports 
*college preparatory *sclence * backpacking 
Brochure: P.O. Box 850-S Ojal, CA 93023 (805) 646-4343 


*small classes 








(REE - PARENT'S GUIDE. Over 400 private boarding schools, camps 
= Summer programs in U.S. & abroad, serving children 6-16. Most 
isited by publisher. For 280-pg. annual guide & free referrals give 
hild’s age. grade, interests, geo. preference & entrance date. Est. 1940. 
‘incent / Cartis, Room 272, 224 Clarendon St., Boston, MA 02116 
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Schools 


THE DELPHIAN 
SCHOOL 


ACADEMIC EXCELLENCE 


We seek young men and women of real 
potential and moral character who want 
preparation for successful 
lives and careers and who are 
prepared to work for it. 


-Effective study methods 
-Dedicated, caring faculty 
- Full academic preparation 
- Career orientation 5 
-Strong sports program 
-High ethical standards 
-Oregon coastal range 
-Coed, day & residential 
- Ages 8-18 — Enrollment each month 


ABILITY * INTEGRITY * KNOWLEDGE 


Call 800-626-6610 or write The Delphian 
School, Dept SU, Sheridan, OR 97378 


Non-sectarian, non-discrim., administered by Scientologists™ 





See MEL BD bm eos eee smh 
school. Co-Educational grades 7th thru 12th, class size 10:1. 
Forty (40) acre campus on oa) coe Heaven WA stir 
daily in season and other sports available. Call Lowell Tuttle 
for brochure or tour. (702) 588-2209 or write: P.O. Box 6180, 
Stateline, NV 89449 or call 1-800-ACADEMY. 






MILITARY ACADEMY 
Grades 7 to Jr College. 108th Yr. Small 
classes Accred. Million-dollar Field Hse. 
Pool. 2 Yr. College Commissioning Prog 
Computer Science. FAA Flying. All Sports 
Driver Ed. Top Band/Drill Team, Develops 
study habits. K.C. 40 mi E. Spacious cam- 
pus. Summer School. Younger Boys 
Camp. Col. Sellers, 777 Washington, Lex- 
ington, MO 64067. 816/259-2221. 

( California Rep. \ will call. Ica.) 


Prankers gheademy 


FOUNDED 1893 
BOARDING / DAY, CO-ED, GRADES K-8 
Kindergarten-Jr. High; small classes, college preparatory cur- 
riculum, all sports and activities, modern 16 acre campus. Sum- 
mer Camp: Academics and Recreation. June - July. 

500 Saratoga Ave., San Jose, CA 95129 « * (808) 249-2510 


a Christian home & 
FATHHOME school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program # year-around ® small 
classes ® farm setting = vocational train- 
ing ® individual attention = non-denomi- 
national. P.O. Box 1404, Turlock, CA 
95381, (209) 537-0606. 















SOUTHWESTERN 


Coed summer/fall boarding. Grades 1-12. City and 
Ranch campuses for capable students who can do better 
American and international summer and fall programs 
Accredited / nonprofit / since 1924 
2800 Monterey / San Marino, CA 91108 / (818) 799-5010 











Schools 


““He’s a loser!” 


Rebellious. Defiant. Out-of-control. Under- 
achiever. That's what they said about Mark. 

But, his parents knew he had potential. So 
they called Provo Canyon School. 

For over 15 years, we’ve worked with 
teenagers. We work on self-esteem. Responsi- 
bility. Family relations. Academics. Work skills. 
And substance abuse. 

Helping teenagers become winners. 


For more information, call 


(801) 227-2088 


PROVO CANYON 


PO) Beiter, Bole. Waieeeoe 1441, Provo, Utah 84603 



































Leadership || | 


..requires courage, initiative and integrity. | 
At Shawnigan Lake School, we believe | 
these qualities are as important as aca- | 
demics in a lifetime of education. | 

In the attractive, residential environ- 
ment of Shawnigan Lake School, boys in 
Grades 8 to 12 prepare for entrance to ) 
university and college, and, what is more Hi 
important, a lifetime of achievement. 


We invite you to call or write for a 
nrospectus; better still, visit the school. H] 
We are confident you will find Shawnigan 
provides an environment conducive to | 
achievement and leadership. (The dollar | 
exchange rate is a major advantage too!) | 

Scholarship days at the school are 
February 20 and April 9, 1988. 


Please call the Director of Admissions | 
(604) 743-5516. 

















SHAWNIGAN LAKE SCHOOL 
Shawnigan Lake 
Vancouver Island 
+- British Columbia || 
” VOR 2WO0 

















































Holiday hikes, programs, and 


bird-watching at Rodeo Lagoon 


During the holidays, an outdoor jaunt that 
offers both dramatic scenery and brisk 
coastal air can make an invigorating 
break from seasonal indoor activity. Ro- 
deo Lagoon, in the Golden Gate National 
Recreation Area, offers a quiet, drift- 
wood-strewn ocean beach and a broad, 
bird-lively lagoon. It’s just 11 miles from 
downtown department stores via the 
Golden Gate Bridge. 


Once home to a cattle operation, Rodeo 


Lago 1y have earned its name in the 
if en-—-according to one story— 
ds o arket-bound longhorns 
were loaded onto barges from this area. 
This ti lagoon swells with 
winte! unding vegeta- 
tion pri ndreds of 
White he visitor 


it vatch- 


} 


Bundled-up Bi 
first and third Sau 
fourth Sundays of th 
and bring binocular 
see some ol the int 
pintail, and rud lu 
nd herons 
Ornaments | 
‘mber 6 (res 
40). You'll mak 


with natural materials—from eucalyptus 
angels to teasel tassels. Fee is $1.50. 


In Stories Around the Stove, from 2 to 3 on 
December 13, you’ll hear seasonal tales told 
near the wood-burning stove in the visitor 
center. 


Headlands Holiday is celebrated from 1:30 
to 4 on December 20. After an easy 2-mile 
hike along the beach and around the 
lagoon, you'll head back to the visitor 
center for tree-trimming and cider. 


A seal-watching stop nearby 


Just up the road from Rodeo Lagoon’s 

visitor center is the California Marine 

Mammal Center—a rescue, rehabilita- 

tion, and research facility of international 

renown, You can stop in daily from 10 to 

4 for a look at harbor seals, elephant seals, 

and California sea lions on the mend. 
Admission is free. 

The well-stocked nature bookstore sells 

posters, toy marine mammals, and other 

ems ranging from $1 to $100. Usually 

open from 10 to 4 daily, the store is 

itafted by volunteers, so be patient if no 

>’s on hand when you first arrive. 

‘t to Rodeo Lagoon from U.S. High- 

! northbound, take the Alexander 

-xit and follow signs to Fort 

Southbound, take the Marin 

ids GGNRA exit onto Conzelman 

follow signs. O 





In Nature’s Ornaments program, you learn 
to make simple natural decorations 
like this twig-and-eucalyptus-leaf angel 


Stuffed toys such as white-coated 
baby harp seal are a hit at California 
Marine Mammal Center's gift shop 





Let Princess Take Yo 


_— 


&O Group 
ish Registry 









“Two weeks 
cruising Kurope 
on the Love Boat. 
What could 
be more 
perfect” 





Gavin MacLeod 






Copenhagen, Stockholm, 
Amsterdam and kussia. Barce- 
lona, the French and Italian 
Rivieras, Venice and the Greek 
Isles. London, Oslo and the Nor- 
wegian Fjords. Sail for two glori- 
ous weeks in spring, Summer or 
fall to the best that Europe has 
to offer. Each cruise includes 
our award-winning gourmet 
cuisine, terrific entertainment 
and Princess service. 





Save 5500. And fly free, too. 
save $500 per couple 
by booking under deposit by 
January 31,1988. Send in the 
attached, postage-paid card or 
call your travel agent. Then sail 
away on a vacation youll never 
forget with Princess. 


PRINCESS CRUISES 


The most famous name in cruising” 
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Official Film 
of the 1988 
Olympic Games 


hristmas, 
1 Kodacolor 





astman Kodak Company, 1 











Enthusiasm for form makes public spaces a visual 
delight. Above, Miré’s madcap Lady With Bird 
shimmers in pond; right, L’Avinguda de Gaudi steers 
the eye to La Sagrada Familia; below, heroic towers of 
Parc de l’Espafa Industrial bristle over boaters 





Sociable, exuberant, and witty public spaces 


Plaza to plaza in Barcelona 


\ Mediterranean appreciation for the 
igh drama of daily life makes Barcelona 
. city of plazas. It’s there that Barcelon- 
ins become most themselves, gossiping, 
suddling babies, and coaching the babies’ 
der siblings in the proper methods of 
00ting a soccer ball. 


3arcelona is also a city of exuberant art 
ind architecture—a city half-drunk on 
isual pleasures, you might think, as you 
ye the undulating walls of a Gaudi apart- 
nent house or the brilliant surface color 
of a Miré sculpture. 

t's fitting, then, that the two passions— 
Or society and for art—have come to- 
gether. In 1979, Barcelona’s city govern- 
nent embarked on a program of creating 
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new public spaces. It invited world-fam- 
ous artists, from Roy Lichtenstein to Sal- 
vador Dali, to shape the results. 

The new plazas (or plagas, as this Cata- 
lan-speaking city calls them) amuse and 
intrigue. Like the red pepper that spices 
zarzuela, Barcelona’s famous shellfish 
stew, they’re small but vital ingredients in 
a piquant mix. 

Our first tour focuses on Barcelona’s 
main train station, Estacid de Sants. 

1. La Plaga dels Paisos Catalans. In front 
of the station, a steel canopy rises 
forbiddingly from a granite base. 

2. La Plaga de Sants. West from the 
station, this heavily trafficked intersection 
holds in its center Jorge Castillo’s charming 
Cyclist, who seems intent, as you may be, 


3 8 
$ First tour of 
g plazas centers 
84 on main train 


station, Estacié 


Gran Via de Sants. Total 
ae distance is less 
spanya shan 2 miles 


on getting across the street in one piece. 


3. El Pare de l’Espanya Industrial. Directly 
south of the station lies one of the wittiest 
public parks we’ve ever seen. It was in 
Catalonia that Spain’s industrial revolution 
was born; this park both honors and 
parodies the native work ethic, with 
futuristic towers and a rusted dragon that 
might have been forged in the bowels of a 
steel mill. 

The wit is saved from grimness by lawns 
and terraced ponds. (You can float the 
ponds on boats rented for about 80 cents 
per person for a half-hour.) 

4. El Pare de Il’Escorxador. Walk south 
from the station on Carrer de Tarragona 
to reach this park, which has a lush palm 
garden. There’s a striking sculpture by 
Barcelona native Joan Miré, Dona amb 
ocell (Lady with Bird), pictured at 
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An AUSTRALIAN 
GOOD NIGHT’S SLEEP 


@ RELIEF FROM 
MUSCULAR PAIN. 

Some experts say restful sleep helps to 
relieve discomfort of muscular pain. 
Although we do not claim it, in Australia 
users have reported easing of sleeping 
discomfort as a result of better sleep 
attributed to wool fleece mattress pads. 


@ EASY TO CARE FOR. 
AUSTRALIAN DREAMTIME is easy 
to care for, is Sanitized™ for absolute 
hygiene, fully machine washable, and may 
also be drycleaned, hand washed or spot 










@ DO YOU SLEEP WELL 
AT NIGHT? 

If you don’t, AUSTRALIAN 
DREAMTIME wool fleece mattress pad 
is just the product for you. 

@ 100% PURE 
AUSTRALIAN WOOL. 
AUSTRALIAN DREAMTIME isa 
genuine one inch thick 100% pure 
Australian wool fleece mattress pad. 
More than just a mattress protector, this 
Australian-made product is a revolution 
in sleeping comfort. 
























@ RESTFUL AND washed, 
RELAXING SLEEP. @ 30-DAY MONEY-BACK 
Nothing beats the softness of GUARANTEE. 


Why not sleep on it for a while? 
AUSTRALIAN DREAMTIME carries a 
30-DAY money-back guarantee. If not 
completely satisfied, just return it for 
arefund. 

Stop counting sheep and buy an 
AUSTRALIAN DREAMTIME for every 
bed in the house. It’s the perfect gift idea 
too. A good night’s sleep is as close as 
your telephone or mailbox. Order now. 


AUSTRALIAN DREAMTIME for 
inducing a more restful, relaxing sleep. 
The deep, luxurious fleece gently shapes 
to your body, circulating warmth to help 
ease the aches and pains of tired muscles. 
Wool’s natural insulating properties will 
keep YOU WARMER IN WINTER and 
COOLER INSUMMER and it may give 
you the best night’s sleep you have ever 
had all year long. 


USTRALIAN DREAMTIME 


“™ It’s a perfect Christmas Gift. 








@ HOW TO BUY A GOOD NIGHT’S SLEEP. 
OR MAIL THIS FORM TO: 
AUSTRALIAN DREAMTIME 
14770 E. Firestone Blvd. #214 

La Mirada, CA 90638 


PHONE TOLL-FREE: 8005421401 
IN CALIFORNIA: 8005535574 



























Sizes *Special Introductory Price Quantity Total 
iwin 39" x74" $59.00 
Double 54" x74” $79.00 
Queen  60”x 80’ $99.00 
oe ie 
r. 4 $129.00 
tandard retail prices for comparable products. 
E nial che Sub-Total: 
ay CA residents add 
fae Ca applicable sales tax: 
&- \dd $9.99 shipping and handling per unit: 
i 
PNOTAL AMOUNT 
raf Torey a} 
Hell IDOL Exp. Date 


UGIVD 362 WM1/SUN/CENT 


~ | Second tour goes from harbor to park an 











































Barri Gotic 

a 
. 2 Passeig de 
Avinguda Picasso. ¥ 
del Parallel a 
5 & 


i A eae 
~—passelg deel” > 


. 


Gothic quarter in less than 1% miles 


upper left on the preceding page. 


Plazas on our second route lie in popul 
tourist areas. You walk from the harboj 
into La Ciutat Vella (the old city) and thi} 
Barri Gotic to the Pare de la Ciutadellajl 
5. Moll de Bosch i Alsina. This palmy 
harborside mall is reached by red 
pedestrian drawbridges. At its west end 
sprawls a sculpture that resembles an X |] 
chromosome. Nearby are the maritime 
museum and harbor cruises, fine 
attractions. 

6. La Plaga de la Merce. Cross Passeig de} 
Colom and walk through the Plaga del Du 
de Medinaceli to this small, very urban 
plaza dominated by a statue of Neptune. 
From here, you can walk north and east to} 
the Barri Gotic, the Picasso Museum, and | 
Barcelona Cathedral. ; 
7. El Passeig de Picasso. Antoni Tapies’ — 
Homage to Picasso stands on the street — 
that forms the western border of the Pare » 
de la Ciutadella, home to the Barcelona 
zoo. Encased in a plastic cube are bundles 
of Victorian furniture strapped together in 
a slapdash way that makes you think of 
Laurel and Hardy’s The Music Box. 
The final plaza on our tour lies off t 
itself, near a must-stop for Barcelon 
tourists, Antonio Gaudi’s La Sagrada Fi 
milia. The southwest end of L’Avingu 
de Gaudi has been made into a charmir 
mall defined by a steel trellis and lam 
post monuments to the Catalan archite 


There are other new plazas. Some of tll 
most interesting, with works by Lichte: 
stein, Richard Serra, and Beverly Peppa 
lie far from normal tourist routes. For 
free guide to some of Barcelona’s oth} 
pleasures, write to National Tourist C 
fice of Spain, 8383 Wilshire Blvd., Sui 


960, Beverly Hills, Calif. 90211. ( 





A furniture mover’s nightmare? Antoni 
Tapies’ plexiglass assemblage, Homage 1} 
Picasso, stands near Parc de la Ciutadel 
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Tead for the slopes with Hertz and the American ExpressCard 


Bring the American Express 






DO! Card to Hertz and you’re on your 
way. Because weekly car rental 
$ A rates at Hertz start at just $79 this 
) week | Winter for a subcompact. 
) Hertz has a car for your every 
ee ski need—whether it’s a 4-wheel 


drive car to get you through the 

, OF a van or station wagon to fit all the extras. 
"And don’t forget the American Express Card. It’s the 
leal travel partner because it makes reserving hotel 


rooms, purchasing airline tickets and getting cash so simple. 


Free use of a ski rack for American Express 
Cardmembers. 
Use the American Express Card to rent a 4-wheel drive 
van, station wagon, mid-size or larger car for a week 
and we’ll include use of a ski 2 
rack free. 

So equip yourself for the 
slopes with Hertz and the ia 
American Express Card. They | 
make a great ski team. 











tes available at participating airport locations, are subject to change without notice and include a limited number of miles per rental week with a charge for excess miles. Rates higher for drivers 
der 25. Holiday/seasonal surcharges and blackout periods may apply. Minimum weekly rental period 5-days including a Saturday night. 7- -day advance reservation required. Standard rental 
alifications apply. Taxes, optional refueling service, CDW, PAI, PEC and LIS (where available) charges extra. Cars must be returned to renting location. If rental conditions are not met, higher rates 
y apply. Check Hertz for details, 1-800-654-3131. 


® REG. U.S. PAT OFF © HERTZ SYSTEM INC. 1987 


Pome OURO NSIS rent acar. You rent a company.” LAK 





Hertz rents Fords and other fine cars 
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i988 Buick Park Avenue More power for the road. Feel the difference. 
eV tam so Complementing Park Avenues Reward yourself with a test 
avokes new ride quality isthe new 3.8 drive soon. Buckle up and 
n SFI "3800" V-6 engine. No other experience the difference the 
it V-6 in the world offers this new “3800” V-6 and Dynaride 
engines combination of se- suspension can make in your 
;uential Pea fuel injection, a driving. Your Buick dealer is 
lance shaft and roller valve ready to make your favorite 
rs, The “3800” V- 6 delivers road feel like Park Avenue. 
epower, 10% more 
>essor, and 


erick ibility, Its bal- =) | 
hand 24 %-lighter 
mMioty also make it 


smooth: 





MUNITY ACTION: 


How to 
raise money for 


worthy causes 


‘Gifts of time and talent” in our De- 
ber 1986 issue, we talked about the 
ers we received from Sunset readers 
across the West on their involvement 
n great variety of volunteer projects. 
ny spoke of the innovative ways to 
e funds that their groups had de- 
»d—ideas that go well beyond the pop- 
t (and often very effective) bake sales, 
li feeds, raffles, car washes, bazaars, 
1 designer showcases. 

Te’s a sampling. Let’s begin in Oahu: 


ing beds in Honolulu 


a wild scene on April 11, 101 beds 
len with pajamaed or negligeed 
atients” were rushed gleefully through 
streets of Honolulu as part of a two- 
y annual event that attracts contestants 
m Australia, Canada, England, Fiji, 
pan, and other countries—and an esti- 
ted 80,000 onlookers. 
is is The International Carole Kai Bed 
ce, one of the world’s most unlikely 
d-raisers. From its modest beginnings 
1974 with 24 sponsors, it has ballooned 
become one of the most talked-about 
ents in Hawaii. 
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It’s also one of the © 

most successful: at a $700 

entry fee per bed, plus revenues from 
vigorous hat-passing, it raised close to 
$100,000 this year to benefit disabled 
children and a host of other groups. 


Saving a theater in New Mexico 


In 1982, a Save the Lyceum group in 
Clovis, New Mexico, bought the Old Ly- 
ceum Theatre, dating from 1920, to pre- 
serve part of the city’s heritage. But be- 
fore it could be opened to the public, it 
needed extensive restoration. 


To earn the funds ($150,000 spent thus 
far), volunteers from Old Lyceum Thea- 
tre, Inc., “sold” the theater seats, individ- 
ualized tiles for the front sidewalk, and 
brass plaques for the foyer wall. While the 
theater is still only half-completed, code 
requirements have been met, and Clovis 
(pop. 38,000) now has a usable “Mini 
Convention/Performing Arts Center.” 


“The seats went the best,” says manager- 
director Bob Lockwood. “Donors paid 
$20 to $300 for a seat with a brass plaque 
giving their name. That way they have a 
lasting reminder of their generosity. The 
tiles we sold too cheap, but they gave us 
cash flow. Now we’re setting up a Pio- 
neers’ Row of portraits, at $3,000 each. 
Who’s a pioneer? Anyone with $3,000.” 


In Clovis, seats. In Sebastopol .. . 


Selling a piece of the floor 


In California’s Russian River area, the 
Sebastopol Community Center, under the 
direction of Karen Ter Sarkissoff, desper- 
ately needed a wooden floor for karate 
classes and jazzercise. At the same time, 
the local Optimist Club had a member 
whose former roller-skating rink no long- 
er needed its wooden floor. 


So Optimists and others sold pieces of the 
floor to local businesses, groups, and indi- 


=> 


™ J 
1) viduals at $30 to 
$90 per piece. Under the theme 
“Join the Floor Show,” it took only 


four months to reach the $11,000 goal. 


Club members installed the floor, and the 
community center staff thanked the do- 
nors with a gala floor-warming party. 


The houselights dim, 
the money rolls in... 


We heard of a number of stage produc- 
tions that bring show-biz pizazz to fund- 
raising. They make use of the love of the 
limelight that lurks within many other- 
wise sedate individuals. The 

result can be a lot of 

fun—and profit- Q 
able, too. cs | 


For example, in San Carlos, south of San 
Francisco, an uninhibited group of PTA 
members puts on an outrageous—and al- 
ways sold out—Chickens Ball every two 
years (next date: March 1988). In songs, 
skits, and mini-melodramas, it brings to 
life the notorious Barbary Coast era. An 
immense amount of work, all by ama- 
teurs, goes into the fully staged presenta- 
tion. The take is also sizable: last year’s 
show netted $43,000 for local schools. 

Here’s another show-biz story. When Joel 
E. Ferris High School in Spokane opened 
24 years ago, parents and staff realized 
that the school district could not provide 
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all the items they thought necessary for 
the school to function well. As a result, 
Ham on Regal came into being. It cur- 
rently earns $10,000 yearly for the school. 


Ham on Regal is the ongoing name of the 
changing group of parents and staff who 
write, produce, direct, costume, and per- 
form an original musical stage show every 
year. Past titles include Hamalot, Bali 
Hoo, A Shriek from Araby, and Juan 
Amor Time. Scripting for the next show 
begins within a month of closing night, 
with the show ready to rehearse the fol- 
lowing January for February opening. 
“We pour our hearts into these shows,” 
says Cheryl Ferguson. “But it’s such a joy 
to see how well they’re received. Five 
shows this year—five sellouts!”’ 


The annual blasts have purchased sound 
equipment for school choirs, uniforms for 
the marching band and flag corps, com- 
puters for English and math students, and 
VCR equipment for sports teams and 
English and debate departments. 





What’s it worth? Bring it in 

Some museums host appraisal days. Few 
do it with the success of Sacramento’s 
grand old Crocker Art Museum. 


ihe last Saturday in April, the appraisal 
day here brings upward of a thousand 
people lugging everything from mantel 
clocks to fad » be evaluated 
by rs and spe- 


se. The 
ior an 
round 


money rolled in. “Gents dusted off their 
tuxedos,” reports Charlene Lange, “‘for a 
night of dinner, dancing, and an auction 
in an abandoned gym at the former Lodi 
High School site. We raised $35,000 that 
evening. Next year, The First Night in the 
Boys’ Gym netted $50,000. And the 1986 
frolic, The Last Night in the Old Music 
Building, brought in $70,000.” 


Why all this partying? Seven years ago, a. 


group of citizens persuaded the city of 
Lodi to front the money to purchase the 
site, then agreed to repay the debt and 
create a plan for developing the area into 
a $6.5 million cultural and recreational 
center named Hutchins Street Square. 

It took five years to repay the city; now 
the task is to renovate the buildings into a 
multiuse hall, a fine-arts facility, two 
gymnasiums, an indoor pool, a 900-seat 
auditorium, and a senior center. 


Mamma mia dining in Bakersfield 
A $9,000 contribution to the American 
Cancer Society in Kern County, Califor- 


[ROAD 


nia, was the result of California Republic 
Bank of Bakersfield’s “Italian Renais- 
sance,” a five-course dinner prepared by 
the Italian Heritage Dante Association. 
Next year, the same pairing netted 
$11,500. 
Key to success, according to the bank’s 
Kay Meek: “You have to have a team of 
gung-ho volunteers, price tickets well 
above the dinner cost, work hard to get 
donated printing and publicity, and have 
a broad base of active ticket sellers.” 
French-fried artichokes to go 
eeding the soul as well as the stomach” 
the goal of California’s Watsonville 
nd, says manager Edward Pio. To raise 
r the nonprofit traveling group of 
is, members band together to sell 
(ried artichokes, mushrooms, on- 
| zucchini made with a top-secret 
(he band’s booth appears year- 
| county fairs, festivals, and many 
munity events. 


. light-hearted yet productive way. 


































Hiking 2,700 miles for a hospital 


All the foregoing have been group eff 
This one pitted three men against 
spine of the Rocky Mountains, fi 
Mexico to Canada. 


In a pamphlet sent to friends, acqué 
tances, and local companies, the thre 
Mark Belton, Jim Borden, and 
Child—explained their plans to go 0 
Continental Divide Expedition, as a fu 
raiser for Children’s Hospital at Stanfi 


Surprisingly, it all worked out. They g 
sizable sum in donations and pledges 
began hiking at Antelope Wells, 
Mexico, on March 13 last year. 
months, 2,700 wearying miles, and 
food parcel pickups later, they fought 
ly snows to reach the Alberta-Montaj 
border in Glacier National Park. 


Even along the way, the three soli 
donations. When their well-worn bog 
had been doffed for the last time, t 
children’s hospital was $16,000 richer, 


Valentine’s Day Truffle Trot in Eugel 


Every year, on the Sunday before Va 
tine’s Day, Eugene fitness buffs and ch 
olate buffs can burn calories and ea 
calories at the Truffle Trot—all for 
benefit of the Association for Retard 
Citizens of Lane County, Oregon. W 
the $10 entry fee, registrants get a stal 
a 2- or 4-mile course, a T-shirt, ant 
chocolate truffle from Euphoria Chor 
late Company, the race’s sponsor. 
The first six races have brought in aln 
$15,000 for ARC, and participation 
grown from 400 to 1,600, inclué 
walkers, joggers, and wheelchair us 
Prizes are awarded—chocolate, of cou 


Hot foods pay a heating bill 
when folks eat Mexican in Twisp  _ 


When the Methow Valley Comm 
Center, in the old Twisp High Schoo! 
Twisp, Washington, couldn’t pay its he 
ing bill a couple of years ago, its Mexi 
Fiesta saved the day .. . and kept the ¢ 
ter cozy and warm for other gatherin; 
Chicken enchiladas and beer, Mexi 
music, family entertainment, pifiatas, | 
dancing are now the components of ° 
eagerly anticipated annual fiesta, wk 
brings together hundreds of locals i} 
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This holiday season, give the Polaroid 
Spectra System and take instant pictures 
like you’ve never seen before. ms 

Picturessoclear, sotrue tolife,we even 
guarantee them* 

SU paar einjnescy coue 

It’s the only way to hold the picture in © 
_ your hand while you still hold aaa feeling 0) 
your heart. | 
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*See dealer for a Perse sien Cne) 
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Heck, that's nothin’ but a myth. TH: 
real Arizona is more than you think. 
sparkling mountain streams and lak¢ 
hopping with fish and perfect for boa 
and waterskiing. It’s world class resol 
And delicious dining. 

Arizona is all the natural beauty y 
can imagine. And more luxuries that 
you'd ever dream. Fishing. Exploring 

Shopping. Dining. Soaking uf 

clear blue skies and good tin 

That's Arizona today, and i) 
knew it... you'd do it. 


7 Ul youd do it. 


te the Arizona Office of Tourism, 1480 East Bethany Home Road, Phoenix, Arizona ¢ HR") 








Postmodern arch and 
pyramid skylight 
accent stucco shapes 
of new museum, 
designed by San 
Francisco architects 
Barcelon + Jang 





A dazzling new home for the 


triton Museum in Santa Clara 


e first time in 17 years, a Bay Area 
rts museum has a new building. The 
town of Santa Clara recently ended 
Itural dry spell with a stunning new 
for the Triton Art Museum. (The 
as Berkeley’s University Art Mu- 
.) The new Triton is sure to impress 
bns familiar with the rustic pavilions 
bd to occupy. 
month, with the opening of two spe- 
exhibitions and a one-day holiday 
ration for families, is a good time to 
a Visit. 
the outside, palm trees and pyrami- 
ylights give the rosy-hued $3 million 
ing the look of an Egyptian temple 
erpreted through postmodern sights. 
ting the foyer, you’re greeted by a 
through a curved glass wall, of a 
Dture garden and 7-acre park—with 
old pavilions on the far side. Two 
ious exhibition galleries open off one 
an education wing off the other. 


e past, the Triton has hosted touring 
bitions of the work of nationally 
n eontemporary artists, and the new 
Hing will undoubtedly boost the ca- 
of future shows. 

n-of-the-century American paintings, 
icularly renderings of Santa Clara 
ey locales, form the backbone of the 
Aanent collection. It includes works 
frank Duveneck, his pupil William 
ritt Chase, and John Twachtman. 
Triton owns the largest public collec- 
of the work of Theodore Wores, a 
Francisco—born painter who served as 
1 of the San Francisco Art Institute 
1 1907 to 1913 and lived in the Santa 
ra Valley from 1929 until his death 10 
’s later. His paintings of long-gone 
1ards and country lanes will be on 
lay until December 5. An exhibit of 
‘es’ work from his earlier years abroad 
‘urope and Asia opens on December 
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10 and runs through March 6. 


Another exhibit opening this month (De- 
cember | through January 10) is a series 
of drawings by Sigmund Abeles that un- 
flinchingly documents his prematurely 
born son’s successful struggle for survival. 
The artist will conduct a master drawing 
class on December 12; cost is $35 for the 
full day, $20 for half-day. 

The museum also regularly schedules fine 
arts classes for children and adults. 
Classes meet once a week for eight weeks; 
the next session begins in mid-January. 
A free holiday celebration from | to 4 on 
December 13 gives parents a chance to 
view the exhibits quietly while their chil- 
dren are entertained by puppet shows, 
storytelling, and a toy-making workshop. 
The Triton is open 10 to 5 weekdays, noon 
to 5 weekends; admission is free. To get 
there from U.S. 101, take San Tomas 
Expressway south to Scott Boulevard; 
turn left, and then go 1% miles south on 
Scott to Warburton Avenue. Turn left; 
the museum, at 1505 Warburton, is 
across the street from the Santa Clara 
City Hall. For more information, call 
(408) 247-3754. 
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Adjustable skylight sheds natural 
light on painted clay figures in 
opening exhibit of contemporary 
Asian-American art 


Pastoral landscape with 
blossoming fruit trees offers 
glimpse of Santa Clara Valley 
before development 
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In the tracks of 
the Olympians 


Before and after the Winter Games, there’s 
much you can do yourself around Calgary 


Roadside view of Nakiska ski runs, on 
Mount Allan, halts threesome headed down 
Provincial Highway 40 for cross-country 
Skiing in Kananaskis Country 


Who gets to use all the facilities before 
and after Calgary’s Winter Olympic 
Games? With the games less than three 
months away (February 13 through 28), 
must you resign yourself to watching 
hem on television, or can you get closer to 
action? The answers are a “good 

vad news” proposition. 
katers, and others 
vho’d ¢ il han spectate 
ul oy inities to follow 
Olympians. Now 
ind again after the 
downhill 
y trail 
ly h 
nda 
















Tight squeeze: visitor on tour of 
Canada Olympic Park, just west of 
Calgary, tries two-man bobsled. 
With its fiberglass hood off, sled 


is in the shop for repairs 


Nevertheless, if you act fast, you still can 
snare tickets. One central agent is now 
handling all sales: Olson Travelworld, 
Ltd., in Culver City, California, at (213) 
670-7100. Read on for lodging help. 


On the trail of the Olympians 
Most Olympic sites will be open to all 
through December and into early Janu- 
ary. Public operations resume in March. 
Here are activities at each site (see map 
on page 53). All area codes are 403. 
Prices are in U.S. funds; the Canadian 
dollar is worth about 78 cents U.S. 
Canmore Nordic Centre, 60 miles west of 
Calgary via the Trans-Canada Highway, 
grooms 56 kilometers of cross-country 
rails for racers and recreational skiers. 
rail use is free. 
roomy day lodge has a cafeteria but 
© rentals—rent ski gear in Canmore. 
center opens to the public no later 
han December 1, remains open until Jan- 
iry 4, then reopens on March 10. Day. 


Bold graphics on roadside signs help d 
auto travelers to Olympic sites, in this ca 












downhill ski events at Nak 





lodge hours are 8 to 4:30 weekdays, 9 1) ? 
on weekends; a night-lighted trail is oF" 
until 9:30. For snow conditions and ar§ | 
schedule, call 678-2400. 


Nakiska at Mount Allan is 54 m& 
southwest of Calgary via the Tri tp 
Canada Highway and Highway 40) Ni 
boasts 30 well-designed runs served jf), 
four chair lifts, including two | 
“quads.” All-day lift tickets cost $20, jf"! 


It opens no later than December 5, cl Nd 
for Olympic activities between Janua @ | 
and March 6, then reopens through A 
Hours are 9 to 4 daily. 
Top elevation is 7,312 feet, with a veri i 
drop of 3,012 feet. But locals say Mi iii 
Allan gets less snow than other ski res | 
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SAAB’S INNOVATIVE TECHNOLOGY AND 
[NGINEERING PROWESS START AT AROUND $15,000 
AND DON'T STOP UNTIL ABOUT $20 MILLION. 


The idea of “shared 
»chnology” has a long his- 
bry at Saab. In fact, the 

st Saab automobile even 
ared the technologists 
emselves, it was designed 
y aircraft engineers. 

This explains why Saab’s 
ave always been far better 
mown for their innovative- 
ess than for their slavish 
dherence to the habits and 
onventions of the auto 
idustry. 

Why long before auto- 
qakers saw the marketing 
ppeal of the “aero-look? 
yaab engineers recognized 
he value of an aerodynamic 
ody and designed the first 
saab accordingly. 

And why instead of re- 
orting to the automotive 
vorld’s way of increasing 
ower, (bigger, heavier en- 


gines), Saab engineers were 
among the first to employ a 
turbocharger in a standard 
production car and were 
pioneers in the development 
of 16-valve cylinder head 
technology. 

The litany of innovations 
found in every Saab, from 
the $15,000 Saab 900 to the 
$28, 141* Saab 9000 Turbo, 
also includes significant 
contributions in the areas 
of safety and practicality. 
Saab was one of the earliest 
proponents of front-wheel 
drive. (In fact, Saab has 
never offered anything but. ) 
Saab was also one of the 
first to combine a hatchback 
body design with a fold- 
down rear seat to dramat- 
ically increase its cargo 
capacity. And a leader in the 
development of collapsible, 


energy-absorbing steering 
columns and dual-diagonal 
braking systems among 
other things. 

And the free exchange of 
ideas among all the divisions 
of this aerospace, auto- 
motive, heavy vehicle and 
electronics group known as 
Saab-Scania continues to this 
day with work in the devel- 
opment of new, lighter and 
stronger materials and more 
sophisticated electronics. 

But to experience this 
technology in a far more 
moving fashion, we’d sug- 
gest you visit your nearest 
Saab dealer. Where the en- 
tire 1988 model line (minus 
the supersonic Saab JA-37 
Viggen, of course) awaits 


your inspection. ‘EX 
AS 4 


The most intelligent cars ever built. 


=! 
/1987 by Saab-Scania of America, Inc. *The Saab 900 Series ranges from $14,983 for the 900 3-door to $29,740 for the 900 Turbo Convertible. The 9000 Series ranges from 
23,337 for the 9000S to $28,141 for the 9000 Turbo. Mfg’s. sugg. retail prices not including taxes, license, freight, dealer charges or options. Prices subject to change. 






































In a secluded Alaskan inlet 
Captain Ditel idles the engines of 
the TSS Fairsea to drift near 
scores of mist-shrouded whales. 
On deck Officer Attilio Guerini 
helps a passenger enjoy the 
excitement. The skill of one, the 
thoughtfulness of the other are 
typical of the efforts our crews 
make fo ensure that you get the 
most out of your cruise. 

This rare combination of Mee 
sionalism and warmth is what we 
call. Sitmar Class. 

“It’s what sets us apart. Our 
passengers agree. Which is why 
before their cruise is even over, 
seven.out of ten-have-already 
decided their next cruise willbe. 

10 
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KANANASKIS 


—— | 
All five Ol ympic sites are 
in little more than an hour's 
drive of C. algary%s city center 


=e 


Downhillers wave 
from the high-speed 
quad chair lift that 
begins near Nakiska’s 
main day lodge 


e Rockies. During last season’s dry 
er, snow-making machinery kept Na- 
a open. 
Pil find plenty of rental gear, a large 
chool, two day lodges, good auto ac- 
and 40 kilometers of machine- 
med ski-touring trails. Kananaskis 
age is 2'4 miles away, with shuttle 
ice from three new hotels, which have 
bs and restaurants. 


more information, call the resort at 
7777. For a taped local snow report, 
270-8680; for a province-wide report, 
(800) 661-8888. 

ski conditions or Olympic closures 
d send you to other resorts—Mount 
quay in Banff, Sunshine Village west 
Banff, Lake Louise farther northwest. 
details, call Travel Alberta, (800) 
-8888. 


Ih Nakiska and the Canmore Nordic 
tre are part of a 1,600-square-mile 
tve known as Kananaskis Country. It 
includes three provincial parks, but 
ski tourers that’s just the beginning. 
anaskis offers one of North Ameri- 
finest cross-country trail networks, 
bugh spectacular mountains. But it’s 
e known outside Alberta. You'll find 
kilometers (nearly 190 miles) of trails 
omed by state-of-the-art track-setters, 
lodges and information centers, 
ed access roads and parking. Every- 
g is free. 


trail maps and other details, write to 
manaskis Country, 1011 Glenmore 
il S.W., Suite 412, Calgary T2V 4R6, 
all (403) 297-3362. 


ada Olympic Park, 7 miles west of 
ntown Calgary on the Trans-Canada 
ehway, has ski jumps, bobsled and luge 
s. It’s open daily 10 to 10; runs are 
ted at night. 

€ a |-minute luge ride ($7.70) on the 

er, safer half of the course. Bobsled 

S (two passengers with experienced 

er and brakeman) cost $38 per person 
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for the shorter run, $77 for the longer, 
which reaches speeds of 85 mph; both last 
about a minute. You can take a ride 4 to 6 
pM. weekends through January 24, then 
again in fall $988; to reserve a space, call 
286-2632. 

Through mid-December, and starting again 
in fall 1988, introductory courses covering 
downhill skiing, ski-jumping, nordic 
combined (ski-jumping and cross-country 
racing), and luge racing are offered both 
midweek and weekends. Four-session 
courses cost $46 to $77, less for children. 
Guided tours of the site cost $3.80 for 
adults, $1.55 for ages 12 and under; they’re 
offered 9 to 5 daily through January 24, 
then permanently after April 5. 

Olympic Hall of Fame is open 9 to 5 daily, 
with displays, artifacts, photographs, a film. 
Admission is $2.30 for adults, $1.55 for 
seniors and children. It’s open through 
January 24, then from April 5. For details 
and reservations, call 286-2632. 


University of Calgary, 2500 University 
Drive N.W., has an indoor speed-skating 
oval as big as two football fields. Within 
the oval are two additional ice surfaces: 
one for hockey, one for ice-skating. 
You’re welcome now through December 
23, then again after March 1. Admission 
is $1.55 for adults; speed skates rent for 
$2.20. For a schedule of public skating 
hours, call 220-7890. 









JOEL ROGERS 





Heading for recreational trails, ski- 
tourers leave Canmore Nordic Centre, 
site of Olympic cross-country events 


Stampede Park in downtown Calgary in- 
cludes the Saddle Dome, site of most 
Olympic hockey matches. It’s also home 
to the Calgary Flames of the National 
Hockey League; every game’s a sellout. 
Free 1-hour guided tours can be arranged 
on weekdays only; call 261-0405. 


What about accommodations? 


New hotels and expansion of existing 
lodges have added 800 new rooms in the 
Rockies, both in Banff and Lake Louise 
as well as closer to Calgary. But the re- 
gion is fairly well booked now through the 
games. Again, however, would-be visitors 
who act quickly can find lodgings, per- 
haps in private homes. 

One piece of good news: officials told us 
that blocks of prebooked rooms in Cal- 
gary hotels should open up as late cancel- 
lations occur. For help, call the Olympic 
Housing Bureau at 262-6630. 


Nongames visitors will find lodgings 
through the region more available again 
in March and early April—still time for a 
late-winter vacation—but reserve now. 
Another central reservations bureau is 
helping find accommodations; call Sum- 
mit Vacations, Ltd., in Banff at 762-5561. 


Consider old favorites like Chateau Lake 
Louise, remodeled and expanded with 125 
new rooms, or Banff Springs Hotel (250 
new rooms), both in the Rockies, about 2 
hours’ drive west of Calgary. 


The popular Post Hotel in Lake Louise 
has added 50 rooms. And three new hotels 
(420 rooms) have opened at Kananaskis 
Village, a mile or so from Mount Allan, 
site of the downhill ski events. 
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DON NORMARK 
Visitors cast appreciative looks at print of painting by Charles 
M. Russell in Montana Historical Museum store 


wee 


Salt Lake Depot went up in 1910 to serve Denver & Rio Grande 
rail lines, now houses Utah Historical Society 


ae 


There’s a historical |} 
society in every Western | 
state, and you can join |}. 
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I¢s not all sushi. 


onalds, kabuki to base- 
1s, Japan is one country 
r almost everybody. 


vorld so loves to 


ill your tastes 
packet on 
ympling of 


Cl oOupon., 








630 Fifth Avenue, N.Y., N-Y. 10111 


QO JAPAN AIR LINES 


Please send me the free JNTO information package for planning a trip to Japan. 
Name 


Address 





City State Zip 
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u’re caught by the rough romance of 
early West, you'll delight in the 
Ith of regional narrative you'll be of- 
@d as a member of any of the West’s 
historical societies. 
se societies, as well as dozens of others 
esenting individual communities or 
inties, are valuable repositories of the 
erican frontier experience. 
inpers, traders, whalers, prospectors, 
heers, cowboys, Indians, miners, mis- 
aries, desperadoes, and adventurers 
among the characters whose stories 
m the stuff of historical society ar- 
yes. Sometimes their saddles, wagons, 
bpons, furniture, and even clothes are 
blayed as well. 
membership (tax-deductible) costs $5 
40 per year. It’s a thoughtful, stimu- 
Ing gift for anyone from high-school 
Hent to grandparent. 


Imbers’ benefits usually include jour- 
ls, newsletters, admission to society-run 
seums and museum events, gift shop 
founts, and invitations to workshops, 
inars, and tours. Several societies also 


Dlish books. 


fre are the basics on state historical 


societies in the West. Write to individual 
organizations for more details. 

Alaska Historical Society, Box 100299, 
Anchorage 99510. Membership: $35. 
Publishes quarterly newsletter, semiannual 
journal, and books. Also has publications 
list, sponsors workshops and conferences. 
Arizona Historical Society, 949 E. Second 
St., Tucson 85719; (602) 628-5774. 
Membership: $25. The society maintains 
and supports museums in Phoenix, Yuma, 
and Flagstaff, as well as historic sites. 
Bimonthly newsletter, quarterly journal. 
California Historical Society, 2090 
Jackson St., San Francisco 94109; (415) 
567-1848. The society also has a center at 
4201 Wilshire Boulevard, in Los Angeles, 
and one at El Molino Viejo, 1120 Old Mill 
Road, in San Marino. Membership: $40, 
$25 teachers, $20 students. The society’s 
period-furnished Victorian house in San 
Francisco is open | to 4:30 Wednesdays, 
Saturdays, and Sundays, with docent-led 
tours at 1:30 and 3. Schubert Hall research 
library in nearby Spreckels House is open | 
to 5 Wednesdays through Saturdays. The 
society sponsors house tours, travel 
programs. Members get a bimonthly 
newsletter and a quarterly. 

Colorado Historical Society, 1300 
Broadway, Denver 80203; (303) 866-4597. 
Membership: $25, $35 family, $20 seniors, 


(Continued on page 58) 
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Children raise tepee as part of Colorado 
Historical Society summer program 
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You'll find Taurus wagon as much a 





high- tech touring sedan. That’s because as 
much 





advanced design elements of its own. For 


ive to drive as you would an advanced, 


1 careful thought and planning went into 
the design of Taurus wagon as Taurus sedan. 
Although they both share a host of innovative 
engineering features, the wagon has unique, 


example, the rear suspension on the wagon is 








specifically designed to respond to th 
loads a wagon carries. 
This careful engineering allows Ta 

to grip the road and hold on tight, loade 
unloaded. Which makes Taurus the wag 
you ll want to drive, even when there's n n 
to Carry. 

6-Year/60;000-Mile Powertrain Ward 
Covers major powertrain component 











Bes 










60,000 miles. Restrictions and deduct- 
ly. Also, participating dealers back 
omer-paid work with a free Lifetime 
Guarantee, good for as long as you 

r vehicle. Ask to see these limited 
ies when you visit your Ford Dealer. 
-built American Cars...seven 

38 De 


ed on an average of owner-reported 





[he wagon you'll want to drive 
on when there's nothing to carry. 


a, 


problems in a series of surveys of ’81-'87 
models designed and built in North America. 
At Ford, “Quality is Job 1.’ 

Buy or lease a Taurus wagon at your Ford 
Dealer. 





Ford Taurus Wagon. 














Sinise resort amenitie 
restaurant and lounge at thi 
new Aston Kauai Resort. 
And the ideal, close-to-it-all 
location. Swim or snorkel 
at our two sandy beaches. 
Waterski or boat on the 
Wailua River. Golf at the 
championship Wailua course. 
§ i Wigich 6 carp 


Waikiki’s best vacation value. Beautiful > fe 
1 or 2-bedroom condominiunr suites, © 





views. Complete kitchen, daily 

maid service. Pook sauna, free: 
icanis and continental poolside © 
diamine. Prura $85 daily 
for 4; Air melusive 
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*e name Jor Hotel Corporation of the Pacific. 





_Members get annual Hawaiian Journal 





Spectacular ocean and mountain © gate ee oN ee a 















































$15 volunteers or students, free if you 
volunteer 100 hours or more. The socie 
maintains 13 museums and historic site: 
most open free to members. Monthly 
newsletter and quarterly. 


Hawaiian Historical Society, 560 
Kawaiahao St., Honolulu 96813; (808) 
6271. Membership: $20, $10 seniors. 


History, plus newsletters and discounts 
books. A library, open to members, con! 
more than 10,000 volumes on Hawaiian 
Pacific history. The society’s annual boo 
sale and open house will take place on 
December 3. 


Idaho Historical Society, 610 N. Julia 
Davis Dr., Boise 83702; (208) 334-2120. 
Membership: $15. Operates Idaho 
Historical Museum and Historical Libra 
the Old Idaho Penitentiary, and U.S. A 
Office. Members receive a newsletter an 
a quarterly. 


Montana Historical Society, 225 N. 
Roberts St., Helena 59620; (406) 444-2 
Membership: $18. Members get a 
newsletter and a quarterly magazine. 
society maintains a museum, the state 
library and state archives, and the original 
Governor’s Mansion (304 N. Ewing Stre 


Nevada Historical Society, 1650 N. 
Virginia St., Reno 89503; (702) 789-0191 
Membership: $25. Society members 
automatically belong to branches of the 
state’s Department of Museums and 
History, including ones in Carson City, L 
Vegas, Overton, and Reno. Quarterly and) 
newsletter. 


Historical Society of New Mexico, Box I 
5819, Santa Fe 87501; (505) 983-2646. } i 
Membership: $15, $10 student, $20 family 
Members get reduced subscription rate } 
the quarterly New Mexico Historical 
Review, and to New Mexico Architectur ‘i 
Society publishes historical material, ma } 
historic routes and sites. ig 
Oregon Historical Society, 1230 S.W. P. a 4 
Ave., Portland 97205; (503) 222-1741. 
Membership: $25, $20 seniors, $15 a 
students. Publishes a bimonthly newslett : 
a quarterly, and books on regional history) 
Historical Center houses a library and h hu: 
files of maps and old photographs, with 
copying facilities. 

Utah State Historical Society, 300 Rio 
Grande, Salt Lake City 84101; (801) 53: 
5755. Membership: $15, $10 students an 
seniors. The society’s museum, in a 
handsome old railroad station, is open, fr 
from 8 to 5 weekdays. It has an extensive: 
library and genealogical material. 
Bimonthly newsletter lists classes, 
workshops, special events. 


Washington State Historical Society, ) e 


\ 


@ | 


N. Stadium Way, Tacoma 98403; (206) . 
593-2830. Membership: $20, $30 family, 
$15 students and seniors. The museum 
building contains a fine research library. 
The society publishes a quarterly journal 
conjunction with the UW Department of 
History; it also issues a newsletter. A n 
quarterly, Columbia, began publication | 
March. Continuing until December 27, 
“Magnificent Voyagers” details the Wilk 
Expedition of 1838-42 to Puget Sound. 


Wyoming State Historical Society, Bart | 
Building, Cheyenne 82002; (307) 777-7€ 
Membership: $5 individual, $7 double. © 
Members get a semiannual journal, 
bimonthly newsletter. Besides the Cheye 
museum, memberships help support six $ | 
elsewhere in the state. 
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Wrap up your holiday 
shopping now! | 
(And save money, too!) 





ortless shopping for you. Limitless enjoyment Then you pay only $7 each for all your 
your friends and relatives. other Western gifts. | 
You SAVE HALF! | 


en you give Sunset, you give the best source i 
/estern home improvement ideas, gardening Western rates apply only to | 
s, travel plans, and recipes — all in one. aA, addresses in Alaska, Arizona, | 
d your friends will be reminded of your California, Colorado, Hawaii, | 


pughtfulness every month... all year long. Idaho, Montana, Nevada, 
New Mexico, Oregon, Utah, 


Washington, and Wyoming. 









) save half: 


der one subscription this Christmas We'll send special holiday gift cards for you, 
ur own or a gift) at regular rates. hand-signed with your name. 
Regular rates for one year addresses in: 
Meewestern states ..............4. $14 Give your friends the best of Western living and 
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Bright, bewhiskered wood leopard mask and bead-crowned dance mask (each $175) 


are among South American crafts at Pamela Drake Imports 


Emeryville’s Stroll, a chance 


to buy unusual gifts 


You wouldn’t walk around this part of 
town for the scenery. But during the 
Emeryville Holiday Stroll you can shop 
your socks off here, just north of the Bay 
Bridge, in the warehouses and studios— 
normally closed to the public—of whole- 
salers, importers, and artists. The free 
event takes place from 11 to 5 on Novem- 
ber 28 and 29, and December 5, 6, 12, and 


13. You can meet owners and artists, and 

buy at sometimes nearly wholesale prices, 
items from a few dollars up. 

oll takes in mainly Doyle, Landre- 

Powell streets. Some of the par- 

ticipants: Kimono M use (1424 62nd 

Street) off ik k S, porcelain 

dol! ela Drake 

treet, # 15) hasa 

1A crafts 


lios 


other light industry that moved on. The 
buildings provide workspace for artists 
and small businesses—and refuge from 
high rents elsewhere. 


A good place to start and to pick up your 
“stroll” map is Kathleen’s Doyle Street 
Cafe (5515 Doyle). Its breakfasts and 
brunches run to huevos rancheros, red-hot 
sour cream pancakes, chorizos, and more. 


To reach the district from Interstate 880, 
take the Powell Street exit east, then turn 
onto either Landregan, Hollis, or Doyle 
and look for street banners and individual 
door markers. 


















PETER CHRISTIANS 


























In Emeryville’s warehouse district (aboy 
shoppers stroll past 59th Street Ann\ 
former factory now housing galler} 
studios; they chose maple chait 

one stop. Below, vintage tin windup t 
from Japan populate Kimono My Ho 
| 


4 


| 





If 7days didnt seem - 
ong enough, 10 days will 


seem even shorter. 


aon 






Our nine- and ten-day cruises on the 
my Atlantic are the most luxurious in 
the whole Caribbean. We offer an entire 
acre of sundeck. Larger cabins. A hand- | 
picked Italian crew. Superb continental | 
cuisine. | 

We also offer early purchase dis- | 
counts, free airfare to Florida from most | 
major gateways. And vacations that can 
only be described as unassailably 
self-indulgent. 

For a free brochure, fill in and send the 
coupon below. Caribbean Cruises, One 
World Trade Center, Suite 3969, NY, 
NY 10048. And see your travel agent. ) 


Name 
Address ih 
City State Zip | 


mv Atlantic (Liberian registry) 


%. as 
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=) Home Lines Cruises 
The Finest To The Caribbean. 
Sailing December Through March. 

















In the last few years, mail-order Western 
wear has become big business, as small 
stores and craftsmen in out-of-the-way 
locations learned they could increase busi- 
ness by selling not just to local ranchers 
but to customers around the world. If 
you’re looking for hats, boots, or other 
items of Western apparel (see our article 
on page 88), shopping by mail may be the 
best way to get hard-to-find sizes—and 
custom gear. 

The dealers here specialize in this service. 
Unless otherwise noted, catalogs are free. 
The larger retailers accept major credit 
cards; smaller shops accept person- 
al checks. 

Note that it’s probably too late to mail- 
order Christmas gifts. 


General merchandise 

J.M. Capriola Co., 500 Commercial St., 
Elko, Nev. 89801; (702) 738-5816. 
Catalog $3.50. 


Hats, boots, chaps, neckerchiefs, dusters, 
and more: Western wear by mail 


Miller Stockman, Box 5407 TA, Denver 
80217; (800) 255-5550. 

Roemer’s, 1920 N. Broadway, Santa 
Maria, Calif. 93455; (800) 232-1890 in 
California, (800) 242-1890 outside 
California. 


Shepler’s, Box 7702, Wichita, Kans. 67277; 


(800) 835-4004. 

Soda Creek Industries, Box 4343, 
Steamboat Springs, Colo. 80477; (800) 
824-8426, or, in Colorado, (303) 879-3146. 
Dusters, other clothing, hats. Catalog $2. 
Western Ranchman Outfitters, Box 29, 
Cheyenne, Wyo. 82003; (307) 775-7550 or 
toll-free (800) 234-0432, except in Alaska, 
Hawaii, and Wyoming. 


Hats 

Head N’ Home, Box 565, Capitola, Calif. 
95010; (408) 462-0641. Leather hats and 
hat bands, trims of furs, horsehair; $50 
to $115. 

Priest Hat Company, 342 E. State St., 
Eagle, Idaho 83616; (208) 939-4287. 
Custom fur felt hats from $110 to $180. 








YEARS FROM 
NOW, THEY’ LL 
STILL BE 
THANKING 


Because that’s how long the Mini Maglite® will last. Years. A 
lifetime warranty makes this noteworthy Christmas gift, someth’ 
special. The perfect gift for people of all ages, the beautifully 
designed Mini Maglite® flashlight is tough, durable and possess'. 
many totally innovative features. What’s more, it comes in severe 
enchanting colors. It’s only 534 inches long, fitting nicely in poe ! 
ets, purses, attache cases or suitcases — all places where people ¥ 
appreciate its use year after year. 

Special gifts are ones that last. And with the Mini Maglite® 
flashlight, they’ll remember to thank you, again...and again. 
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Rand’s Custom Hatters, 2205 First Ave. 
N., Billings, Mont. 59101; (406) 259-4886 
Custom hats $125 and up. 
Rowell’s Hat Shop, Box 43, Idaho City, 

Idaho 83631; (208) 392-4438. Custom hati}. 
$70 to $100. 
Weather Hat Shop, Box 560-S1, Penrose, » 
Colo. 81240; (303) 372-3014. Custom-ma 


Tom Hirt will duplicate hats from. 
photographs. Catalog $1. 


Boots 
Bill Shanor, 129 S.E. Redwood Highway, \, 
Grants Pass, Ore. 97527; (503) 479-3889. 
Custom cowboy boots from $400. 

D.W. Frommer IT, 308 N. Sixth St., | 
Redmond, Ore. 97756; (503) 923-3808. | 
Custom lace-up packers from $350, cowbel r 
boots from $375. : 
Daryl Bryant, Rough and Ready Custom), 
Bootmaker, 11671 Nevada City Hwy., | 
Grass Valley, Calif. 95945; (916) 272-380), 
Custom boots from $375, moccasins $125! 
Grizzly Boot Company, 229 E. Commerci 


YOU. 


Available at fine department stores, specialty stores and gift shops. For further informa | 4 
contact: Mag Instrument, Inc., 1635 S. Sacramento Ave., Ontario, CA 91761. (714) 947-1006. ; 


© Mag Instrument, Inc., 1987. 
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S$ Anaconda, Mont. 59711; (406) 563- 
0. Lace-up packers, boots from $185. 
By Lynch, Glenn’s Shoe Repair, 136 
Sond St. W., Kalispell, Mont. 59901; 
6) 752-0079. Custom cowboy boots and 
f-up packers from $275. 
in Weinkauf, 100 Landing Lane, Carson 
ly, Nev. 89704; (702) 882-5900. Custom 
wboy boots from $400. 
Ke DeWitt, Box 502, Okmulgee, Okla. 
847; (918) 652-2198. Custom boots 
fm $300. 
gonwalker Boots, 1607 South H St., 
ersfield, Calif. 93304; (805) 834-9515. 
ftory-made boots from $100, custom 
pts from $200. 
Win's Custom Handmade Boots, 150 W. 
Sie St., Willcox, Ariz. 85643; (602) 384- 
»7. Custom boots from $310. 
| Bond's Western Boot Co., 1065 
riposa Rd., Nogales, Ariz. 85621; (602) 
W-3322 or 281-0512. Custom boots 
$300. 
bite’s Handmade Boots, 6116 N. Freya 
| Spokane 99207; (800) 541-3786. Semi- 
ftom lace-up boots from $190. 
Wiliam Stuart, Box 71207, Reno 89570; 
92) 852-7135. Cowboy and lace-up boots 
$300. 
‘son Boot Co., 110 E. Callender St., 
yingston, Mont. 59047; (406) 222-3842. 
ndmade, all-leather, semi-custom boots 
m $160. Brochure $1. 


othing 
stralian Outback Collection, Box 987, 
rgreen, Colo. 80439; (303) 670-3933. 
sters, oilskins, hats. Catalog $2. 
hitle Kate, Box 572, Wilson, Wyo. 83014; 
07) 733-7414. Women’s skirts and 
esses, women and men’s neckerchiefs, 
oves. Catalog $2. 
gasus Dusters, Lucerne Route, Box 30, 
ermopolis, Wyo. 82443; (307) 864-5491. 
hsters from $25. 
d River Frontier Outfitters, 8348 
othill Blvd., Dept. SM, Sunland, Calif. 
040; (818) 352-0177. Replicas of 1880s 
irts, dusters, other clothing. Catalog $3. 
haefer Outfitter, Box 1886, Jackson 
le, Wyo. 83001; (307) 733-8610. 
sters, jackets, vests. Catalog $1. 
rowy River, Box 209, Cornville, Ariz. 
325; (602) 634-4452. Australian oilskin 
ats, pants, hats. 


her accouterments 

idger Creek Outfitters, Box 3576, 
zeman, Mont. 58715; (406) 586-7764. 
stom saddles, chaps, slickers, belts. 
atalog $2. 

die Brooks Saddlery, 520 River St., 

ko, Nev. 89801; (702) 738-8833. Custom 
ddles, chaps, belts, other leather goods. 
'eClintock Saddlery, Box 129, Descanso, 
alif. 92016; (619) 445-3946. Catalog $3. 
ay Holes Saddle Company, 213 Main St., 
rangeville, Idaho 83530; (208) 983-1460. 
atalog $4. 
he Stockman Mercantile and Trading 

0., Box 204, Hulett, Wyo. 82720; (307) 
57- 5315. Primarily saddles and tack, but 
me belts, chaps, gloves. Catalog $3.50. 
ip’s Western Wear, 185 Melarkey St., 
/innemucca, Nev. 89445; (702) 623-3300. 
lainly custom saddles, tack. Catalog $2. 
ild Rag, Box 786, Okanogan, Wash. 

3840; (509) 422-2777. Silk neckerchiefs. 0 
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Yosemite cooks. 


et a taste of Yosemite at our 
Chefs’ Holidays Jan. 3-21. 

You'll attend gourmet cooking 
classes led by famous American 
chefs amid America’s famous 
breathtaking scenery. 

Each chef will teach his or her 
own cooking style. Scheduled 
are: John Ash of John Ash & 

Co. in Santa Rosa 





What’s more, you can stay 
at The Ahwahnee or Yosemite 
Lodge and enjoy our low winter 
rates. Then at the end of your holi- 
day, enjoy a gala dinner created 
especially by your chef and 
served in the grand Ahwahnee 

dining room. 
For information or 
reservations, 





(California/ hag call our Holiday 
French cuisine); », Hotline: (209) 
Narsai David, + \ 454-2020. 
pope radio AMO You can't 
od talk show ae | — pemmtl find a tastier 
| vacation. 


personality and 

chef (American 

cuisine); Larry 

Forgione of An 

American Place in 

New York (American cuisine); 
Ken Frank of La Toque in Los 
Angeles (California/French 
cuisine); Joyce Goldstein of 
Square One in San Francisco 
(California cuisine); and 
Marcel Desaulniers of The 
Trellis in Williamsburg 
(Colonial American cuisine). 


NORTHWEST 
TERRITORY 


ee Ce) 

follow the sun, we 
know exactly where 
it’s going. Because 
ieee ee oy 

to places like Miami, 
Puerto Vallarta, 

Pcie Ut Oya Pe eld 
Fan betaine tH 7) 

AT dates dat oly Loh Elid 
to be on the beach, in — 
Pd TB eet lee ay 
just call your travel. 
Re or Northwest at 

1-800-225-2525 for: 
LOR ta ed ee 
or 1-800-447-4747 
bie) altars ir 

Because we’ve' got 
lots of other places 
in the sun you’ll 
Pe Aare oe 





Yosemite Park and Curry Co., 

an MCA Company, is authorized 
by the National Park Service, 
Department of the Interior, 

to serve the public in the Park. 
©1987 Yosemite Park and Curry Co 
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Paper and plants, 
simple and cheerful 


For holiday cards, ornaments, and wraps, what could 
be easier to work with than paper? And what quicker decorating 


idea than a citrus tree growing its own ornaments? 


Hol 


ied with 


trip; draw 


ind 


. p tat i paw on 
you ve cul paper. 





THE MAGAZINE OF WESTERN LIVING 


DARROW M. WATT 
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Snipped and folded paper has long enli¥ 
ened various cultures’ folk art. Here an 
on the following two pages, we offer idez 
from Czechoslovakia, Japan, and Swede ! 
You can use them on greeting cards, a 
tree ornaments, and for wrappings whos 
intricacy may rival the gifts themselves. 


Traditional choices to work with inclu¢ 
origami paper and glazed gift-wrap—fe 
the birds and the Czechoslovakian do 
ly-adorned presents at right—and co 
ored art paper for the wreath on page 64 


Less conventional selections are old roa 
maps, sheet music, or brown paper bag 
Art supply stores specializing in pape 
products sometimes offer exotic altern 
tives—papyrus, Japanese gampi pape® 
Florentine or marbleized papers, or hane@ 
made rough-textured sheets of refine! 

mulberry pulp. 


You'll need scissors, transparent tap 
craft glue, and a craft knife. Each proje 
features one or two designs; copy ours | 
just use them for inspiration. 


For more paper ideas, see our reports ¢ 
“stained-glass” acetate cards (page 11¢ 
iridescent cellophane ornaments (paj 
106), and Cuna Indian-inspired mo 
cards (page 112). 


Festive orangequat bears its orn 
naturally (see page 68). Perch origan 
in branches. Gifts, clustered below, } 
vibrant Czechoslovakian-style 


























cut wings and 
o fold and form 
, press in at head 
y create V shape 

ee drawing) 






Figst, cut out paper 
» fold in half, 







the center 











DARROW M. WATT 


Swedish wreath 


This wreath’s a ring of cutout shapes fold} 
to add dimension. (We used reindeer, Sant 
and trees, but you can use any pattern.) F 
and cut shapes as in drawings below; gli 
them to a styrene foam wreath. 

For the three-dimensional trees, place t\ 
together, butting center folds; punched hol® 
evoke ornaments. The reindeer get horizon) 
spacers between sides. Santa’s face, beai 
hands, and piping glue on. Arm at right’ 
drawing tucks into cut on robe to become | 
right arm; other arm wraps around back. 


VUY/UV] 


a 


NORMAN A. PLATE 
_ Easy-cut package wrap 


intricate as lace, but simple to make, 
se Czechoslovakian-inspired doilies give 
minly wrapped Christmas gifts a colorful 
t. Below, we provide the pattern for the 
japping at right (other designs appear in 
F photograph on page 65). 
rst, cut a square, circle, or rectangle that 
s the package you’re decorating; fold paper 
fo quarters and draw design. Cut border 
th Scissors and interior areas with a craft 
ife to avoid creasing paper. Unfold doily, 
en adhere to top of package with glue or 
ray adhesive. Oo 


| 
: 
| 
| 
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‘Bouquet’ ; 
sour orange 


Highly fragrant flowers; 
dense, cascading foliage; 
Juicy, sour fruit 


‘Tavares’ limeqt 


‘Mexican’ lime- kumq) 
hybrid. Compact tree | 
blooms several tii) 
a year. Juicy fruj 
with lime-like fll 





“DARROW M. WATT 
span lights and red- and green-leafed nandina add a festive 
touch to ‘Chinotto’ sour orange. Clusters of this season’s 
green fruit mingle with orange fruit that’s still hanging on from last year ! 


Dangling like ornaments amid glo/ 
dark green leaves, vivid orange and yel 
fruits add a cheery note to garden ci 
plants. By December, when most shi 
and trees have long since faded, tl 
decorative performers come into their, 
glory—just in time for the holidays. 9 


t i! The most familiar member of this grij 
ad C d out 200 of citrus and citrus relatives is the k, 
quat (Fortunella)—valued for centt e 
: . Se in China and Japan as holiday dec} 
+ tions and for its fruit. Less well known} 
l min oO oe citrus just as attractive are the kumquat hyt} 
© (calamondin, limequat, and orangeqis)}. 
7 Rangpur, and sour oranges. ’ 
Try Y th In mild-winter areas of the West, all | 
ee ; 7 ad L STOW elr duce a profusion of fragrant flowers fi 
, = attractive fruit that colors from ear 
late winter, depending on the wea 
Mrn o Long after other citrus have drapped I 
Ji i ] a ments fruit, ornamental citrus hang onto tt 
sometimes for up to a year. 
Though the trees are primarily de 
ie tive, the fruits are edible and have a v 
: ty of uses. Kumquats, calamondin, | 
oranges, and orangequat make tasty % 
malade, chutney, and candied fruit Be}: 
cause of their sweet rind, kumquat; int 
{pee orangequats can also be eaten fresh- | 


su fEMy 


— 































= a gee ~" 


s 
bn’ orangequat aS 
rin-kumquat hybrid. mes £5 
pact tree; juicy fruit 4 
has thick, sweet rind 


Ar 








the whole fruit into your mouth. 


es from Rangpur and limequat are 
y substitutes for lime juice. For top 
or, it’s best to harvest no later than 
e to six months after the fruit ripens. 
ny nurseries carry these trees—with 
it showing various stages of color this 
nth. They make fine gifts or alterna- 
Christmas trees (as shown here and 
page 65), and decorative patio plants. 
nerever citrus does well outdoors, you 
plant any of the choices pictured 
ve in a warm, sunny corner of the 
rden, in pots or in the ground (don’t set 
: plants in cold, soggy soil or if frosts 
P predicted). In colder climates, try 
‘m in pots as indoor-outdoor plants 
Ove to a protected spot as necessary). 
fore you transfer a plant indoors, check 
pests such as aphids, scale, and spider 
tes. Once inside, place it in bright light. 
in tight clusters of young green fruits 
produce larger individual fruits. For 
ore on plant care, see page 180. 


ose one that’s right for your garden 


i€ Ornamentals rank as some of the har- 
2st citrus. Kumquat plants, toughest of 
e entire family, withstand frosts 
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‘Chinotto’ 
sour orange 

Dense, myrtle-leaf 
foliage on compact tree; 
juicy, sour fruit 


‘Nagami’ kumquat 
Dense, bushy tree; 
slightly juicy fruit 

with mildly sweet rind 





Sour mandarin-like fruit. 


Rangpur 


Bushy, spreading tree; 







down to 18° to 20° for short durations. 
The rest of the group can take tempera- 
tures down into the mid- to low 20s for a 
brief time. On all types, the fruit is dam- 
aged at 25° to 28°. 

In California’s citrus belt, choices of orna- 
mental kinds are unlimited. Select ‘Chi- 
notto’ sour orange for its unusual myrtle- 
like foliage, ‘Tavares’ limequat for its 
attractive fruit and compact growth, or 
‘Bouquet’ sour orange (also sold as ‘“Bou- 
quet de Fleurs’) for its wonderfully fra- 
grant blossoms. 


The ‘Nagami’ kumquat produces more 
fruit and is sweeter in warm climates. If 
you live in a cool, coastal area like the San 
Francisco Peninsula, you'll get sweeter, 
juicier fruit from ‘Meiwa’ kumquat. 

In Arizona, availability is generally limi- 
ted to kumquats; because of a citrus quar- 
antine, few mail-order sources ship there. 


In the Northwest and all cold-winter 
areas, you'll be limited to ones that do 
well indoors and outdoors. Calamondin 
fruits the best indoors, although the sour 
oranges and Rangpur may also do well. 
Kumquats, limequats, and orangequats 
require nighttime chilling (below 50°) to 
develop full color and flavor . 


Calamondin 
Mandarin-kumquat 
hybrid. Dense, 
upright, everblooming 
tree with tart, = 


flavorful fruit 


juicy fruit with sour 


citrus flavor 


Variegated 
calamondin 
Variegated “ 
foliage; fruit is 
striped when 
green, orange 
when mature 


BILL ROSS 


ya as 


EY tienen: 
nen es 
yt oe 
MS | 
Picked fresh off the tree, golden 
‘Nagami’ kumquats impart a 
citrusy flavor to glasses of water 


Most ornamental citrus are grafted onto 
dwarf rootstocks and grow from 3 to 6 
feet tall. Because of their confined root- 
ball, trees grown in containers stay 
smaller, usually around 3 feet. Some nurs- 
eries also sell standard-size kumquats and 
calamondins that eventually reach 12 to 
15 feet—as the picture above shows. 
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Cross-country skiing . | 


SUSAN BIDDLE 


Skating and skiing in tre 


It’s as true now as 10 years ago that if: 
can walk you can learn cross-country | 
ing. In fact, as our pictures show, fi) 
paced change has created many m) 
ways to do it. And despite the shimme1’ 
skin-tight suits some ski skaters favo) 
remains a relaxing, down-to-earth acti | 
that welcomes beginners. 






Easiest way to start is with the fami 
touring; it’s almost like winter jogg 
with a stride followed by a long glide. } 
try skating, a technique that, in styl | 
like graceful ice-skating; or telemark | 
a sometimes thrilling, tree-dodging do 
hill series of turns that can (but doe} 
necessarily) dump you in a lift line at 
bottom, ready for another run. 


The equipment jumble 


New ways to play on skis mean new k | 
of skis to play on. (At the time of Sun. } 


SUN | 


f 


| 


s at left are using the new skating technique and gear; 


n at right prefers the traditional leg-straightening kick and glide 


anging even faster 


st major report on cross-country skiing, 
) years ago, many skiers were simply 
bnverting their downhill equipment.) To- 
Ay, you can still buy a complete package 

touring gear—skis, boots, bindings, 
d poles—for little more than $100, but 
bu can also buy increasingly specialized 
juipment that suits one or another of the 
veral activities that fall under the rubric 
cross-country.” 








ental shops offer the opportunity to try 
veral cross-country activities without 
ying loads of equipment, or to sample 
ifferent makers’ gear for one activity. 
‘ou can now rent virtually any type of 
ear at sporting goods stores, ski shops, or 
ross-country ski resorts. If you know of a 
articular brand you want to try, a few 
slephone calls may find it for rent, 
10ugh at “demo” (slightly higher) rates. 


he right ski length is determined by your 
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weight, height, and ability. Beginners 
usually start with more flexible skis, ad- 
vancing to stiffer models. For a given 
model, longer skis take more weight to 
flatten when you transfer your weight 
than short ones. If your touring skis aren’t 
gripping, try a shorter pair. Once you’ve 
practiced throwing your weight around in 
the snow, you may want to switch to 
longer skis for better glide. 


What type of gear is available? How is it 
used? And what does all that cross- 
country equipment lingo mean? 


In and out of tracks 


Gear for the familiar kick-and-glide (also 
called diagonal-stride) technique varies: 
some packages are designed exclusively 
for a resort’s machine-made grooves; oth- 
ers are built for off-track touring. 


We illustrate these extremes in the photo- 





R. VALENTINE ATKINSON 


Groomer at cross-country resort cuts 
grooves for track skiers and also packs a 
lane in between tracks for skate skiing 


graphs at the top of page 72, but in be- 
tween is versatile equipment that can do 
some of each (though not as well as the 
more specialized gear). You can choose 
gear suited to where you expect to find 
yourself most often. For example: 


—If you spend more than half your skiing 
time in groomed tracks and some behind 
other skiers, but only a little in untracked 
country, we'd suggest fairly light ankle- 
high boots, “‘system-type” bindings (see 
next page), and relatively narrow skis. 
They’ll do well in tracks, and will get you 
by elsewhere. 


—TIf you expect to ski snowy logging roads 
or other skiers’ tracks most of the time, 
with occasional forays across open coun- 
try and with only infrequent trips to 
groomed resort trails, give stiff boots, 
three-pin bindings, and slightly wider skis 
a try. They'll provide stability and control 
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Poles: 
armpit 
height, 
with small 
baskets 
for 
machine- 
@ packed 
snow, 

















Boots: light, fag 

comfortable; @ 
soles don't 
twist much 
me the long 
way 


<> 
= 


“E> 


Aly 2 


Bindings: system type 
best for track touring. 
Pluses: pole-tip latch 
release (no need to 
bend over), limited 
boot shimmy 







Skis: waxable or waxless. Basic 
type has “soft” middle for easy 
kick; fast skis’ stiff middle 

allows easy glide 


In-track skiing: easiest- 
to-learn-on lightweight gear, 
best on machine-made tracks 


Match your gear to your kind of skiing 








Rent before buying: 
in Tahoe resort's trailhe: 
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What do all those cross-country words mean? 


Camber /stiffness. When set on the 
floor, cross-country skis touch only at tip 
and tail. This bend is camber. Whether 
it is easy or difficult to flatten out when 
weighted is a function of stiffness. 


The camber on alpine or downhill skis 
flattens when weight is equally on both 
skis. On kick-and-glide (nordic-camber) 
skis, it takes at least 60 percent of your 
weight to flatten the camber; tips and 
tails remain springy, and the 
combination allows the efficient kick 
and glide motion. A proper telemark ski 
has an alpine-type camber, However, it 
flattens more easily than an alpine ski 
and, when weighted aggressively, bends 
into a turn-carving arc. 

Side cut. Some skis are wider at the tip 
and tail than in the middle (look for a 
spec like 60/50/55; the numbers refer to 
millimeters of width). Side cut lets 

Vie you turn the ski a little more easily. 
Parallel cut, Skis are an even width all 
along their length. 

Waxless/waxable. Most touring skis 
come with a choice of waxable or 














Boots: 
sturdy, with 

_ Soles that 
don't twist 
the long way { > 


and give (] 






good ankle 
support 












Bindings: pole- 
cal latch release is a 
plus. Three-pin is 
still the best for 
control on uneven 
surfaces and for 
edging across 
icy slopes 


ae 
ea 





Skis: waxable or waxless, 
wide to float on soft snow, 
side cut for turning ease. 
Also come with heavy steel 
edges (seldom needed) 
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Off-track touring: sturdier gear 
for cutting new trails or following 
uneven skier-made tracks 


“‘waxless” patterned bases. All skis need 
wax or other preparation. 


Waxless skis (one wax does the job) 
have a patterned base that doesn’t slide 
back during a kick, but will glide 
forward smoothly. 


On waxable kinds, you put a long-term 
glide wax over the whole ski, then add a — 
kick wax to the middle third of the base _ 
as often as required. Such skis may glide 
a bit better, but in warm-winter areas 
finding the right kick wax for changing 
temperatures can be time-consuming. 
Three-pin binding. This is the 
traditional cross-country type; it’s still 
the most stable setup for ungroomed 
snow. Pins in the binding fit into holes _ 
in the toe end of the boot—which is held | 
in place with a metal bail that clamps 
over the boot toepiece. 
System-type binding. Several types of [J 
these streamlined track or skating 1 
bindings are on the market. The boot 
clamps to the binding farther in front of |} 
| 


the toe, creating more leverage during 
kicks, more comfortable forward flex. 





Boots: fairly stiff 
despite light 
construction; most 
high cut for ankle 
support. Here, laces 
, hide beneath flaps 


a 
Poles: 


height, with 
small 
baskets 

for skiing 
packed 
lanes 





contact between 
boot and ski 

to allow flat 

side thrust 












Skis: narrow, short, 
light; designed for 
efficient glide. Diagonal 
stride not possible. 
Only the smooth 
bottom takes glide wax 


Ski skating: newfangled 
ultralight gear for machine- 
packed smooth lanes 


uneven snow and glide passably along 


eavy-duty back-country touring skis 
me with steel edges, a controversial sub- 
t among experts. Such edges can give 


$200 and up. 


nearly nose 






cal purchase price is $125 and up. Partly 
or exclusively off-track equipment and 
high-performance track gear cost around 





Bindings: for 
solid control, 
choose tough 
three-pin with 
flat bail 












Skis: side 
cut, ‘soft’ alpine 
camber, steel edges, 
waxable; go uphill with 
kick wax or climbing 
skins—or use a lift 


Telemark: steel-edged skis 
that swoop you downhill; you use 
skins or a lift to get back up | 


Skating is faster than the old kick-and- 
glide, but you need to be in good shape: 
the tired-skier’s trudge is not possible on 
skating skis. Rental costs around $20 per 
day, purchase $250 and up. 










wnhill control but reduce glide. Some 
y a nordic-camber ski (see box at left) 
th steel edges is a poor compromise: it 
Dnt turn well because it won’t bend into 
Smooth arc when weighted, and it won’t 
ur well because of the metal edges. 

andard track-skiing equipment is the 
mmonest type of rental gear and retail 
uckage (you get skis, boots, binding, and 
bles for a single discounted price). Rent- 
usually runs around $12 per day; typi- 


Vaxless base: pattern 
rips snow during kick 
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Climbing skin on telemark Gaiters keep snow out of boots, 
ski allows steep ascents 


Skating, but not on skates 


Newest game on snow is skating, a side- 
to-side technique that was pioneered by 
ski marathon racers in the early ’80s. This 
year, specialized skating equipment will 
be more widely available, and the lanes it 
requires will be open at most major re- 
sorts. You may find rental equipment 
more available at mountain rental shops 
than in cities. Some resorts also offer 
lesson/rental packages. 


: 


off pants in fresh or deep snow 





Speed and grace on steep drops... 
and a lift or climbing skins to return 


Telemark, named for a region in Norway, 
is a graceful technique for turning on 
steep slopes—and a ski designed with this 
maneuver in mind. If you’re already a 
competent skier (either cross-country or 
alpine), you can learn enough in a lesson 
or two to start using this turn. Many 
downhill resorts offer telemark lessons— 
and, indeed, using lifts is the fastest way 
to learn. Some telemark skiers never ski 
any other way. 

Without lifts, most skiers on these steel- 
edged, alpine-cambered skis use climbing 
skins to go uphill, so the skis can have a 
fast and smooth—rather than a pat- 
terned—base. Climbing skins run the 
length of the skis, staying put with a non- 
gooey adhesive. The skin is a synthetic fur 
with nap that is angled to stop skis from 
sliding backward. With skins, you can go 
straight up steep hills (they don’t make 
the air any thicker in your lungs, how- 
ever). At the top, the skins come off along 
with their adhesive—and down you go. 
Keeper straps on the bindings stop 
runaways. 

Rentals run around $25, purchase pack- 
ages. $275 and up. 
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Christmas morning, present this edible, gift-wrapped 
package. A slice reveals a savory sausage-and-egg filling 
surrounded by layers of flaky fila 


Brunch bundle: It 




























er the packages have been opened on 
istmas morning, delight the family 
h one thing more to unwrap: this stun- 
g, fila-swathed breakfast torta. 


torta—a baked egg and ricotta casse- 
chock-full of sausage, red bell pepper, 
chini, and fontina cheese—is encased 
paper-thin layers of buttered fila 
gh, then baked again. A bright ribbon 
around it marks the festive occasion. 


can make the torta a day ahead. At 
last minute, quickly wrap with fila (it 
sn’t take long); then bake. Fila will dry 
if left standing too long. 


a-wrapped Sausage Torta 
pound mild Italian sausage 
clove garlic, minced or pressed 
large onion, chopped 
large red or green bell pepper, 
stemmed, seeded, and chopped 
large eggs 
cups (1 Ib.) ricotta cheese 
cup all-purpose flour 
teaspoon baking powder 
teaspoon pepper 
medium-size (about % Ib.) zucchini, 
ends trimmed, cut into Y-inch- 
thick slices 
pound fontina cheese, shredded 
sheets (12- by 17-in.) fila dough 
tablespoons butter or margarine, 
melted 
move casings and crumble sausage into 
10- to 12-inch frying pan. Cook over 
dium-high heat, stirring often, until 
htly browned, 10 to 12 minutes. Drain 
and discard all but 3 tablespoons of 
. Add garlic, onion, and bell pepper; 
k, stirring occasionally, until onions 
golden, 8 to 10 minutes. Set aside. 
a large bowl, with an electric mixer 
at eggs, ricotta, flour, baking powder, 
d pepper until smoothly blended. Stir in 
usage mixture, zucchini, and fontina 
eese. Pour into a buttered and floured 
-quart soufflé dish. Bake, uncovered, 
a 375° oven until top is golden brown 
d feels firm in center when pressed, 55 
65 minutes. 
move from oven and let stand at least 
minutes. Run a knife around edge of 
rta; invert onto a baking sheet. (At this 
int, you can cover and chill a day. Let 
ld torta stand at room temperature for 
ut | hour before wrapping.) 


arrange fila, lay 1 sheet out flat; brush 
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lightly with butter. Overlap the narrow 
side of the first sheet by half with a nar- 
row side of a second sheet to make a 24- 
inch-long strip; butter the second sheet. 
To form the cross (see step 2), place a 
third sheet across the center of the 24- 
inch-strip with | narrow side extending 
out about 8 inches; brush lightly with 
butter. Overlap a fourth sheet, crossing 
center of the long strip, with | narrow side 
extending out in the opposite direction by 
the same distance (each leg of the cross 
should extend out about 8 inches from the 
center square). Brush fourth sheet lightly 
with butter. Brush last fila sheet with 
butter; set aside. 


Set torta in the center of the cross. Gently 





l - Pour filling into buttered and 
floured soufflé dish to bake; cool 
baked torta before proceeding 





3 e Pinch center of reserved fila 
sheet; invert and tuck into center 
of gathers to add height 





lift 1 side of fila at a time up and around 
torta, gathering all 4 sides at top (an extra 
pair of hands helps). Pinch center of re- 
served buttered fila sheet and gently lift 
up; set pointed end in center of gathered 
top. Wrap a l-inch strip of foil around 
base of fila ruffle to hold it upright. 


Brush filled portion of fila with remaining 
butter. Using 2 wide spatulas, lift package 
onto a 12- by 15-inch baking sheet. Cut a 
10-inch square of foil and loosely cup over 
ruffled top. Bake on lowest rack of a 375° 
oven for 45 minutes; remove foil and con- 
tinue to bake until top is golden, 5 to 10 
minutes longer. Using spatulas, transfer 
package to a platter. Cut into wedges to 
serve. Makes 10 to 12 servings. Oo 
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> - Lift cross of buttered fila, made 
by overlapping 4 fila sheets, up 
and over torta, gathering on top 


A e Brush sides of wrapped torta 
with melted butter, foil strip 
holds the ruffle steadily upright 


ift-wrapped eggs, sausage 





























‘own tempered hardboard makes 
fully painted panels add 


by threading yarn through the dark- 
painted signboard. Knobby pulls open the 
double doors; windows can be cut to suit 
the store owners. 


Simpler in design, the tepee has 
four sides. Its flaps pivot into place. 
As with the store, the children 
can decorate the sides with 
designs of their own (to make 
for easier threading of the yarn, 
suggest they wrap the ends with 
2 to 3 inches of tape). 

It's always easy to change the 
storekeeper’s name, turn store 
into a post office or saloon, or 
modify the tepee decoration 


SUNSET 
_| 





Pegboard, shoelaces, and 
square knots... these play shelters 
couldn't be simpler 


uare knots and shoelaces are the glue 
nd nails that hold together these pint- 
ize Western store- and tepee-shaped 
layhouses. The walls are made of peg- 

ard (a tempered hardboard) with perfo- 
ations that let in enough light for chil- 
ren to play in—even if they close doors, 
hutters, or tepee flaps for privacy. The 
oles also let young artists use heavy yarn 
© weave decorative patterns or letter 
heir own signs on the outsides. 
tll take you a few hours to lay and cut 
ut either of the easy-to-make projects 
designed by Marge Rector of Jam De- 
igns, Sausalito, California)—and about 
another hour to assemble it. The only 
power tools needed are a circular and a 
saber saw and an electric drill. You'll also 
need a rasp and medium sandpaper, to 
finish rough edges. 
As building materials go, %4-inch tem- 
pered pegboard is reasonable: each 4- by 
8-foot sheet costs about $12. There are a 
few negative points, however: it’s heavy, it 
disintegrates if left outside in wet 
weather, and sharp corners can snap. 
After cutting, we rounded all corners to 
avoid damage. 


Materials 


You'll need three sheets of pegboard for 
the store, two for the tepee. Both projects 
also require 12-inch lengths of leather 
ties. Cut these from 48-inch boot laces 
(about $2 a pair); each pair provides 8 
ties. For the store, cut 68 ties (9 pairs); for 
the tepee, 18 (3 pairs). 

For the store, you'll also need two 1/- 
inch-diameter wooden drawer pulls and 
two 47'2-inch-long 1-by-2s. For the tepee, 
buy enough %4-inch dowel to be cut into 
three 67-inch continuous lengths and one 
22-inch length. For both, you'll need 
latex paint in one or two colors. 


Cutting 


Following the diagrams on page 78, copy 
the design for the store or tepee onto the 
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rough side of the pegboard panels. (Ex- 
cept along diagonal cuts, there should be 
no holes within ¥% inch of any straight 
side.) Cut out all pieces. (Clamp down a 
straight board to help make long cuts.) 
You'll probably need help: the pegboard 
is heavy and awkward to move. 


You'll have to make inside cuts for the 
store’s door and windows. If you use a 
circular saw, position the blade above the 
center of each line to be cut; then, with 
the saw running and the front of the blade 
guide resting on the pegboard surface, 
slowly lower the blade through the wood 
and finish cutting. Use the saber saw to 
make the four small notches in the top of 
the side panels for the 1-by-2s. 


Round all corners with saber saw or rasp 
and lightly sand all edges. Paint one side 
of the awning and sign; paint both sides of 
doors and shutters and the tepee’s flaps. 
For the tepee, use a 44-inch bit to drill a 
hole through each 67-inch-long dowel, 
162 inches from one end. Drill parallel 
holes through the 22-inch dowel, 1, 3, 
and 5% inches from one end. 


Putting it all together 


Assembly requires an adult, but children 
will have fun tying the square knots. 


Assembling the store. Butt the back piece 
against one of the side walls, making sure 
the rough sides face in. Use three ties per 
corner (near top, center, and bottom); 
thread each through a hole in the outer- 
most row of each panel, and tie so knots 
show on the outside. Repeat to connect 
the other side panel to the back. 


Position the taller front panel so it over- 
laps each side by three rows of holes, then 


tie it on. Reinforce the front corners by 


tying triangles C into them. Place them 
horizontally, slightly below midpoint, so 
they can serve as shelves. 

The store’s small awning rests on three 
triangular braces (A and B). From the top 
of the front panel, count down 12 rows of 
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A lesson in tying square knots will help 
youngsters “build” the playhouses. 
Drawings below may remind adults 
of the proper technique themselves 


se & GS 





Sure-handed adults 
can make long cuts 
without using guide. 
Draw lines on rough 
sides; mark pieces 
with masking tape 


before cutting 
PETER O. WHITELEY 
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THe k i oes 36" a 
Le i ee 4" | is X few QV" { 
spurs | LH Abs | 
Py aes See —14'> 
Left side 17 44% Right side 


Store 


holes; position the smallest triangle (B) 
vertically—with its right angle at the bot- 
tom—so that its topmost hole lines up 
with the holes in the 12th row from the 
top. Center the triangle over the door, and 
tie it to the front panel at top and bottom. 
Position the two larger triangles (A) near 
where the awning’s ends will be. Tie the 
topmost hole of each to the 12th row of 
holes, and tie their bottoms in place, too. 
Add the awning, tying it to both the 
store’s front (along row 11) and the trian- 
gle braces. 

Slip the 1-by-2s into the notches in the 
side panels, then center and tie on the 
roof. Run ties around each 1|-by-2 and 
secure each to the roof. 


Write the store’s name in yarn on the sign 


3 






< 574" 









panel, and center it above the awning. The 
shutters and front doors (with wooden 
pulls for handles) are mainly decorative, 
but they can pivot and be opened and shut 
if you leave enough slack in the ties. 


Assembling the tepee. Lean the two larg- 
est sides (A and B), smooth sides facing 
out, together along a side seam. Place one 
of the long dowels (drilled end at the top) 
along the inside of the seam; thread a tie 
through the hole and out through each 
side panel, and tie pole to panels with a 
square knot. At the center and the bottom 
of the seam, loop another tie around the 
pole and secure it through the panels. 
Using the two other poles, attach the two 
abbreviated sides (C and D) in the same 
way. Poles should cross at the top. 


3" ey, “a 
a Aes ee Ty 
Mi // \ 
// \ 
Side B 


he gap 


leaves ¢ room fi 





Mad ) sheets of hardboard, the tepee has two full-width triangles and two just over half-width. 
7 between the bases of the abbreviated sides. The 6%-inch-wide opening in the top 
‘ the poles to poke through. Lay out angled sides so fewest holes are cut _ 





Row 15 


of structure 





a eee 


The store uses three sheets of hardboard and wastes little. Center the lines for doors and shutters between rows 
of holes. Take extra care when making the window openings, you'll use the cutout squares to make small triangles 
that brace the awning and reinforce two interior corners. Note notches for roof-supporting 1-by-2s 









mm 4616" ——___> 


Notch for 1-by-2 
























Row 30 i Row 15 Row 30 


of structure 





Thread separate ties through the thre 
holes in the short pole (which fits abov 
the corner opening); then, working fron 
the inside, thread the ties through hole 
along the butted sides, and tie to secur: 
this last corner. 


Add the flaps to the sides, using three tie 
each; tie them loose enough to allow flap) 
to swing closed. For exterior decoration 
you can paint the outside with permane 
designs or let the youngsters thread yar 
through the pegboard’s holes. 

A few reminders: neither playhouse ca) 
be left outdoors in wet weather; check th 
ties periodically to make sure the knot} 
are holding and the laces are still in gooc 
condition; and store panels flat to preven 
warping. c 


16” 16" 
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INTRODUCING 


DODGE ARIES AMERICA 


$6995. IF YOU'RE LOOKING FOR THE BEST VALUE IN ITS 
CLASS;* A CAR THAT GIVES YOU 2.2 LITERS OF FUEL-INJECTED 
POWER, ROAD-GRIPPING FRONT-WHEEL DRIVE, OVER 30 OTHER 


TANDARD FEATURES, PLUS OUR UNBEATABLE 7/70 PROTECTION GOTTA BE A 
AN’ ALL FOR A NEW LOW PRICE, THEN LOOK NO FURTHER...IT'S E. 
@ 


DITA BE THE 1988 DODGE ARIES AMERICA. DIVISION OF CHRYSLER MOTORS 








“Sticker price. Tax & destination charge extra. 4 bad: ere on comparably equipped sticker price comparisons to 1987 competitive mid-size models 
(1988 competitive data incomplete at time of printing). | bor : ( 

+Based on warranty comparison with competitively priced models at time of printing. See 7/70 powertrain & 7/100 outer body rust-through 
limited warranty at dealer. Restrictions apply.) 3 1B BUCKLE UP FOR SAFETY. | 
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st a little taste and see! A classic 
asbord offers many choices; with 
quantities, even the young and the timid 
mple traditional Swedish dishes 


“Try a little of many dishes” 


That’s the idea of this smorgasbord party for 36. 









t's an extravagant array—but with 
areful planning, it’s really quite achieva- 
le.” That’s how Maud Hallin of San 
ancisco describes the smorgasbord par- 
she gives to share her Swedish heritage 
ith friends. Like her, you can pick and 
oose among components of this lavish- 
Peming menu, deciding which recipes on 
lage 170 to make and which foods to buy. 
e€ menu serves 3 dozen guests. Some- 





A herring collection 


Refresh salt herring or drain sea- 
soned herring and add new flavors. 
Matjes herring are the young and 
tender fish. 


Spiced Herring* 
Glassblower’s Herring* 
Matjes Herring with Gravlax Sauce* 
Matjes Herring with Horseradish 
and Beets* 
Danish Herring Salad* 































Hot and cold fish plates 


Smoked mackerel or trout flavors a 
paté. The two hot dishes, assembled 
ahead, are ready to bake. Swedish 
anchovies, baked with the potatoes 
for Jansson’s Temptation, are actual- 
ly herring, too. They are far less salty 
than the skinny anchovy fillets from 
Southern Europe, but they can be 
used interchangeably. Both kinds of 
fish are sold canned in most markets. 


Smoked Mackerel Paté* 
Hot Tomato Sprats* 
Jansson’s Temptation* 












Meats and cheese 


Typically, these foods end up on 
bread as open-faced sandwiches. Buy 
cheese in a chunk, allowing | or 2 
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times Ms. Hallin invites only half as many 
at one time, brings out half of each dish, 
and has two parties, back to back. Foods 
that are prepared once but served at both 
parties must be refrigerated between 
each event. 

Recipes for the dishes marked with an 
asterisk start on page 170. Or purchase 
similar dishes; each recipe gives a yield 
you can use as a buying guide. Oo 





ounces as a serving; Jarlsberg is a 
good alternative to cheddar. 









Swedish Liver Paté* 
Spiced Rolled Veal* 
White Cheddar Cheese 
Assorted Mustards 












The main plate 


Bake a,ham or buy baked ham to 
slice; you'll need about 2 ounces per 
serving. Boil tiny potatoes (at least | 
per person), or heat canned tiny 
Swedish potatoes (4 cup per serving) 
and season with fresh dill and butter; 
keep warm in a chafing dish. Bake 
beans, using a favorite recipe, or heat 
purchased beans; allow about 4 cup 
per person. 


Cold Baked Ham 
Danish Pickled Cucumbers* 
Swedish Cabbage and Apples* 
Tiny Boiled Potatoes Baked Beans 






















A basket of breads 


Have several types of rye bread— 
plain, caraway, or orange (/impa) in 
_hearty loaves. Crispbread comes in 
many flavors and can be paper-thin 
to cracker-thick. 


Rye Bread 



















Crispbread 
Butter 






You can make much of it ahead 
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Make-ahead Swedish foods, or 


alternatives that you can buy, are the 
secret of a relaxed buffet dinner 







Sweet choices 


Allow 2 or 3 cookies per person; offer 
several kinds. Good make-ahead reci- 
pes start on page 162. 


Homemade Cookies 
Big Bowl of Red Apples 


Shine apples with a cloth. 














a donkey . . 
easy to make simply by 
slotting together pme |-by-12s 


Ho ho ho, pardner! A cowboy Santa, his 
faithful donkey, and his better-known 
team of reindeer impart a Western flavor 
to the holiday season. Cut from pine 1-by- 
12s, each figure slips together easily with 
intersecting cross-lap joints. Disassemble 
and store them flat the rest of the year. 


To make the figures, youll need heavy 
construction paper; a saber, jig, or band 
saw; a drill with a 2-inch bit; sandpaper; 
and wood (about 4 feet of 1-by-12 per 
figure if you cut all pieces so they run with 
the grain, less if you cut smaller pieces— 
legs, antlers, or arms—across the grain). 


Enlarge pattern pieces on construction 
paper. Outline them on the wood. Be sure 
to make notches no wider than the wood’s 
thickness (it’s better to make them slight- 
ly narrower); if they’re too big, pieces can 
wiggle and break, and the figures won’t 


Slot-togethers 


Santa, a team of reindeer, 


wiley te 


stand up properly. Cut out pieces, drill 2- 
inch holes for eyes, and sand. Sand to 
widen notches, if necessary. 

Finish the figures in any way you like. We 
left the reindeer natural, but you might 
prefer to paint or stain the antlers. We 
painted Santa’s donkey gray, with black 
and white accents, and gave it a short 
cotton rope tail. 

We also painted the white beard on our 
Santa, but for his clothes and cowboy hat 
we used a soft cloth to apply red paste 
shoe polish. The polish lets the wood’s 
grain show through but doesn’t bleed 
where you don’t want it. To get precise 
lines, we used masking tape. 

Our Santa’s arms pivot; we connected 
them to the body with a short piece of 2- 
inch dowel, but you can glue them direct- 
ly onto the body, if you prefer. 














Dad’s using a saber saw to create a reinde 
the festive porch greeting pictured at right— 
a cowboy Santa holds his team with ribbo 
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Each square equals 2” 








Homemade saddlebags (a single piece 
of burlap with both ends folded back 
Sl on themselves) hold candy cane treats 
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Three structural elements—cone, slabs, 
and cutouts—come together in barn 












Mural (right) is simply 
layered cookies. Impress the 
designs on raw dough 
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Lucia maids 
of SWEA (a 
Swedish 
group) admire 
Viking ship 
curved with 
technique 
used for cones 
(next page) 






Two-story 
outhwest pueblo needs extra 
support: first-floor walls are thicker, 
and cinnamon sticks running 
Structure’s width serve as “‘vigas” 


DARROW M. waTT 


wild almost anything 
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Built from 
blueprints for real 
house, gingerbread model 
was Judy Tuck’s gift to owners, 
Susan and Pat McBaine 


The basic building material for this selec- 
tion of fantasy gingerbread structures is a 
strong, good-tasting ginger cooky dough 
that bakes to sturdiness in flat slabs or 
slightly contoured pieces. Your creation 
can be quite imaginative, as stark or full 
of curlicues as you like, provided you ad- 
here to the strengths and limitations of 
this construction material. The designs on 
these pages were produced by Westerners 
of varying ages and skills. 

On page 87, you'll find the recipes for 
cooky dough and icing; you need icing to 
decorate or glue the cookies together. 
Here we offer techniques for creating and 
controlling the structural elements—how 
to make patterns, how to shape the dough, 
how to use icing to embellish and cement 
the pieces together, and how to add deco- 
rations to the finished product. 

To make patterns, draw outlines on paste- 
board or heavy paper, then cut out. To 
test your design’s structural integrity, fit 
the pieces together with tape; if the paste- 
board wobbles, so will thin gingerbread. 


Your dimensions are limited to the 12- by 
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Roll dough on pan, supporting ends of rolling pin on strips of wood 
lath—as thick as you want the dough, and long enough to run 
the pan’s length. This ensures uniform thickness for uniform baking 


f 


Re 






Of See 
fF 


# 
4 


eid 


= # 


f 


—_/ 


Pipe icing along edge of piece to be joined; 
butt pieces together and hold in place briefly to set 


15-inch size of a large baking sheet. Lay 
the pattern pieces out on your baking 
sheets to estimate how much dough you’ll 
3 need. Maximum thickness for dough is % 
inch. For houses larger than 6 inches 
square, or for heavy, load-bearing walls, 
use '4-inch-thick cooky slabs. Smaller 
houses and decorative overlays can use ¥- 
88 inch-thick slabs. 
See the photographs on this page for basic 
construction techniques. 
To decorate cooky slabs, use a pastry bag 
with a plain or decorating tip to apply 
icing cement (next page) to unassembled 
sections of cooky. Let dry until set, at 
least 30 minutes, before assembling. 
You can also paint the slabs by spreading 
a thin layer of icing onto them; you may 





For a cone, fii a round of dough need to thin it with a few drops of water to 
»il-covered cardboard cone; cut or make it spread smoothly. If you want, you 
ds, and pinch e together. Trim an tint portions of the icing, too: add a 

any overhang. Bake for the full time {ew drops of food coloring. 


Cut around patterns arranged on partially 
baked dough; remove extras. Continue to bake until 
the dough is cooked; it will harden as it cools 


To make a cylinder, use icing to glue cooky strips onto a foi 
wrapped can or cardboard tube; pipe more icing between pie 


en 


To assemble structures, use a knife o 
pastry bag with a small, plain tip to ap; 
icing cement generously (but not enov 
to ooze or run) to | side of a piece, suct 
the edge of a wall. Butt an uniced pi 
against the icing, as dictated by your f 
tern, and hold pieces together briefly uj 
the icing sets. To improve the stability} 
your structure, apply icing to its bott 
edge and set it on a firm, flat surface 
rectangle of gingerbread, a board, o 
platter. (If you want to be able to lift 
building up to hide or reveal treats ins 
don’t cement the bottom edge to a s} 
porting base.) 

Continue to apply icing, holding joi 
pieces together until set, until projec} 
assembled. If there are any gaps, you 
fill them neatly by piping or spreac 
icing into or over them. If icing smud 
wipe with a damp cloth. 
To build higher. When you build nf} 
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1 story on a house, as in the pueblo 
page 85, make the bottom story 's inch 
ker than the upper level. 


attach decorations, dab undersides 
ha little icing cement and hold in place 
il set. You can use this technique to 
H hard candies, licorice whips, candy 
es, chocolate-drop candies, cutout 
bkies, or a variety of other things. 
er details. Many of our architects 
bd some of the cooky dough for cutouts 
populate or adorn their designs. Feel 
e to make designs on the dough before 
dking; it will hold the impressions on its 
face as it bakes. Simply cut partly 
ough the dough with a knife, or im- 
ess floured objects (such as fork tines or 
ads of screws) in it, then remove. 
display your gingerbread masterpiece, 
ep it in a dry place. In a humid atmos- 
ere, the cooky will absorb moisture and 
ten quickly; a bad place to display a 
gerbread creation in winter is close to 
dows that steam up. 
u might cover the structure with plas- 
wrap at night to help extend its longev- 
and to keep off dust. Some of our 
periments were still strong and upright 
er a year of being loosely sealed under 
astic wrap. 
eat, gingerbread structures that are 
st-free and still crisp or only slightly 
ftened are enjoyable to break apart as 
attention-getting party dessert, per- 
ps to go with ice cream or fruit. One 
vorite trick is to fill a structure with 
ore cookies, confections, or dried or 
esh fruit; it becomes a treasure trove of 
izes for guests to take home. Oo 
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Sturdy and good-tasting, this is 
the basic building gingerbread 


Gingerbread Cooky Building Slabs 
1% cups whipping cream 

1 teaspoon vanilla 
2V2 cups firmly packed brown sugar 

2 tablespoons baking soda 

1 tablespoon ground ginger 

2 teaspoons ground cinnamon 
1% cups light or dark molasses 

9 cups all-purpose flour 

Icing cement 

Whip cream and vanilla until cream 
holds soft peaks. In a large bowl, mix 
sugar, baking soda, ginger, and cinna- 
mon. Stir in molasses and cream. 
Gradually add flour, mixing well. 


On a lightly floured board, roll out a 
portion of dough until it’s flat but still 
thick enough to pick up easily without 
tearing. Place it on a greased and 
floured 12- by 15-inch rimless baking 
sheet. Finish rolling dough on pan, 
supporting the rolling pin on equally 
thick wooden strips placed along oppo- 
site edges of pan. Use about 2 cups 
dough for each '%-inch-thick ° slab, 
about 4 cups for each 44-inch slab, and 
about 6 cups for each ¥%-inch slab. If 
cookies are not evenly thick, the thin 
areas bake darker in color and are 
more brittle. 

You can bake up to 2 pans of dough at 
a time in | oven. Bake dough until 
fairly firm when pressed in center—in 


a 300° oven, allow about | hour for '4- 
inch-thick slabs; in a 275° oven, allow 
about 1% hours for 44-inch slabs and 
about 24 hours for ¥-inch slabs. 
After 30 minutes, remove pans from 
oven and place pattern pieces close 
together on the dough; with a sharp 
knife, cut around pattern edges; lift off 
pattern and scraps. (Later, bake the 
scraps to eat.) Return both pans to 
oven, switching their positions, and 
finish baking. Meanwhile, roll out re- 
maining dough to make cones (far left, 
bottom) and other special features. 


When done, carefully loosen cookies 
with a spatula; cool on pan until firm, 
about 5 minutes. Transfer to a rack to 
cool. Decorate and assemble structure 
with icing cement or wrap pieces air- 
tight and store up to | month; cookies 
keep crisp longer, but do not taste as 
fresh. Makes about 9 cups dough, or 
4' slabs ' inch thick, 242 slabs 4 inch 
thick, or 1%2 slabs ¥% inch thick. Each 
full slab is 10 by 15 inches. 

Icing cement. With an electric mixer, 
beat 2 large egg whites, “% teaspoon 
cream of tartar, and 2 teaspoons water 
until frothy. Mix in 3 cups sifted pow- 
dered sugar; beat on high speed until 
icing is stiff, 5 to 10 minutes. Use, or 
cover up to 8 hours. Makes about 
1% cups. 


Slot-together reindeer, 
as shown on our cover 














To make the gingerbread reindeer on our 
cover, use the pattern for wooden reindeer 
(page 82). On heavy paper or pasteboard, 
draw this pattern using a %4-inch grid 
instead of a 2-inch one. Cut out pattern. 
Roll gingerbread cooky building slabs 
(see above) 4 inch thick. Bake dough and 
cut out cookies, as directed, using rein- 
deer pattern. When cookies are cool, pipe 
a dot of icing cement (see above) on each 
side of head to make eyes; let dry. If 
desired, tint icing that joins reindeer by 
mixing in unsweetened cocoa. 


To assemble, pipe icing into 2 leg notches 
and set body in place. Stand upright and 
adjust legs to make it steady; hold until 
icing sets. Attach antlers with icing; hold 
until set. Repeat to make each reindeer. 


Reindeer come together from an array of 
pieces. Big sister dots on icing for eyes, 
pipes icing in notches to join animals. 
Young assembler sets antlers at an angle 
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Shearling coat is at Shepler’s, in Denver. Wagon wheels ornament Chet'’s, 


For a gift or anytime, Western wear 
still makes sense for all kinds of uses 


PETER CHRISTIANSEN 
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A cowboy Christmas 


“The cow-boy’s outfit of clothing, as a 
rule, is of the very best from hat to boots. 
He may not have a dollar in the world, but 
he will wear good, substantial clothing, 
even if he has to buy it on a credit.” 

So cowboy W.S. James praised the 
clothes of his calling in 1893. Today, 
Western wear still earns praises, and cus- 
tomers still buy it—and often on a credit. 
Whether worn in Tokyo or Tonopah, it is 
America’s most American clothing; it pe- 
riodically becomes trendy, but never, un- 
like lesser garb, really goes out of style. 


Perhaps that’s because it offers more than 
style. With Shaker chairs, Navajo rugs, 
and other exemplars of American folk art, 
the cowboy hat, boot, belt, bandanna, and 
slicker possess the innate handsomeness 
that comes from being useful. 
If you're Christmas shopping, you can 
begin nearby, at stores listed in the yellow 
pages under Western Apparel, Boots, or 
Hats. We offer some shopping tips here; 
see page 62 for mail-order suppliers, in- 
cluding specialty shops and custom manu- 
facturers. 
Vaqueros to buckaroos 
What is today a $7 billion industry had its 
origins in the simple garb worn by the 
vaqueros of New Spain: a sombrero with 
\ low crown and straight brim, a cotton 
hirt, pants, and jacket. California va- 
jueros later ornamented this costume— 
iand-braiding reatas, trimming saddles 
belts with turquoise and silver, trim- 
ing protective chaparejos with fleece— 
le the Texas cowboy held to a more 
iber austerity. 
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~ 


in Douglass, Wyoming 





















Along the way, the traditions merged. 
reata became the lariat, chaparejos gt 
shortened to chaps, and the Californj 
vaquero metamorphosed into the Nevaé 
buckaroo. 


There were regional variations. By t 
1870s, the J.B. Stetson Company h 
helped standardize the cowboy hat 
its widely popular 4-inch-brimmed Be 
of the Plains model. But cowboys headii 
for the windy Northern Plains found” 
hard to keep wide-brimmed hats on the 
heads. Montana cowboys thus favor 
narrower brims; they also liked he 
creased with four peaks. Nevadans wo} 
their pants outside their boots; cowbo 
elsewhere might tuck pants inside. 


: 


In Montana or Nevada or anywhere els 
the cowboy’s apparel was made for wo 
Pants were tight to obviate the need f 
suspenders, which got in the way whi 
roping. Pockets were placed not on the 
but in front, so objects wouldn’t slide o 
when the cowboy hunkered at a campfi 
The bandanna, or wild rag, soaked » 
sweat, blocked dust, and kept him wari 


Even the most ostentatious items in t 
cowboy’s outfit, his boots and his hi 
were eminently practical. The hat’s wi 
brim gave shade, and its high cro) 
helped keep the head a little cooler. Ift 
felt was of high enough quality, the f 
could hold water, its headband letting | 
retain shape when wet. If made of ratt 
snake skin, the band was said also to bi 
potent specific against headache. 


As for the boot, it was costly: Montan 
famous cattle baron Granville Stu | 
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vada buckaroos shows off gear available at Elko-based J.M. Capriola Company, 
jutfitter to cowboys for nearly 60 years. On view: classic yoked and pearl-snapped shirts, lamb-trimmed chinks (riding chaps), 
hite canvas duster, leather saddlebag, wild rag neckerchief, denim jacket and pants, cowboy and lace-up packer boots, 

purs, ropes, and, of course, the hat—wide-brimmed, open-crowned, and creased to the owner's specifications 


Sack near the saddle again: quartet of | 
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Pee ne im MO wets 
BUFFALO BILL HISTORICAL CENTER 
1907: Buffalo Bill’s chief rider, Harry 
Brennan, took cowboy horsemanship and 
clothes to audiences around the world 





recalled that in the 1880s his cowboys 
would pay $25 (half a month’s pay) for a 
good French calf boot. But the high 
leather tops shielded the wearer from 
twigs and rocks, the sharp heels steadied 
him during roping, and the pointed toes 
allowed him to slip easily in and out of the 
stirrup. The boot was also tight, too tight 
for walking long distances—but what 
cowboy would walk when he could ride? 


Utilitarian stuff, then. But if along with 
being useful the cowboy’s gear happened 
to look sharp, he didn’t mind. As W.S. 
James admitted, the cowboy “has his 
flights of fancy as clearly defined as the 
most fashionable French belle.” 


Nor was the rest of the nation immune. 
Show business discovered the cowboy: 
Buffalo Bill’s Wild West shows gave way 
to Tom Mix horse operas, and Mix him- 
self gave way to cowboys Cooper and 
Wayne and Eastwood—and each new 
generation of audiences applauded and 
realized you didn’t have to endure a six- 
month cattle drive to yearn for a hat, a 
and some jeans. 
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THE BETTMANN ARCHIVE 
1920s: Hollywood’s Tom Mix set 

style with 10-gallon hat, gaudy 
shirt, leather chaps, solemn mien 


Weather Hat Shop in Penrose, Colorado, 
makes custom hats on wooden blocks that 
date back to the 1880s. 


Shopping for Western wear: the basics 


Western-wear stores can help you cross 
off numerous names on your Christmas 
list. For serious horsemen, there are sad- 
dles, chaps, and the like. For the horse- 
infatuated (say, any 12-year-old viewer of 
The Black Stallion), there are stocking 
stuffers like equestrian stationery and 
books. For dudes who don’t know a flank 
from a fetlock, there are shirts and pants, 
and hand-tooled belts, wallets, and purses. 


Three items merit special attention. 


Boots. Any old-time cowboy would be 
astonished by the current array. If you 
want to preen like Dolly Parton in bur- 
gundy ostrich, connive like J.R. Ewing in 
python, or strut like the commander of 
Fort Bridger in replicas of 1870s cavalry 
issues, you can find the boot to suit. 

e You can buy factory-made boots for $85 


to $500. In general, the amount and quality 
of the leather used determines the price. 


Less expensive boots may have leather tops, 
manmade materials elsewhere; better boots 
are all leather, from outsoles to insoles, heel 
to lining. Thicker leather—thickness ranges 
from 3% to 7 ounces—costs more but 
assures a more durable if less sleekly 
fashionable boot. (Among exotic leathers, 
some—notably elephant and shark—are 
more durable than cowhide; others are less 
o. All raise the price of a boot.) A high- 


quality boot has a steel shank in the arch, 
ichored with wooden pegs. 
\ store-bought boot should fit snugly on 
the instep but should not be uncomfortably 
ht: toes should not be cramped, and you 
uld feel some slippage in the heel. 


om and semi-custom bootmakers are 
. t10n (see page 62). They'll send 

‘atalog of leathers, finishes, and toe, 
and top-stitching styles, along with a 
g kit. You return your measurements 
a deposit, then receive your boots. 


























These cost more: semi-custom boots (made 
to order, but selected from a more limited 
range of styles) run $150 or more; custom” 
boots cost anywhere from $300 to $900. 
In return, the makers promise superior 
leather, greater attention to detail, and 
individualized fit (the boot will be shaped 
on a wooden last custom-made from your 
measurements)—helpful for hard-to-fit feet 
It’s too late to guarantee arrival of custom 
boots by Christmas—most bootmakers 
require four to six weeks to make your 
boots, and some one-man shops have 
months-long backlogs—but the kit could 
serve as a token of a gift to come. 

Hats. As in the 1800s, when the hunt for 
pelts spurred exploration of the West, felt 
made from beaver fur is the material of 
choice. But wool felt and straw make less 
expensive alternatives. 

¢ Fur felt is graded by “Xs.” There’s no 
industry-wide standard, but in general the 
most expensive 20X fur felt hat will contair 
a higher proportion of dense, high-quality 
beaver fur; a 4X fur felt hat will contain 
less beaver fur and more of other kinds, 
usually rabbit. Prices for fur felt hats range 
from $90 to $300. 
¢ Wool makes a handsome hat, too, though 
it lacks the soft finish and resilience of fur. 
Prices for wool felt hats start at around 
$30. You can also get hats made from 
blends of wool and fur. | 
¢ In summer, many horsemen doff fur and 
don straw; good straw hats start at $40. | 
¢ Creasing? Many hats come ready-creased. 
But for fur felt, the creasing can be as 
individualized as a fingerprint: many shops 
buy hats uncreased, then let the customer 
choose the topography of ridges he or she 
feels best expresses the cowboy soul. 

For custom makers, see page 62. 


Outerwear. Perhaps the hottest item t¢ 
day is the duster, whose to-the-heel styl 
protects (as its name suggests) agains} 
trail dust. The heavier canvas versior 
also give some protection against rain an 
cold; for still more protection, some dus’ 
ers have outer nylon layers coated wit} 
polyurethane. Prices begin at $90. 
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omemade taste. It’s in there. 
Prego’ Extra Chunky. 
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Eskimo kiss discloses 
cinnamon-dough seal’s 
spicy scent, which lasts 

for several seasons 


. 
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Mix cinnamon and applesauce 
in a large bowl. Resulting 

firm dough can then be rolled 
and cut into a variety of shapes 
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Ornaments with the scent of 
applesauce and cinnamon 


Take a whiff. These whimsical ornaments 
do more than just decorate the Christmas 
tree: they fill the room with spicy aromas. 
To make them, you simply mix powdered 
cinnamon with applesauce, roll out the 
dough-like mixture, mold it, and bake. 
Dabs of paint help the gingerbread-col- 
ored ornaments stand out against the 
darker foliage of your tree. 
For a dozen, you'll need: 
out 4 Ounces ground cinnamon 
* About 10 tablespoons applesauce 
ylic paints 
small paintbrush 
irds '/s-inch-wide satin ribbon 
ike dough, put cinnamon and apple- 
into a large bowl; blend thoroughly 
{ poon. Knead mixture into a ball. 
lt should have the consistency of thick 
‘ky dough and should roll out easily 


. 
| 


without cracking; if too thick, add mom 
applesauce, a teaspoon at a time. 
Next, divide dough in half and roll ea¢l 
section into a 4-inch-thick, 10-inch-dia 
eter round; if dough sticks, sprinkle so 
cinnamon onto your work surface. C 
shapes with cooky cutters or a knife, kee 
ing ornaments less than 4 inches lo 
(larger ones tend to break). Punch hol 
near the top of each for ribbon. 

To bake, slip ornaments onto baking shee 
with spatula. Bake at 200° for 20 to 3 
minutes, checking occasionally; if orné 
ments cook too long, edges curl. Removi 
transfer to wire rack, and let cool. 
To decorate, accent with acrylics. Threa 
ribbon through holes for hanging. 

To store, keep ornaments in tissue-lin€ 
box in a cool, dry, pest-free place. The} 
should last several years. 
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CANADAT! TO MEXICO = THE 
PACIFIC COAST HIGHWAYS. 


When we started this trip, we had no idea we'd end up here... part 
one of a magazine series on the compact vans, Chevy Astro. We simply 
drove the West the way you do—a family loaded with gear. Now we 
don't have to blow our own horn (forgive the pun), because the places 
we visited prove Astro’s made for the West. 






THE HOH RAIN 
FOREST (19 miles 
= ees @\_ off 101, rainfall 
ee _~“ 142 inches) 

ee = a: W ho could have imagined a rain 
forest on the northern tip of 
Washington’s Olympic Penninsula? A § 
world of greens. Sunshine suddenly 
caught in ‘the rain. Then, the awe 
some majesty of a herd of Roosevelt 
elk at full gallop. Astro gave us an 
impressive view...with all the com- 
fort of an easy chair. Anyone who 
says Astro isn’t right for the rain 
forest is certainly all wet. 


DEPOE BAY 
(between 
Newport and 
Lincoln, 
Oregon) 
Do the 
whales really 
blow a special 
‘hello’ to this 
tiny harbor? 
Naturally we 
had to see for 
ourselves. Pulling 
our boat up and 
down the hills and 
out of the water 





























































not to mention that of the cars 
behind me, as Astro slid effortlessly 
into the Nob Hill parking space on 
the first try. I’m told the tight 39.5 
foot turning circle, available power 
steering and compact ‘garageable’ 
& size are the reasons. | prefer to 
think it’s the driver. 


THE WEST Nobody knows 
the USA better than Chevrolet. 
. And nothing proves it like 
Me Astro. Your Chevrolet 
dealer has a family van 
made for the way you 
drive the West. Test 
didn’t strain Astro’s 


drive Astro 
today. iw 
Let's get it together. 
Vortec V-6 (the most 


powerful compact van engine now Hae 


available). Even with all our gear 


Astro still had enough inside space f # CWA | i 
to accommodate the driftwood . 
‘whale’ we found combing the beach. ly 

















Buckle up. 












By the way, the real whales migrate 
in October and November and again 
in March and April. Say 


hello for us. 


SAN 
FRANCISCO 
(rush hour) 


I’ve had night- 
mares about par- 
allel parking in rush 
hour traffic on the 
notoriously steep hills 
of San Francisco. So See your Chevrolet dealer for the terms and 
imagine my delight, conditions of this limited powertrain warranty. QUALITY COMMITMENT PLAN 









































Now you and your old fuzzy bunnies can, you might 
Say, rest In peace. 
Because there's a much better way to keep your 
feet, and the rest of you, warm and cozy. 
It's the PM. Personal Monitoring System. JF é 
An extraordinary system of body respon- 
sive heat found only in Sunbeam PM. System auto- 
matic blankets, BedWarmer mattress pads and 
portable throws. Ifyour feet are cold, the PM. System 
= — @ knows. It automatically 
ee A senses and responds 
to changes in body, bed 
and room temperatures. 
Sending more warmth 
“| where it’s needed. Less 
' where itisn’t. That’s 
why the PM. System is 
said to have a “brain”’ 
In the bedroom, 
e“ Blankets and 
‘Warmers witha 
rovide com- 
Wal mth all 


PERSONAL 
MONITORING "SYSTEM. 


n, write Sunk ‘J, System, PO. Box 59266, Chicago, IL 60659. ®Sunbeam, Blanket with a Brain. 
ing. Manufactured by Northern Electric Company. ©1987 Northern Electric Company. 


BedWarmer, Cuddle-Up, PM. Personal 











night long. They even pre- 
warm your bed so you 
never have to climb into 
cold sheets. 

And to keep youwarm 
anywhere else around 
the house, try the new : 
Cuddle-Up Heated Throw. 4 
It’s as versatile and cuddly 
as an afghan, but unique 
because you can select your ownlevel of warmth. 

All PRM. System products are soft, warm and 

7 completely washable. They are 
made to be cuddled up with, sat 
on, tuckedin and wrapped around 
you while still maintaining per- 
fectly balanced warmth. 

So, if you want to stay warm 


Cuddle-Up Heated Throw 


PM. System BedWarmer 
and comfortable, in and out of the bedroom, hop to 
it and ask for the Sunbeam PM. System. It will be 
the end of cold feet. And the beginning of overall 


personalized comfort. 


Sunbeam 
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One-of-a-kind glass 


gifts... with 


easy chemical etching 


Aglow with back lighting, the etched white 
wreath in the living room window above 
gives nighttime visitors an unusual holi- 
day greeting. Centered within its own 
frame, the wreath’s image looks as if it’s 
been sandblasted. Instead, it was etched 
chemically—using a process that is fast, 
simple, and surprisingly safe. 

The idea comes from Sheryl Fullner, of 
Everson, Washington, who hosts an an- 
nual etching party at which friends add 
their designs onto a big sheet of glass that 
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asy-to-etch wreath in 2-foot square of '4-inch-thick 
lass gets attractive frame (oak 1-by-2s) and seasonal 
olor (red hanging cord) for holiday display in window 
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“Hand-cut” scene transforms inexpensive 
serving plate into unique family treasure 





For curved surfaces, draw design 
while paper is flat—then stick it on 





Ornaments—mirror and glass—are framed with tape, hung by thread 


the hostess later hangs in her window. 
We’ve also adapted the technique to deco- 
rate a serving plate and a cooky jar, and to 
make glass and mirrored ornaments. 


Start with any smooth glass object. Cover 
the glass with a layer of white adhesive- 
backed shelf paper on which you can draw 
a design or glue a photocopied image. 
(Silhouettes, simple geometric forms, and 
drawings with broad lines make for eas- 
iest etching.) Cut away the paper in the 
shapes you want to etch. 


Adding the etching solution 


Although older children can draw or cut 
away the adhesive paper, only adults 
should handle the solution. It’s dangerous 
to get on your skin; read all precautions 
before starting. 

This solution is a mixture of hydrofluoric 
acid and soluble fluoride compounds; its 
chemical attack gives the glass surface a 
frosted look. Sold in 4-ounce jars (about 
$5) at most stained-glass shops, it has the 
consistency of thick pea soup. It doesn’t 
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Use a sharp craft knife to cut 
along edges of drawn lines so 
you leave paper strips about Vis 
inch wide. Lift out each leaf 
shape to uncover glass surface. 
Clean glass to remove any 
residual adhesive, and press 
strips to make sure they have 
made good contact with glass 


Paint on thick chemical 
solution to cover exposed 
glass (wear heavy rubber 
gloves). Work with broad, 

smooth strokes. After 5 

minutes, wash off solution 
with gentle stream of water 
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Overlapping leaves 
in our wreath start 
with coffee can lid 


Cut stencil—3-inch-long leaf shape— 
__ in semitransparent plastic lid. With 

_ felt-tip marker, draw rings of 
overlapping leaves onto concentric 
circles penciled onto shelf paper that 
covers glass. For our 19/2-inch- 
diameter wreath, we made four 
concentric circles, as shown at left 








splash or drip easily, but handlers should 
wear rubber gloves and eye protection, 
and work in a well-ventilated area. 


To apply the solution, use a soft, broad 
watercolor brush. On larger areas, expect 
to see a few brushstrokes on the finished 
surface; this method isn’t as uniform as 
sandblasting. 
After 5 minutes, rinse the surface with 
cold water; rub lightly to remove all solu- 
tion. Wear rubber gloves for this step, too. 
(‘You can rinse small objects in a plastic 
bucket and empty that outdoors; rinse 
larger Ones outside, on gravel or unplant- 
d soil, and continue to dilute residue by 
ishing the area with water.) Clean glass 
horoughly after removing paper. Oo 





* Capitola Built-In Dist. 408/462-1911 


See quality Litton 
products at the following 
Litton dealers. 


CALIFORNIA 

All Macy's Stores 

Auburn 

Authorized Appliance 916/885-8237 
Hal's Appliance 916/823-8686 
Berkeley 

Sattler's 415/843-7262 

Whole Earth Access 415/848-3600 


Chico 

Filco TV, Appliance & Camera 916/894-1999 

Gordy's Appliance 916/345-9064 

Handy Andy TV & Appliances 916/891-0404 

Concord Sattler's Appliance 415/685-8100 

Daly City C.G. Electric 415/756-3931 

Dublin 

Airport Appliance 415/833-0223 

Sattler's Appliance 415/828-0700 

Eureka Hi-Value TV & Appliance 707/443-6903 

Fremont Western Appliance 415/795-7117 

Fresno 

Alco Service 209/233-2444 

Bedrosian Building Supply 209/275-5000 

Central Distributing 209 276-1500 

Grass Valley Authorized Appliance 916-272-4050 

Gridley Gridley TV & Appliance 916/846-2493 

Hayward Airport Appliance 415/783-3494 

Hollister Fortino's TV & Appliance 408/637-0061 

Jackson Motherlode Appliance 916/223-0315 

Los Altos Gregg's 415/948-3150 

Marysville SBS Building Supply 916/742-2325 

Menlo Park Gregg’s TV & Appliance 415/326-9790 

Modesto Bedrosian’s 209/579-5000 

Monterey Dore's Superstores 408/373-4418 

Oakdale Bordona's Oakdale Furniture 209/847-0351 

Oakland Western Appliance 415/633-0655 

Pacific Grove Ford's 408/646-1515 

Petaluma McPhail’s 707/762-3526 

Placerville Unlimited TV & Appliance 916/622-2876 

Red Bluff A-Z Appliance 916/527-7103 

Redding Best Price Company 916/221-7996 

Sacramento 

A & A Appliance 916/452-4721 

Capital Wholesale Electronic, all locations 916/446-5500 

Filco TV, Appliances & Camera, all locations 916/484-150 

Handy Andy TV & Appliances, all locations 916/971-1700 

Jon's Furniture 916/452-3347 

Lamco, all locations 916/483-4341 

McPhail’s Contract Supply 916/482-6436 

Walker Cordova Hardware 916/363-4896 

Salinas 

Built-In Dist. 408/422-7632 

Burdick's 408/757-3777 

Dore's Superstores 408/443-1906 

San Francisco 

Bob's Supply 415/626-6246 

House of Louie 415/621-7100 

Whole Earth Access 415/285-5244 

San Jose 

Miller's Home Appliance 408/288-5000 

Western Appliance 408/297-2440 

San Leandro Airport Appliance 415/276-0952 

San Rafael 

McPhail's 415/453-6070 

Whole Earth Access 415/459-3533 

Santa Clara 

University Electronic 408/244-6500 

Western Appliance 408 / 249-7200 

Santa Cruz 

Burdick's 408/426-1010 

Dore's Superstores 408/423-6333 

Haber's 408/426-1640 

Santa Rosa McPhail's 707/545-1282 

Seaside 

Built-In Dist. 408/899-2666 

Burdick's 408/899-2777 

South Lake Tahoe Handy Andy TV & Appliance, 
916/474-7625 

Stockton Handy Andy TV & Appliance 209/474-7625 

Ukiah Pardini Appliance 707/462-7525 

Visalia Ruddy's Inc. 209/732-4545 

Watsonville 

Ford's 408/722-2002 

Watsonville Appliance 408/722-3391 

Williams Bill's Furniture 916/473-5405 

Woodland Karlstad's TV & Appliance 916/662-2878 


NEVADA 
Fallon Winan's Furniture 702/867-2244 
Reno Handy Andy TV & Appliance 702/827-3770 


UTAH 

Bountiful 

Duerden's Appliance & TV 801/295-9413 
Lakewood's Home Furnishings 801/393-5365 
Cedar City North East Furniture 801/586-9489 
Logan Consumer Tech 801/753-8310 

Ogden Boyle Appliance Center 801/393-5365 
Orem Monsen Brothers Video 801/225-7062 
Salt Lake City 

Carlos Smith Showkase 801/278-0421 

R.C. Willey Home Furnishings 801 / 262-6671 

St. George Boulevard Furniture 801/673-9657 
Syracuse R.C. Willey Home Furnishings 801/773-4510 
West Valley City 

John Paras Furniture 801/973-7051 

R.C. Willey Home Furnishings 801/967-9190. 
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But we have several that will fit under her treé. Like the compact Litton Prestige 
designed to save counter space yet big enough to hold a 3! qt. casserole. It boasts. 550) Se 
watts of cooking power, 10 power levels, Easy Defrost, Sane ee and : 
lots more—all the features grandmas really appreciate, — ; 
backed by Litton’s quality reputation. For her 
Christmas stocking, though, you may want to” ye 
leave _ favorite microwave cookie Tee 


wx a on write to: Litton Microwave Cooking Prod 
Sl Witae ee tat Goole Aum CASZTO7. ©1987 ition Stems in. 
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Encouraging his assistant, artist 

Tony Duquette spurs Peggy Moffet to add 
more flowers to the background layer 

of her multilayered Christmas tapestry. 
The technique is based on work in his 
“The Canticle of the Sun” exhibit at the 
Pavilion of Saint Francis in San Francisco 





You make this three-dimensional 


fabric wall hanging without 





touching a needle and thread 


Finished tapestry layers angel wings, 


ind a gold star—held together 
ume. Translucent tulle on top 
5 Vi to peer into levels below 


7 r your fantasies—for Christ- 
‘asion—with 
like these. 

ur n pictured 

DOV rr tif at 

righi LOriC 
the low 
nN i ) 
uslonNn 
arouna 
you gi 
your <¢ tapestry, 
pl r tree motif incory 
ingles, sequins, and painted an 


lamé stars). Or you can aim for something 
more complex—such as using three or 
four layers of fabric. 
To make the Christmas tree tapestry, 
you'll need: 
* 8 stretcher bars (available at art supply 
stores); assemble into two 30-inch-square 
frames 
* A 30-inch square of linen or other 
heavyweight fabric, for the bottom or 
background stretcher 
\bric paint 

ird contact paper 

-inch square of tulle or mosquito 

: for the top layer; optionally, use 

yard for the snowflakes 


¢ 1% yards of 45-inch-wide cotton or 
cotton-polyester, for wrapping the stretcher | 
bar frames 


¢ 2 yard of green cotton, for the triangles” 
on the Christmas tree 

¢ Lightweight cardboard, for the triangles | 
on the Christmas tree | 
¢ Sequins (optional) for tree ornaments 

¢ Scrap of gold lamé for the Christmas 
tree’s star 

You'll also need a staple gun, pushpins} 
craft glue, spray adhesive, aluminum fo | 
(to protect work surface from glue), scis 
sors, a measuring tape, a large drawin 
compass, a stencil brush (optional), trans 
parent tape, 3 yards of fishing line ¢| 
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Collection. 


amond jewelry for under $3,000. 
lockwise from top left) spw $1799 


E® diamond 
(608556) EARRINGS, 8K, 1 CT: 
($2 450"), (608580) RING, 18K, 1% cT. TDW §2,99999 
18K Ge TDW $2,499.99 
DW $1,999.99 


Elegant di 
(750425) RING, 


Somewhere there’s someone who 
($4,200"), 
($3,800*), (750379) RING, 18K % CT. T 

572) NECKLACE, 18K, % CT. TDW 
ELET, 18K, % CT. 


deserves diamond jewelry this \ 
y , 
($3,000*), 
52,450"), (608564) BRAC 


special, this beautiful. 
Isnt that someone W orth it: \ 75999 ( 
his jewelry jues. > BW §1,99999 (93,000")- 
lable at all BEST stores and ct =Carat. TDW =Total Diamond Weight. 


What makes t 
extraordinary is the combination of It’s aval 
superb design and quality diamonds. BEST Jewelry stores nationwide. Or 
Diamonds that have been judge by call toll free 300-221-BEST, daily BESI. 
the 4@’s—Cut, (E.T.) Qam-9pm, weekends noon-6pm. © 
A diamond is forever. 


Color, Clarity an 
Carat Weight. 


From the EXQUISITE’ Private 


ts Co., Inc., 
-discount 


ervice marks of Best Produc 
ed for detail. 


e based on customary non 


CTS® are registered s 
\ling price- Jewelry is enlarg 


nation of full retail pric 
esent or former se 


®AND BEST PRODU 
is o0r determ! 


e mark and 
lt is not our Pr 


*Reference price 


BEST™ iso servic 
lar diamond jewelry: 


a Virginia corporation. 


retailer markups for simi 
woe 











Hundreds of other prizes, too* 


The grand prize: 


7-day fly/cruise 


vacation for two on Cunard Countess, 


the Caribbean's showcase luxury liner, 


with stops at exotic ports of call. 

To enter: Just pick up your entry form 
at participating In-Sink-Erator dealers. 
(Or mail your name and address, and 
your In-Sink-Erator dealer's name and 
address on a3"x5" 
Plus Sweepstakes, P.O. Box 4500, 
Northbrook, IL 60065. ) 

See the new Performance Plus dis- 
posers at your In-Sink-Erator dealer. 
They're built better Designed better. 
And backed by our most extensive 
Warranties ever. For replacement or 
kitchen remodeling, they're your 
best choice. 


= SM SRA 


ked better. 


card to Performance 
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The tapestry 
comes together 
with assembled 

stretcher frames, 
fabric motifs 





He Bottom frame N 





Bottom frame (step 1). Wrap 2-inch- 
wide fabric strips around inside edges of 
bottom stretcher; anchor with pushpins. 
Glue down, then remove pins. Next, 
place linen square on frame back and 
attach with pushpins. Staple down at 
1-inch intervals and remove pins 


MY Bottom frame A 








2). Set frame atop 
precut cotton square (right side 
facing down). Pin and glue fabric 
to inside edges. Pin and staple tulle 
layer on top; remove pins 


Top frame (step 


To Tietenk (step 3), stack 
bottom stretcher on top. Wrap frame 
cover tightly around both stretcher 
frames; pin. Staple, and remove pins 


| aaa 





DARROW M. WA’ 
To apply design to linen bottom (after step * 
I, left), affix stencils; paint (extra paper at |) 
edges protects linen from stray paint) 


= > os 


picture wire, and two small tacks or eyé@ 
screws. 


Bottom frame. First, cut four 2- by 2 

inch strips of cotton for the inner edges oj 
the frame. Following step 1 at left, atta 
the strips and the linen to one of the 
frames. 


To make the stencil, cut an 18-inch 
square of contact paper. Mark and cut @ 
16-inch-diameter circle from the center oy 
the square; on the circle, mark and cut ¢ 
12-inch-diameter 8-pointed star. | 


Referring to the photograph above, place 
the stencils on the linen; then spray oy 
brush on paint and let dry. Once paint i; 
dry, peel off stencils. 
Top or “floating” frame. Begin by cutting 
a 38-inch square from the frame; 
wrapping cotton. Then cut and remove ‘ 
24-inch square from the center of that 
Next, make 12-inch diagonal cuts in in 
side corners (if wood shows through oi) 
the frame’s inside edges, glue small stripy 
of cloth in place to hide it). Following stey 
2 at left, affix cotton frame cover ant 
tulle to top stretcher. 


For the tree motif, cut 10 equilateral tri 
angles (each side 5 inches long) from th: 
cardboard and 10 equilateral triangle 
(each side 6 inches long) from the tre’ 
fabric. Glue fabric to cardboard, leavin, 
seams on back, then tape down corner 
until dry. Next, remove tape and glu 
triangles to tulle (above right). 

Using spray adhesive, glue on final de 
tails—lamé stars, tulle snowflakes, sequi 
ornaments (see photograph on page 98 fo 
placement). 

After assembling the frames (step 3, left) 
add a small tack or eye screw about 
inches down from the top of the frame o 
either side. Run picture wire or fishin 
line from one to the other, then hang th 
tapestry in place. if 
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lign design layers: set top stretcher (step Affix topmost design elements to tulle with Staple fabric frame cover around both 
) onto bottom one to make sure designs on craft glue. Lift off top stretcher and place stretchers (step 3). Add extra staples at 
ifferent levels will be properly placed on foil; weight with books and let dry corners to secure folds; remove pushpins 
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STILL CLINGING TO PLASTIC WRAP? 
WE MAKE MICROWAVING EASIER. 


Cut-Rite® wax paper is easier to use when covering foods to reheat in the microwave. 
It pulls off the roll easily Won't melt or stick to your food or dish like some plastic wraps. | 
And it doesn’t allow steam to build up or become too hot to touch. So, the next time 


you reheat food in the microwave, reach for Cut-Rite wax paper. 
For FREE Cut-Rite microwave cooking brochures, write: Reynolds Wrap Kitchens, RO. Box C-32003, Dept. A-56, Richmond, VA 23261-2003. 


ses et a ee 


Reynolds 


aN 


Another quality product from the makers of Reynolds Wrap® aluminum foil. 
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Stenciled designs and 
messages decorate these 
fabric bottle sacks. Leather 
ties draw tops tight 


A bottle of wine is a common thank yo 
from guest to host, but to make this gift 
more memorable, you can dress the bottl 
_in one of these easy-to-make stencile 
fabric sacks. Based on an idea from 
Esther Morris of Sacramento, each sack 
starts as a 7- by 32-inch cloth rectangle. 
Almost any relatively smooth-surfaced 
fabric will do; we used heavy linen. 


At an art supply or craft store, buy a 
medium-width stencil brush, fabric paint, 
a sheet of 1-inch stencil letters (optional), 
and a sheet of frosted acetate: To make 
the stencil pattern, draw a simple design 
(up to 5 inches wide) on a piece of paper, 
cover it with the acetate, and trace. Cut 
out design with a fine-bladed art knife. 


Next, fold the fabric in half across the! 
width, then center the acetate pattern on 
it; allow room for stenciled letters, if de- 
sired. Tape acetate in position and add 
paint with the stencil brush; let dry. (If 
you plan to use more colors, wait for each 
to dry before adding the next.) 


Refold the fabric so the design is on the 
inside. Stitch a 42-inch seam along the 
sides and add a 42-inch hem at top. Turn 
inside out and, 2 inches below the top on 
the side opposite the stencil, tack on a tie 
(a length of fabric, leather, ribbon, or 
heavy yarn). oF 





NORMAN A. PLATE 


om-made sacks to hold 
bottles of wine 


Here fold, stencil, and sew the fabric 


With a stencil brush, add different 
colors to fabric by stippling through 
pattern cut in acetate sheet 
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The Melitta’ Elan” coffeemaker, the 
finest in all creation. Here, model 
SCM-10TI, with its sleek, contem- 
porary design. Automatic digital 
timer and clock. Patented high 
extraction cone filter. Automatic 
drip stop. Perfect coffee tem- 


perature. Built-in coffee mea- | ¥ 
ne coffee in all its aspects. 


suring scoop. Easy to 


clean coated warming plate. 

The SCM-10TI is just one in the 
complete line of automatic and 
manual coffeemakers, accesso- 
ries, filter papers, and premium 
coffee—from the only company in 


wee the world devoted solely and 


completely to the art of fine 


Melitta makes it all so easy, because Melitta makes it all: 





DRIVE A STUNNING NEW OUTFIT. 


know it looks good any- 


THE LOOK YOU LIKE, 

i BIG V-6 POWER AND 
REAR ANTI-LOCK BRAKES 
ou WANT . AND THE 

R MODEL— 


It’s tl 

‘throw 0} 

they look goo 
Well, the versatil 

Ford Bronco I gi 

that same feeling. You 


ves vou 


where, anytime and fo 
any occasion. 
FREE TO MOVE. 

You get an impres- 
sive multiple-port EFI 
\V-6 engine standard. 
Powered to get you 
where you want to go, 


r 


be it on or off the road. 


‘lus sure, straight 
‘DS with rear Anti- 
brakes—another 
dard! 
‘SH ACCESSORIES. 
‘ Bronco II ean 
urs with a wide 


choice of “dress up” 
options. There's the 


exclusive Eddie Bauer 


vide Pfou2r- 


model with specially 


designed upholstery} 
and paint. Also, thisij 
year there's a new X 
Sport model with ar 
attractive on-the-go | 
look. 

The Bronco II alse 
comes with a variet)}; 
of options featured 1}, 
different value pack }) 
ages. All designed to1 





pur tastes and desires. 
EELS, FLATS OR 
AKERS. 

Again, you have your 
hoice. The Bronco II 
as'a 2-wheel-drive- 
nly model for around 

e town driving. Or the 
-wheel drive version 
hich lets you move 

rough town and out 

the boonies, shifting 
om 2-wheel drive to 
-wheel drive high by 
st pushing a button 
n Ford’s “Touch-Drive” 
ption. 

So, whatever your 

le, there’s a Bronco II 
9 suit you. 


/60 WARRANTY. 


Covers powertrain 


SPECIFICATIONS 


MODELS: 

Eddie Bauer...exclusive 
design edition. 

XL Sport...special trim 
and features for sporty 
performance look. 

XLT...one of the popular 
value packages. 

XL...equipped for fun-to- 
drive action. 

MAJOR STANDARD 

EQUIPMENT: 

Power Brakes (Rear Anti- 
lock in 2WD mode) 

Power Steering 

Gas Pressurized Shocks 

Tinted Glass 

Halogen Headlights 

Interval Wipers 

DRIVETRAINS: 

2.9L EFI V-6 

5-Speed Manual O.D. 

4-Spd. Auto. O.D. Opt. 

2WD or 4WD 

Opt. “Touch-Drive” 4WD 


for 6 years/60,000 miles, 
body-panel rust- 
through for 6 years/ 
100,000 miles. Restric- 
tions and deductible 
apply.* 
LIFETIME SERVICE 
GUARANTEE. 
Participating dealers 
back their customer- 
paid work with a free 
Lifetime Service 
Guarantee, good for 
as long as you own 
your vehicle. Restric- 
tions apply.* 


BUILT FUN TOUGH 
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BEST-BUILT 

AMERICAN TRUCKS 

7 YEARS RUNNING. 
Based on anaverage 

of owner-reported 

problems in a series 

of surveys of ’81-’87 

models designed and 

built in North 

America. At Ford, 

“Quality is Job 1” 

*Ask your Ford Dealer for copies 

of these limited warranties. 


FORD BRONCO 
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Puffy ornaments from 


cloth or new cellophane 


Start with circles—cellophane or fabric— 
to make these colorful ornaments. 

Cellophane balls. Shifting iridescent col- 
ors sparkle from these multifaceted paper 
ornaments made from a new opalescent 
cellophane. The lightweight balls look like 
a collection of cones joined at their points. 


Art supply ‘tionery, and crafts stores 
sell ine 2-foot-wide cellophane for about 
$5 per yard (enough for at least six orna- 


ments) 1 ll also need gold thread and a 


cut cellophane into 10 
iches in diameter. 

ints, stopping 

ab glue 

/phane 

stick 


r each 


ier { ul 
it thro } 


Ca®re 


thread and use one end for hanging. 


Cloth critters. These droll creatures can 
hang from your tree in many disguises: as 
portly snowmen, well-fed mice, or rotund 
bears. Their bodies, easily fashioned out 
of stuffed fabric balls glued together, can 
be adorned with glued-on button eyes and 
noses, and felt ears and muzzles. 


To make each ornament, cut scraps of 
thin fabric into six circles: two with a 2%4- 
inch diameter for the arms; two with a 
3%-inch diameter for the legs; one with a 
44-inch diameter for the head; and one 
with a 5%4-inch diameter for the body. 
Thread a needle with unwaxed dental 
floss and make small (about Mo-inch) 
stitches around each circle, 4 inch from 
the edge. 
Place an ample ball of dacron stuffing in 
the circle’s center and use the floss to 
draw the fabric closed until only a bit of 
stuffing shows. Stitch the fabric in place. 
Use craft glue on fabric and stuffing to 
ittach the balls to one another as they 
ppear in the photographs at right. Oo 








Cellophane balls 


Snip circle almost into quarters. Roll each } 
quadrant into a cone shape and glue edges | 
together. Stack together in offset pairs. 

You'll need five or six pairs to make balls 
that look like pearly tutus (left) 


Cloth critters 


Puff ball ornaments hang from yarn loops 
stitched to head. When gluing balls 
together, make sure glue sticks to stuffing 





ur Holiday Best for You 























CALL TOLL FREE 
1-800-922-8677 
FOR ALL DETAILS or 
VISIT YOUR NEARBY 
LUCKY STORE. 


Lucky is the easy answer 
| entertaining needs. 


| Choose from our wide se- 


i baskets, gourmet meat and 
Seq scafood trays, wine/spirits 
| combinations and deli party 


me taste for the Holiday! 


TT 


TOTS 





to all your holiday gift and | 


lection of very special gift | 
| packs, custom printed gift | 
meee certificates, fresh fruit | 
fe baskets, colorful flower | 


| trays made to your order. | 


Each and every one in great | 
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school supp] tore 


Also called curriculuy 
nies or teachers’ exch 
are found in most met 
Chey car llent sou 
vhile, stuc d gift 
built play equipm ; 
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DS, posters, 


nd count- 
20 to 
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PETER CHRISTIANSEN 


To find the outlet nearest you, look in the 
yellow pages under Teachers’ Supplies or 
School Supplies. Or simply ask your 
child’s teacher where she or he got those 
realistic dinosaurs or that set of indestruc- 
tible blocks. 

Some of the stores publish extensive cata- 
logs. Most carry a stock of items appro- 
priate to each educational level, from 
infancy through high school. 


From scooters and slides to traffic signs and 
solar-system posters, teachers’ supply stores 


carry a wide range of durable toys, tools, games 


shape* 


Secie Colors 
ad ee 


square 
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“ilt buying where the schoolteachers shop 


On a recent visit to such a store, we founc 
children’s furniture, extensive arts anc 
crafts supplies, portable slides and play 
sculpture, merry-go-rounds and swings 
carpentry and cooking tools, children’: 
books and records, puzzles, and game] 
designed to build reading, math, and sci 
ence skills. Prices ranged from $1.50 for ¢ 
butterfly poster to $669 for a six-sea 
swing set. C| 
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SATISFACTION 
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90-DAY REFUND OR 
ea 
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Get your money’s worth. 
Or your money back. 


What could be better than getting one Of course, you may never need to use 
of the best appliances money can buy? Clinmerlatyevas oem eee le-lel (ome 

And if something should happen to go But isn’t it satisfying to know it’s there 
wrong, what could be better than getting if you need it? 
your money back? om 





That’s why we're offering Satisfaction 
Guaranteed in addition to our warranties. 
Satisfaction Guaranteed lets you live 
with our major appliances* for ninety days. 
And if you’re not absolutely satisfied, we'll 
replace them. Or refund your money. 
We're also the only major appliance 
maker with this guarantee. We also offer ae . 
epee Rapes sgh area ia a as een eee 
the Quick Fix® System for do-it-yourselfers. 
And our 24-hour GE Answer Center® ser- 
vice. (You could call us Pel Parma 
about Satisfaction ener ice d right now.) 


: We bring good things to life. 
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DULOWCASES IT] 
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200 thread count percale in no-iron 60% combed cotton, 40% Kodel” polyes 
ris and pillowshams. For information please call 1-800-537-0115. 


‘ 
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The Bill Blass Solids for Sori 
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Acetate meets copy machine 
for cards, decorations 


Reduced copies of child’s drawing from master set appear 
on acetate sheet. He checks reproduction before directing 
technician to set counter for desired number of copies 
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SN atrcehmretin eens cere 
that makes your cookware 
- . last.a long time. 
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Se Tit slab 
reads heat evenly. P 
, Food that’s never 
overcooked or underdone. 
Always just right. 


“ide story The bottom ist 
cuminum slab between | 
intess steel. For even heat ookwar 
oloy Clean up. And ithas the a whole lot of se 
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For stained-glass 
effect, color the 
cutout gift tags 
with felt-tip 
pens—those made 
for overhead 
projection give the 
best color 





y photocopying designs onto clear ace- 
ate sheets—sold as wet media acetate at 
supply stores and many photocopy 
enters—you can print distinctive gift 
ags, invitations, greeting cards, and tree 
r window ornaments. 
90 make a master set, first choose your 
esign—perhaps a child’s drawing or 
pmething from a book of copyright-free 
rt. Then photocopy it (reducing it, if 
eeded) onto an 8'2- by 11-inch sheet of 
per. If the design is small (remember to 
low extra space for writing), you can fit 
veral onto the master set. 
0 make the acetate tags, place your mas- 
er set in the photocopier, slip 8'2- by 11- 
nch acetate sheets into the drawer that 
olds the paper, and then print as many 
hotocopies as you want. Cut out the de- 
igns and color them with felt-tip pens— 
hose labeled for overhead projection pro- 
ide strongest color without beading. 
‘or gift cards, punch a hole in the acetate, 
hen loop a thin ribbon through the hole 
nd tie it to the package. Oo 





jnowman tag, made from reduced 
thotocopy of child’s drawing, stands out 
gainst solid-color gift-wrap 
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The m a window nook is one > delight. 
ful way Pella Windows make an ordinary 
space into someones favorite place. Easy 
washing from indoors and exteriors that 
need no painting 


help make your 

home a better e 

place to live. See 

lots of magical Window 
Store 


ideas, only at your 
Windows, Doors, 


Pella Window 
Store. Find us in 
Sunrooms & Skylights 


the Yellow Pages 
under “Windows: 


Free Pella Idea Book Please send me a free booklet on 


Pella window and door ideas. 

















| plan to () build, () remodel, [ 








replace. 


Name \ 


Address 


City 
State Zip 
Telephone 


Mail to: Pella Windows and Doors, Dept. C06L7, 100 Main 
Street, Pella, lowa 50219. Also available throughout 


Canada. © 1987 Rolscreen Co. 














"Tis the 
season to 


be jolly. 


POP YOUR CORK |... 


BLANC & DE = -BLANCS 


Prothiced an 
SANT SADUR> 


er reas Zi 
RESIS 


(hide Cr hamponnee 
Spuariting Wine sei 





CHAMPAGNE METHODE IN THE BEST TRADITION 


For gift delivery anywhere, call 1-800-CHEER-UP (except where prohibited by law) 
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Mola cards: 
you layer paper 


Inspired by the reverse-appliqué fabric 
molas made by Panama’s Cuna Indians, 
these cards and ornaments layer paper 
cutouts to create simple graphic designs in 
vibrant combinations of colors. 

You’ll need good-quality art paper in dif- 
ferent colors (including black), carbon 
paper, a fine-pointed craft knife, a pen, 
and spray adhesive. 


Develop a simple design with bold shapes. 
Determine the best card size for the de- 
sign, then cut four or five sheets of art 


Animal motifs and abstraci shapes 
that decorate multilayer cards and 

ornaments were taken from 
American Indian art 





lew store n serve 
Microwave Cooking Accessc 
They cook as good as they look. | 






freezer, refrigerator, micro-oven 
table. And so advanced there's a lif 
warranty. New air-tight, wraparou 
seal protects food better, is easi 
open and close. New stay-cool 
Eire 





te, 





, Using carbon paper, trace , Cut center section out of design , Mount on black paper. Working 
outline of your design with a craft knife. Spray back about '% inch inside top layer, 
onto top layer of art paper of rectangle with adhesive cut through second (dark) layer 


per (two black) to that size. Cut a final oe 


pet, which—when folded in half—will 
the same size as the others. 











e idea is to cut progressively smaller 
indows” through the paper layers. 
ch window reveals the color beneath 

the final color being the surface of the 
ded card. If necessary, reposition pat- 
n and retrace designs onto inner layers. 


llow the same steps to make ornaments, 
t for the bottom layer use a single sheet 

paper instead of a folded one. Cut 
ound the outline of the design, leaving a 




















‘inch border. Use a pin to find the bal- im. 

ce point along the top edge, then prick a 4, , Spray back of dark sheet; mount on , Glue, then cut to produce last layer, 
all hole and suspend the ornament with third (light) sheet. Then—as working in smaller openings. Finally, \ 
read or nylon fishing line. pictured—cut out small inner shape glue completed design on folded card | 

































New Foodsavers 
Storage Containers. | 
These handsome new food containers Ni 
feature a unique wraparound seal that I 
keeps food fresher, is easier to open 
and close. New design for easy clean- | 
ing; new material allows you to micro- 
wave reheat with no regrets. Great for | 
refrigerator and freezer, and micro- I] 
oven-to-table serving. And so tough we 
give you a full 5 year warranty. 32-item 
collection available with white base and 
clear lid, or white lid and clear base. 
es 





























FOOD CONTAINERS 





i ong 
BF Oe 


‘<é 


spud 





Ree a. 

(or three—Malay, Chinese and Indian perhaea witht a Be 
where entirely many different sights as there are hours in the day. h 
au |d. At this time But youd ko want to be able to loll around on mil By 
of the tropical even), white beach, beside an aquamarine (South China) sea. 
x istory (around You probably wouldn’t mind roughing it for a few 

same time it nights under the stars (as you boat your way down t | 
G DE err tor } etfrom virgin rainforest). Yet on your return to civilization, yol 
0 5 quickly and ¢ expect to be able to find it. ’ 

id it would need iety. What is civilization you ask? 
Of course you'd want \ce ar ual culture, Little things, surely, like your favorite bottle of wit # 


& Pie ait 

e menu of different cuisines. 

ell, to cut a long story shorter, we’ve found all the 
youre looking for, including the dragon dance—in 
from March to February—in two countries in the 
of South East Asia. 
nd now you can see Malaysia and Singapore ina 
of affordable tours, that show them off to their best 
age. Just call 1-800-221-7112 for your free brochures. 


AYSIA & SINGAPORE “un 
Why not have it all? 
























Sharing your 
favorite recipes: 
three ways to go 


Instead of bringing a poinsettia, baking 4 
fruitcake, or buying a present, why no 
share some of your favorite recipes as 
See-through gifts for relatives or friends? 


acetate sleeves Here we show three simple, easily man 
hold copies of aged ways to pass along treasured culi 
favorite recipes. nary secrets. With a photocopy machine, 

Clip sleeves you can easily make several editions. 
i is quick trip to a drugstore, photo shop, o 
aca stationery store will suggest many possi- 
ble binding methods. 


Binder full of personalized pages. You 
can fill a binder with recipes enclosed in 
transparent acetate sheets, as pictured at 
left. For less than $10, you can buy a 
handsome leather-look one; allow $2 more 
for a dozen acetate sleeves. 


If you decide to pass along a large collec- 
tion, you may want to add index tabs for 





DARROW M. WATT 











some holiday 


traditions ‘4 
_last forever. y 


I give ( ross writing instruments, your feelings 

Iship are remem ered for a lifetime. 
‘ctive Cross Fountain Pen complements 

tyle. A fine-quality desk set 
vith function, and our 

set the standard 

orkmanship. 

rom $11.50 


¥ : CROSS 


Every Christmas Since 1846 









1 
mecna 





Pictured, our 14 karat gold filled ball-point pen, 
fountain pen and Pedrara Onyx desk set. = 
Writing instruments designed for women also available. Bi 
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1a 


Accordion-folded strip of paper opens to 
reveal a trio of recipes on 3-by-5 
index cards tucked into cut slots 


90d categories. And providing a few 
mpty sleeves might encourage the recipi- 
nt to add to this very personal cook book. 
iccordion laden with recipes. A second 
jay to go is to tuck index cards into a 
aided “frame” of cover stock or similar 
Tt paper, as shown above. 

Jur accordion-style holder, with hand- 
jritten greeting, measures 6 by 16 inches 
yhen unfolded, with a '2-inch border 
round the 3-by-5 index cards on which 
ecipes are copied. We used a craft knife 
9 cut two small slots in which to tuck 
pposite corners of each card. 


Aini-album with card inserts. You can 
lip standard recipe cards into a small 
hotograph album—or something simi- 
ar. For example, a small album like the 
ne below costs less than $6. Card-like 
Ibums that hold about a_ half-dozen 
leeves sell for $2 to $3. Oo 





small photo album makes inexpensive 
inder for collection of slip-in recipes 
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The Perfect 







Do something nice for your 
home this holiday season. Give it The Atrium 
Lock® and open the door to an exciting new 
interior look. 

Nothing adds elegance to interior doors 
like The Atrium Lock. Our secure, lever-style 
lockset comes in antique or polished brass in 
privacy, passage and dummy models. It's easy 
to install, replacing your old knob-style 
locksets in minutes. But best of all, it’s 
affordable — far less expensive than 
comparable locks. 

The Atrium Lock. Available at better home 
centers, lumberyards and hardware stores. 
Call toll-free 800-527-5249 (in Texas: 214- 

634-9663 ) for the name of 


The Atrium Lock dealer 
in your area. 





a 
For information write: Atrium 
The Atrium Door» 
& Window Corporation 
PO Box 226957 * Dallas, Texas 75222-6957 ® 
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Flashing? It’s a 
L6th-century look 
for a stocking, 


pillowcase, or vest 
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A 16th-century sewing technique called 
“flashing” gets updated in a Christmas 
stocking, pillowcases, and a vest. Basical- 
ly, you layer five pieces of fabric, stitch 
them together in a grid, then slash 
through the top four layers. After wash- 
ing, the cut edges open like flower petals. 
Choose colorfast fabrics of different but 
harmonious colors; for best results, use 
100 percent cotton. 
For the stocking, you'll need enough fab- 
ric for ten 13- by 15-inch pieces (five 
layers for each side). 
For each pillowcase, buy fabric for six 16- 
inch squares (5 for the slashed front, 1 for 
the plain back). You’ll also need a 15-inch 

pper and a 16-inch-square pillow form 

.t sewing supply stores, about $5). 

‘the vest, buy a simple vest pattern and 





Heavyweight cotton for \ if 
durability; cut edges fray mor 


Two grid patterns at near right use | 
squares; far right pillow grid has 2-in 
corners, 1%-inch squares 
three are assembled with 

-iInch seam allowances 
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Squares in 


elsewhere. All 


Fluffy layers of cut fabric decorate this Christmas 
stocking (above) and two throw pillows (left). The four-layer 
triangles open out after washing and drying 























enough fabric to cut five layers each fe 
the front and back. 


We show how to make a pillowcase, bu 

the same steps apply to all projects. First 
cut the fabric; baste layers together 
around all sides. Starting 12 inches from) 
any edge, draw grid with a tailor’s penci 
or chalk. For dimensions, follow measure: 
ments in the patterns below. 


Next, stitch along grid lines through all 
five layers. With a seam ripper, start diag 
onal cuts across each of the grid squares 
finish with scissors. For our stocking andy” 
vest, we cut both ways to form X shapes;; 
for the pillowcases, we left some squares} 
uncut or only partially cut (T shapes). — 


To finish the stocking, pin halves togeth-| 
er, cut sides facing, and stitch around) 


(Continued on page 122 


} 


: 












a 
xx! 


XX SS 


vo sure ways to get a kiss this Christmas. 


hown: Frederick II pattern in stainless. 





A NEW DIMENSION OF POW!) 
With a 22% horsepower boost, | L 
efficient* l6-valve engine threa| 
passengers effortlessly through t 


3 DIMENSION ee 77 traffic of the ordina 


The depth and beauty of the new 1988 Corolla LE Sedan is not an 
illusion. It's a reality. Refined chassis engineering plus front-wheel 
drive offers the superiority of a quieter ride and better handling 
at all speeds. A new dimension of exterior craftsmanship comple- es 
» ments a new dimension of interior finesse. Five adults ride in <a 
_ soft-cloth seats that cradle with comfort. Traditional Toyota “ 
~ Quality with a new dimension of style and comfort. The 
| e aes Corolla LE Sedan is the one car you must see— 









i 














P eon youre shopping for a car you'll be proud to be 
| seen in. For more information on the 1988 Toyota 
- Corollas, call 1-800-331-4331. | ", 


Get More From Life... Buckle Up! Yh ae 7 


— 





















A NEW DIMENSION 
WORTH LOOKING INTO. 
View the road froma 


execs itCesaReyee- lee aleve aval) | 
_ 6-way adjustable driver's 
ia arate Renovate 
~ ease of an instrumenta- 


tion panel nestled close 
for fingertip control. 





3 Key (ony Neonia? = 
: er page oa FOR Aelia — 
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Five layers of fabric can each be a 
different color. In our projects, top and 
bottom layers are the same color 


FURNITURE REFIN ISHER 





As you sew along grid lines, stretch 
the fabric in both directions to 
prevent lower layers from gathering 








Start a small diagonal slash across grid 
squares with a seam ripper; pierce the top 
four layers only. Finish cut with scissors 


sides and foot; trim the top edge close t 
stitching for squares. For the pillowcases 
turn under one edge of front and bac} 


hener* ac . pieces 2 inch, center zipper along folde 
hia cclaimed by world edges, and stitch in place. Open zippe 
Ci ‘hools ay a slightly; then, with right sides of fabri § 
ind serious COORS. together, sew other three edges. Tur | 
: right-side-out. Follow pattern direction 
Chic ey "N man 3 for finishing vest. 
7 i jor inc redibly sharp To make the cut edges fray and fluff uy 
iain kitchen knives. wash the items and dry in a dryer; for bes 
Send for a list of stores in y Nilmington, DE 19804, (302) 992-0391 results, wash with towels or other heav} 
“Patented and patents pending (800) 342-3255 articles. To open fully, rough the flashin 





with a stiff hairbrush. 


SUNSE 
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HASN’T THERE ALWAYS BEEN 


ANOTHER WOMAN IN YOUR LIFE? 


Caramel 


mn 
Almond Cluster Bordeaux See's. Chocolate Butter Cocoanut Cream 


BAC OU Ss OSL Deel MeMUE »'C VAN DoT ERS 
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Exercise 




















& More Effective By dupli- 
cating the motion of cross 
country skiing, the world’s 
best exercise, NordicIrack 
provides the ideal aerobic 
workout. 


@ More Complete 
Unlike bikes and 


Burned In tests 
at a major univer- 
sity, NordicIrack 
burned more calories 
than an exercise bike and 
a rowing machine.* 


@ More Convenient With 
NordicTrack, you can exercise 
in the comfort of your home. 
NordicTrack easily folds, 
requiring storage space of 
only 17" x 23". 


“Scientific test results included in 


NordicTrack brochure 





Call Toll Free: 


Nordic rack 


THE BEST WAY TO FITNESS 


I 
| Or write: 
Bill Koch | 
Olympic Chaska, MN 55318 


©1987, PSI 


Silver Medalist 





> > + { 
Po he Great American Investor 
S254 You wouldn't know it to look at him. But he 
a ® hasan investment plan that’s working, even 
ae ugh he’s not. 
se vings Bonds have changed. They now 
Mpetitive rates, like money market 
Find out more, call anytime 
YNDS. 
"| 
| 
/INGS BONDS i 


o | 
Bonds held less than five 
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\ public service of this publication, 


141 Jonathan Blvd. North, 


OFe with Less 


Mi Less Time Because 
NordicTrack is so efficient, 
you burn more calories and 
get a better aerobic workout 
in less time. 


@ No Dieting No other 
exercise machine 
burns more 


other sitdown calories than 
exercisers, NordicTrack ... 
NordicTrack So you can 
exercises all lose weight 
the body’s faster with- 
major muscles out dieting. 
for a total No Impact 
body workout. Running 
@ More and some 
Calories aerobic work- 


outs can cause 
painful and 
potentially harmful 
jarring. A 
NordiclIrack workout 

is completely jarless. 
No Skiing Experience 
Required Even if you've 
never skied, in a few minutes 
youll soon be “tracking” your 
way to better health. 


| FREE BROCHURE AND VIDEO 


. 1-800-328-5888 


In Minnesota: 1-612-448-6987 
In Canada: 1-800-433-9582 


370L7 











Hardwood scraps of different sizes, colors, 
and heights create a multifaceted wreath 


Wooden wreath 


oul of kindling 


Rescued from the kindling pile, odd-si 
wood scraps give this wooden wreath i 
texture and color. Cut into short lengt 
the pieces of hardwood lumber and dow 
(we used oak, birch, walnut, purple heal 

and mahogany) are remnants from va 

ous woodworking projects. ; 
Cut the scraps into assorted width) 
shapes, and thicknesses. We used mo} 
than 100 pieces for our wreath: the smal 
est measured 4 by *%4 by | inch; the large 
was a 2-inch-long chunk of 2-by-3. To a¢ 


different facets, cut some blocks on ¢@ 


angle and use odd-shaped bits, too. Sat 
with medium and fine sandpaper. ; 

For the base, cut a 4-inch-wide, 17-ine 
diameter doughnut from s-inch temper 
hardboard. Try different arrangements 

the scraps before mounting them wi 
waterproof wood glue; leave small ga 
between so they appear to radia 
outward from the center of the wreath, 
To enhance the woods’ natural colors, s€ 
the wreath with a clear wood finish. Adc | 
bow for a splash of color. 


SUNS 





You’re sort of 
you kiwifruit? 













| taste big, 
__ weet 
without sugar. 









































"ALIFORNIA SWEET 


Name one fruit loaded with vitamin That's all it takes to persuade anyone. 
Natural fiber and potassium. Did you Friendly persuasion. Send a business-sized self- 
ay kiwifruit? Did you say “Who cares?” Just published and free. No-holds- addressed, stamped envelope to 

Ok. Then, take one bite. Hello! Noth- barred new booklet, Mother never told = Kiwifruit, 1540 River Park Drive, #120, 
\g tastes like a kiwi. One brave new bite. me about kiwifruit. Full of recipes, wild Sacramento, CA 95815. 
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Two-story sunroom fits under existing 
roof overhang. Large vent leads down 
from evaporative cooler on roof 


Small porch now 


a big sunroom 


A seldom-used porch in Pam and Le 
Parry’s Tucson house became a spaciou! 
all-weather sunroom when architect Rot} 
ert Swaim sloped a new glass wall ovj 
from the second-story overhang. | 
Facing northeast, the glass wall wider} 
outward as it drops, increasing the ne} 
room’s floor space. Beams running acro}} 
the room at single-story ceiling height t } 
to and strengthen the frame of the gla 
San eens lean-to. Following the slope, a triangul 
Sa glass extension of the southeast wall le 
Satay in lots of daylight. 
In cold weather, a freestanding fireplat 
heats the room. On hot days, it’s coolé 
through a large vent suspended from 
rooftop swamp cooler and through jalo) 
sie windows. 
A door in the northwest wall (not show) | 
leads out onto a new deck that replace 
the old porch. 
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DON'T HOARD YOUR GOLD. 


c lm 
Be good. Give Almond Roca” Buttercrunch this Christmas, and get an abundance of appreciation. Luscious almond ny 
> 


buttercrunch, creamy chocolate and fresh almonds wrapped in elegant gold foil. Made exclusively by Brown & Haley. 


It's the premium American confection enjoyed the world over. THE INTERNATIONAL GOLD STANDARD — a Ee 





RT SG 
EO vga 


tee 


EZE 


ie 


HOLIDAY GLASSES | 


a: 
df. v3 
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CLIFFORD’S PARENTS WI 
EAT ME ALIVE! 











ww deck zigzags across back of house 





Opened up, 


brightened, updated, 


but it’s still 


an English cottage 


ke many houses built in the 1920s, this 
e tS a charming reference to another 
ne and place. Mary Maletis’s English 
ttage in a wooded Portland neighbor- 
od was just what she wanted on the 
itside, but drawbacks inside included 
iall windows, low ceilings, and a tiny, 
itdated kitchen. 

rchitect John Thodos built a 600- 
uare-foot two-story addition off the rear 
the house, leaving the original brick 
terior wall with its high bedroom win- 
Ww as the end wall of the new living 
om. This reduced construction costs and 
splayed some of the house’s past. “It’s 
id, beautiful art,” says its owner. Oppo- 
fe the brick wall, big windows face 
o0ds behind the house. 

he living room soars 162 feet to a 
saked roof that echoes the pitch of the 
yuse’s other gables. On the lower level, 
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ont and back, 1920s brick house keeps its period look; 
eet side (above) is unchanged. Below, roof of 
p-fioor gable addition matches angle of existing roof. 





STEPHEN CRIDLAND oa : ; ‘ 98 
In new living room, large windows offer views of trees. Dropped ceiling 


defines sofa niche. At opposite end, former exterior wall still has bedroom 
window, doors lead to remodeled kitchen (left) and dining room 


an office opens off an older basement den 
and guest room. 

To add a big, bright space for dining, 
Thodos tore out the old kitchen and gave 
the space to the existing dining room. This 
room, like the new living room, now opens 





onto a house-wide deck through new 
French doors. 

Space for the new kitchen came from the 
garage. “The garage was easy to sacri- 
fice,” says Ms. Maletis. “It was only big 
enough for a Model T.” Oo 
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SAGE & PEPPERS PASTA PRIMAVERA 




















CHEESE RAVIOLI FETTUCINE ALFREDO CHICKEN CACCIATORE 
2 a Se ee. Sete Cane 
Elevenentrees that taste [ —_|[ MANUFACTURER COUPON | ExPines 43060 | 


® 
e mama’s homemade: 8 PREGO* FROZEN ' 
= ITALIAN ENTREES! SAVE 
Spaghetti with Meatballs =| CONSUMER: One coupon per pur- 
5 A chase. Good only on product indicated 
Usage with Green Peppers Consumer pays any sales tax 
| GROCER: Redeem on terms stated for 
consumer upon purchase of product indi- 
cated. ANY OTHER USE CONSTI- 


Pasta Primavera 
TUTES FRAUD. For reimbursement of 


s violi 
Cheese Ra face value plus 8¢, mail to: CAMPBELL SOUP COMPANY, Dept. 5901 
Fettucine Alfredo El Paso, Texas 79966. Failure to produce on request invoices proving 


; z | R purchase of stock covering coupons may void all coupons submitted 
Chicken Cacciatore | 











¢ 


of our products. Cash Value 1/100¢ 
Chicken Primavera 
Chicken Piccata aE 
Beef Marsala 
Linguine with Clam Sauce 





$1000 531163 


x : ed 3 Void if taxed, restricted, prohibited or presented by other than retailers 
zhetti with Ground Sirloin Preg mee OO j 


HOMEMADE TASTE. IT’S IN THERE* 








the Allstate Auto Advantage. A special new way 
© on car insurance, for having Allstate Home 
|a great driving record. 
a great driving record? Basically, a clean slate. No 


ving violations. Find out if you qualify. Call 
ON YOUR othe vnbtoday cad ete eae 








\llstate agent today. And let's Amember ofthe [i 
5 : Sears Financial Network 
‘Ive your rates. 


Allstate 


You're in good hands. 


ul availability and qualifications. 
nsurance Company, Northbrook, IL 






icked twigs form base for glass-topped coffee table. Found fallen, each was cut 3 feet long, painted white; lashing is heavy string 


Straight sticks for some 


simple rustic artistry 


istic bends are the usual hallmark of 
ditional twig furniture. Pieces made 
m rustic branches and shoots usually 
w and twist with graceful lines that 
y a skilled artisan can achieve. But 
se three pictures show you how plain, 
aight sticks can be used to convey a 
ular impression of gently tamed na- 
e. You may get all the raw materials 
Vl need just from this year’s pruning. 
uthern California garden designer Jack 
tlin says, “You can use almost any 
nt that has whips and grows fast, fast, 
t: bamboo, mulberry, plum, pomegran- 
, locust, anything. You can peel it, split 
Or use it as is.” 

inted twigs from a California garden 
port the coffee table above. The 
inches were simply lashed into a stack 
h twine, then topped with a square of 
npered glass. 

chitect Adolf deRoy Mark used pieces 
Saguaro skeletons to form the doors of 
kitchen cabinets in Cave Creek, Ari- 
la. The pieces were mounted on ply- 
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. 


wood backing that holds the hinges. 
Saguaro ribs set into alder shutter frames 
soften the light entering Ellen and Tony 
Lomonaco’s Tucson dining room. Design 
was by Lee Bauerlein. 














Freeform cabinet doors are bunched- 

together pieces of saguaro skeleton. To 

open doors, Calleen pulls on natural knobs 
ap 3 
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Saguaro ribs tuck into routed 
shutter frames, slight irregularity 

in each rib leaves shutters with plenty 
of gaps that let in diffused light 
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Warm mustard sauce tops hot ham slices, 
spinach; try sprinkled with mustard seed 





Keep appetizer-size meatballs, baked in 
cranberry sauce, warm, serve at a party 


Chicken soup, Sou 
hominy, green chilies, 
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Sunset’s 


Kitchen Cabinet’ 








Saving steps, in a recipe or with ingre- 
dients, is important if you’re swept up 
in December’s activities. For a simple 
supper, dress up frozen spinach and 
cooked ham with a mustard sauce. Use 
the oven to brown meatballs and make 


Ham and Spinach with Mustard Sauce 
Thaw spinach in minutes in your mi- 
crowave oven. 
2 packages (10 oz. each) thawed 
frozen leaf spinach 
¥4 pound cooked ham, cut into 
¥e- to Y2-inch-thick slices 
2 tablespoons butter or margarine 
Ya cup finely chopped onion 
1¥%2 tablespoons all-purpose flour 
Ya cup each regular-strength 
chicken broth and milk 
2 tablespoons Dijon mustard 
1 teaspoon each dry mustard, 
firmly packed brown sugar, 
and Worcestershire 


In a 10- to 12-inch frying pan over 
high heat, stir spinach until hot, about 


Cranberry Appetizer Meatballs 


Oven-browning is a neat, easy way to 
make meatballs. Serve from a chafing 
dish or in a dish on a warmer. 
1¥2 pounds ground lean beef 
2 large eggs 
1 cup fine dry bread crumbs 
Ya cup each minced parsley, 
minced onion, and catsup 
1 tablespoon prepared 
horseradish 
1 clove garlic, pressed or minced 
Cranberry sauce (recipe follows) 
In a bowl, thoroughly mix together 
beef, eggs, crumbs, parsley, onion, cat- 
sup, horseradish, and garlic. Shape 
mixture into 12-inch balls; set slightly 
apart in a 10- by 15-inch baking pan. 


Chicken Posole 
Season servings with prepared salsa. 
2 large onions, chopped 
2 cloves garlic, pressed or minced 
1 tablespoon dry oregano leaves 
Ya2 teaspoon ground cumin 
2 tablespoons salad oil 
1 cut-up broiler-fryer chicken (3 to 
3% |b.), skin removed 
6 cups regular-strength chicken 
broth 
2 cans (4 0z. each) diced green 
chilies 
1 can (29 oz.) hominy, drained 
1 can (2% oz.) sliced ripe olives, 
drained 


In a S5- to 6-quart pan over medium 
heat, stir onions, garlic, oregano, cum- 


white chocolate dessert, easy enous 


their sauce. Try steeping—an 
demanding, off-the-heat technique 
to prepare the chicken for posole. 
Our winter salad is green and cris 
The sweet potato salad holds well. 



































5 minutes. Transfer to a serving pla 
ter; keep warm. 
Arrange a single layer of ham slices im 
pan; cook until lightly browned 
each side, about 8 minutes total. / 
browned, place ham on spinach; ac 
remaining ham to pan and repeat. 
Rinse pan; put on medium-high hea 
Add butter and onion; cook, stirring 
until onion is limp, about 3 minute 
Stir in flour. Gradually mix in mil 
and broth; cook, stirring, until boiling, 
Stir in Dijon mustard, dry mustaré 
sugar, and Worcestershire. Pour ové 
ham. Makes 3 or 4 servings.—Ro. 
anne E. Chan, Albany, Calif. 


Bake, uncovered, in a 450° oven, stir! ‘ 
ring once, until meatballs are lights 
browned, about 15 minutes. Pour of 
and discard fat. 
Pour cranberry sauce over meatballs il 
Reduce heat to 350° and bake, unco . 
ered, stirring occasionally, until saue 
bubbles, about 18 minutes. Keep warn) 
while serving. Makes about 50 meat ‘ 
balls, 10 to 12 appetizer servings.—7} 
Walker, San Francisco. 
Cranberry sauce. In a bowl, mash ; 
can (16 oz.) jellied cranberry saucy, 
with | bottle (12 oz.) or 1% cups toma) 
to-based chili sauce and 2 tablespoon: 
firmly packed brown sugar. 
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in, and oil until onion is limp, about 
minutes. Set chicken breasts aside; ad} 
remaining chicken, broth, chilies, an 
hominy to pan; bring to boiling ové 
high heat. Cover pan; simmer 10 mit 
utes. Add breasts and cover; remot: 
from heat and let stand until breas 
are white in thickest part (cut to test} 
about 20 minutes. 


Lift chicken from liquid. When co 
enough to handle, tear into bite-sii | 
pieces; discard bones. Skim fat fro 
broth. Return chicken to broth; ac 
olives. Bring to boiling over high hee 
Pour into a tureen. Makes 6 or 7 ser 
ings.—Loretta Rena, Lakeside, Ariz\ 
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r family, is grand enough for 
ests—and you can make it ahead. 

share your original recipes with us, 
nd them to Sunset Magazine, 80 
illow Rd., Menlo Park, Calif. 94025. 
e pay $25 for each recipe published. 









inter Salad 

















tve the salad with dinner, or in larg- 
portions as a luncheon entrée for 2 

3; accompany with breadsticks, 
oissants, or herb rolls. For a cream- 
dressing, use mayonnaise instead of 
lad oil. 


2 large eggs 

1 small red apple, cored 

1 small head (8 to 9 oz.) romaine 
lettuce, washed, crisped, and 
torn into bite-size pieces 

1 cup %-inch cubes jack cheese 

3 tablespoons white wine vinegar 

3 tablespoons salad oil or 

3 












mayonnaise 
tablespoons crumbled blue 
cheese 


inger—Sweet Potato Salad 


E this refreshing but hearty version 
you would ordinary potato salad. 
right orange yams also work well. 


2 pounds (about 4 medium-size) 

sweet potatoes or yams 

1 cup sliced green onion 

1 cup thinly sliced celery 

¥2 cup chopped dry-roasted 

almonds 

Ys cup cream sherry 

¥3 cup lemon juice 

Ya cup salad oil 

tablespoon each honey and 
minced or grated fresh ginger 
(or Y2 teaspoon ground 
ginger) 

Salt and pepper 





—_ 





Vhite Chocolate Mousse 


Aeltingly smooth, white chocolate 
1ousse is an elegant holiday dessert. 
Y2 cup milk 
1 cup (6 oz.) finely chopped white 
chocolate or white chocolate 
baking bits 
1 teaspoon vanilla 
2 large egg whites 
1 cup whipping cream 
2 tablespoons sugar 
Bittersweet chocolate, cut into 
curls or grated 
ut milk and white chocolate in a met- 
| bowl. Bring 1 inch of water to boil- 
ng in a 3- to 4-quart pan. Nest bowl 
ver water; turn heat to low. Stir often 
intil chocolate melts. Remove from 
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Step-savers ... chicken posole, winter salad, 
potato salad, white chocolate mousse 


Put eggs into a 1- to 1/2-quart pan and 
add water to cover by | inch; bring to 
boiling over high heat. Cover pan and 
remove from heat; let stand 20 min- 
utes. Drain eggs and cover with cold 
water; let stand until cool. Peel eggs 
and cut into wedges. 

Chop apple into %4-inch cubes. In a 
salad bowl, combine apple, lettuce, and 
jack cheese. 

In small bowl, stir together vinegar, 
salad oil, and blue cheese. Pour over 
salad; mix to coat leaves with dressing. 
Arrange egg wedges on top of salad. 
Makes 5 or 6 servings.—Peggy Deen, 
Corvallis, Ore. 





Scrub sweet potatoes; place in a 5- to 
6-quart pan and cover with | inch of 
water. Bring to boiling over high heat, 
then simmer, uncovered, until potatoes 
are just tender when pierced, 30 to 40 
minutes. Drain and let cool; peel and 
cut into 42-inch cubes. 


In a salad bowl, combine green onion, 
celery, almonds, cream sherry, lemon 
juice, oil, honey, and ginger. Add 
sweet potatoes and gently stir to coat 
evenly with dressing mixture. Serve, or 
cover the salad and chill up to 6 hours. 
Add salt and pepper to taste. Makes 6 
to 8 servings.—Gladys Kent, Port An- 
geles, Wash. 


heat and stir in vanilla. Let cool to 
room temperature. 

In a small, deep bowl, whip egg whites 
on high speed with an electric mixer 
until foamy, then gradually beat in 
sugar until whites hold soft peaks. Fold 
into chocolate mixture. 

Pour cream into the egg white bowl; 
beat with the mixer on high speed until 
cream holds soft peaks. Fold into the 
chocolate mixture. Cover and chill un- 
til cold, at least 1 or up to 6 hours. 


Spoon the mousse into 6 goblets or 
dessert bowls. Garnish with bitter- 
sweet chocolate curls. Serves 6.—Car- 
mela M. Meely, Walnut Creek, Calif. 




















Romaine salad with apple, jack cheese, 
cooked eggs has blue cheese dressing 




















Potato salad created with golden sweet 
potatoes or yams suits winter menus 





Two-chocolate dessert: base is white 
mousse; curls on top are bittersweet 





They take minutes to assemble. 
You can do it weeks ahead 
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Ladle hot syrup into jars filled with 
layered dried fruits and rum. Fruits 
absorb liquid, turn soft and plump 


Beribboned bottles of fruit liqueur and 
jars filled with layers of steeped dried 
fruits make welcome holiday gifts. 


Both the fragrant orange nectar and the 
fruits need at least a week to blend fla- 
vors. Serve the liquid as an after-dinner 
cordial, pour over sliced fruit or ice 
a cream, or use it to flavor hot cocoa or 
other bey ses that go well with orange. 
Serve the siceped fruits as is, or spoon 
the vaniiia or eggnog ice cream. 
Golden ¢ inge Nectar 

3 iarge nges. thinly slic 
3¥%3 cup 
1 vanil! ; fona) 





ler 

2 cups 

2 cups 
In a large bine oranges. 
sugar, and \y ( 
anges. Cover om 
perature, stirrin til 
dissolves, at leas! | 
day. Add milk and 
and let stand at room i 
week; stir daily. 


Pour mixture 
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into a cola; “7¢ 


Spirited fruit 






Add milk to orange mixture; it 
coagulates, separating out solids. 
Filtering yields a clear liquid 





cea 


strainer set over a large bowl; let drain, 
then gently press liquid out of oranges. 
Discard fruit. Rinse vanilla bean, let dry, 
and save for other uses. 


Line the colander with a 12-inch-diame- 
ter coffee filter or double thickness of 
white paper towels. (Liquid may be cloud- 
ier with towels; strain twice, if desired.) 
et colander over another large bowl. 
Pour about % of the liquid into the filter, 
Let drain; allow 1 to 1% hours. Or cover 
ind let drain overnight. (Do not force 
‘id through filter.) Pour filtered li- 
ur into small bottles and cap with a 
‘ace filter, and strain in batches until 
iid is filtered; to speed up the proc- 
use 2 bowls. Serve, or store in a cool 
ce up to 6 months. Makes 4% to 5 cups. 


nr 


For holiday gifts, offer spirited fruits and orange cordial. 
Both easy-to-assemble recipes can be made weeks ahead 














Beggars in Rum 
1¥%2 cups (12 oz.) pitted prunes 

1 cup golden raisins 
1% cups (8 oz.) dried figs 

1 cup (6 oz.) dried apricots 

1 cup dark raisins 
About 1% cups rum 
cups water 

1 cup sugar 
In each of 3 wide-mouth, 1-pint jars, laye 
Ys prunes, golden raisins, figs, apricot: 
and dark raisins. Add 4% cup rum to eact | 
In a 1- to 1%2-quart pan, mix water an 
sugar; bring to a boil over high heat. Pou 
hot syrup into each jar; fill to within !) 
inch of top. Cover; let stand until frui) 
are plump, at least 1 week. Check after 
days; if fruit is dry on top, add rum 1 
cover. Serve, or store in a dark, cool plac 
up to 2 months. Makes 3 pints. : 


1% 
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How the Jolly Green Giant cured the bashful vegetables. 


()nce upon a time, at 
mealtime, vegetables would 
hide at the side of the plate. 

So, the Green Giant’added 
pasta. And rice. And special 
sauces. And created seven new 
vegetable side dishes that were 
so deliciously satisfying, some 
nights they took a plate all 
to themselves. 

And everyone ate happily 
ever after. Ho! Ho! Ho! 


Garden Gourmet 



















5 Microwave 
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For the microwave. 
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Because 
a lot of people 
can tell the 
difference. 


Gold medals. Silver medals. Awards 
lle 
us competitions in Europe and 


re d St ites —judges since 1867 








>nce. Awards of merit. In 


‘ Ghirardelli as one of the 
| ON lates in the world. But it 
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1 ciat Ghirardelli quality. 
: products —from 
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arve pepper- and juniper-crusted beef ribs to go with roasting companions. red bells, onions, mild chilies. Together, they make an impressive, 
lorful array. To carve, steady four-rib roast by holding a bone tip, then slice parallel to rib; every other slice gets a bone 





« Pat pepper, juniper berries onto 
oiled beef; oil makes spices stick 





tt 


) . Add chilies and bell peppers to pan; 


* season, then finish cooking 
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Beef, lamb, pork . . . here 


are holiday roast showpieces 


Handsome, savory, and quick to prepare— 
these three roasts meet the demands of 
your hectic holiday schedule. Choose beef 
standing rib, stuffed leg of lamb, or bone- 
less pork loin. Each carves easily to serve 
eight or more. 





3 « Ignite gin in pan drippings to burn 
off alcohol; add broth for sauce 


Peppercorns and juniper berries season 
beef and vegetables that roast together. 
The lamb leg (have it boned at the mar- 
ket) conceals a simple sage-flavored stuff- 
ing. Fresh ginger and tangerine juice 
brighten flavors of pork roast and sauce. 


Peppered Beef Rib Roast with Peppers 


2 tablespoons black peppercorns 

Y4 cup dry juniper berries 

1 center-cut beef standing rib roast, 
about 8 pounds 

1 tablespoon salad oil 

1% pounds small onions (about 1-in. 

diameter), unpeeled 

4 large red or green bell peppers, 
halved and seeded 

8 medium-size Anaheim chilies 

Ya cup each gin and regular-strength 
beef broth (or use 1 cup broth) 


In a blender or food processor, whirl pep- 
percorns and juniper berries until coarsely 
ground. Rub beef all over with half the 
oil, then with half the seasonings. 

Set beef, fat up, on a V-shaped rack in a 
deep 12- by 17-inch roasting pan. Place 
onions in pan. Roast in a 325° oven for 1 
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l - Flatten boned leg of lamb; cover 
with seasoned herb-bread filling 


DARROW M. WAI 
















After roasting lamb, slice to reveal moist, aromatic stuffing. Serve with red wine sauce 


= 


hour, then add bell peppers and chilies to Lift meat and vegetables to a board ¢ 
pan. Lightly brush all vegetables with re- _ platter and keep warm. Tilt pan; skim o} 
maining oil, then sprinkle with remaining and discard fat. Add gin to pan, plac 
peppercorn mixture. over high heat, and carefully ignite (ne 
Cook, basting vegetables once or twice beneath a vent, fan, or overhang). Whe 
with pan juices, until a meat thermometer _ flames subside, add broth and bring to 
inserted in thickest part of meat indicates boil, stirring to loosen browned bits 1 


=> 





y e Roll meat, then tie to enclose desired doneness: 130° for rare, about 12 pan. Pour into a serving dish. 
filling, tucking in ends hours longer; 140° for medium, 2 hours Carve meat as shown in top picture on) 
longer; and 150° for well done, 2% hours page 133. Offer sauce to spoon over mea 
longer. and vegetables. Makes 8 servings. Wi. 
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Corbett Canyon Vineyards, San Luis Obispo, CA 93403 
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stuffed Leg of Lamb 
large onion, minced 
large stalks celery, including some 
leaves, finely chopped 
tablespoons olive oil or salad oil 
tablespoon ground sage or 3 
tablespoons minced fresh sage 
leaves 
Pepper 
cups coarse soft white bread 
crumbs 
Salt 
leg of lamb, 5 to 6 pounds, boned 
but not tied 
cup dry red wine 
Celery leaves, optional 
a 10- to 12-inch frying pan over 
ium heat, frequently stir onion and 
ry in oil until vegetables are very limp 
golden, about 20 minutes. Stir in 
, ’% teaspoon pepper, and crumbs. 
ove from heat and add salt to taste. 
lamb flat, boned side up, between 
ets of plastic wrap. Pound with a flat 
llet until meat is evenly | inch thick. 
stuffing over meat to within 12 inches 
edges. Roll up meat from a narrow 
>, then tie snugly with string at 1'4- 
h intervals, tucking in ends of meat. 
ce lamb, seam down, on a rack in a 
llow 12- by 15-inch roasting pan. 
ast in a 400° oven until a meat ther- 
meter inserted in thickest part of meat 
icates desired doneness, 140° for rare, 
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55 to 60 minutes; 150° for medium, about 
1 hour; 160° for well done, | to 14 hours. 
Lift meat to a board or platter and keep 
warm. Tilt pan; skim off and discard fat. 
Add wine to pan and bring to a boil over 
high heat, stirring to loosen browned bits; 
pour into a serving dish. Discard string; 
garnish meat with celery leaves. Thickly 
slice roast crosswise and offer sauce to 
season portions. Makes 8 to 10 servings. 


Roast Pork with 
Pomegranate-Prune Relish 
1 center-cut boneless pork loin, 3 to 
3%2 pounds 
¥3 cup minced fresh ginger 
1 can (6 oz.) frozen tangerine juice 
concentrate 
2 tablespoons distilled white vinegar 
pound (2¥2 cups) pitted dry prunes 
large pomegranate 
Small fresh tangerines or 
kumquats, optional 
Place pork, fat up, on a narrow rack in a 
shallow 12- by 15-inch roasting pan. 
Roast in a 375° oven until a meat ther- 
mometer inserted in thickest part reaches 
145°, 50 to 60 minutes. 
Meanwhile, in a 2- to 3-quart pan, com- 
bine ginger, juice concentrate, vinegar, 
and prunes. Bring to a boil over high heat, 
stirring. Cover and simmer until prunes 
are slightly softened, about 10 minutes; 
stir often. Remove from heat. 





Halve pomegranate. Immerse in a bowl of 
water; break apart to remove seeds. Dis- 
card skin, pith, and water. Set seeds aside. 


After meat has reached 145°, tilt pan to 
skim off and discard fat. Pour prune mix- 
ture over pork, spooning liquid over roast 
and pushing prunes into pan. Bake until 
thermometer reaches 155°, 10 to 15 min- 
utes longer. Lift pork to a platter; garnish 
with tangerines. Stir pomegranate seeds 
into prune mixture, then spoon into a dish. 
Slice meat crosswise; accompany with 
fruit. Serves 8 to 10. 














Prunes and pomegranates, baked with meat, 
complement succulent pork loin 
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Fireside supper of mushroom and prosciutto calzone, spinach salad, cookies, and grapes will satisfy hearty appet 


DECEMBER MENUS 


prepat 

After 

family with 

menus, a quic 

and a dinner suite 
on the oven to do mo 


Fireside upp 


These serving-size calzone 
out of hand at a casual feast 
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Calzone by the fireside, 
Christmas breakfast scones, 
quick dinner for guests 


Mushroom and Prosciutto Calzone 
Spinach Salad 
Amaretti Cookies Red Seedless Grapes 
Chianti Milk 
speed preparation, make the calzone 
1 day ahead. Get dough started at 
10urs before servi Rinse spin- 
carding stems and coarse leaves; 
ell, then assemble the salad while 
\zone bakes 


om and Prosciutto Calzone 
active dry yeast 
m water (110°) 
\l-purpose flour 
V2 Cup cornmeal 


1 tablespoon sugar 

Ya teaspoon salt 
22 tablespoons Olive oil 

Mushroom filling (recipe follows) 

In a small bowl, soften yeast in wa 
about 5 minutes. In a large bowl, f 
flour, 2 cup cornmeal, sugar, and § 
Add yeast mixture and 2 tablespoons 
Stir with a fork until evenly moistet 
and dough holds together. Scrape dou 
out onto a lightly floured board and kai 
until a smooth, compact ball, abou 
turns. Place dough in a greased bowl, tt 
over to grease top. Cover and let rise if 
warm place until doubled, about 1 hol 
When dough has risen, punch down @ 


SUN! 
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iste what Uncle Ben’s just created: 
crunchy wild rice stuffed with 
yasted cornbread! 

















It's crunchy. It’s toasty. It's golden cornbread stuffing. 
The unexpected splurge of real vegetables. 

The richness of natural chicken or beef flavor. 

The five-minute cooking convenience. 

And an extra helping of deliciousness! 

Tonight try Uncle Ben’s® Long Grain and Wild Rice 
Stuffing Blends. Perfect with your Chicken Tarragon, 
Burgundy Beef, all your favorite creations! But you can't 
imagine how good they taste ‘til you taste ‘em! 


_ Youcan taste the Good Cook 
ued a ANTI e ais 


an eT ay 

















a Cooks in @ Minutes reanaie 7 
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- G@Wild Rice’ = stuffingBlend 
my Ties Blend ed Bl pk Metal 
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e hearty goodness of Progresso® Sou 
hing with delicious vegetables 
ny Italian flavor. 





e into 6 equal pieces. Roll out each 
lightly floured board to make an 8- 
round. Spoon % of the filling over 
#of each dough circle to within 4 inch 
M@ige. Fold other half over the filling, 
ming edges firmly together; seal and 
p edges. 

a wide spatula, transfer calzone to 
sed and cornmeal-dusted 12- by 15- 
baking sheets. With a fork, prick tops 
rnovers and brush lightly with re- 
ing oil. Bake in a 425° oven until 
y browned, 18 to 20 minutes. Serve 
Serves 6. 

room filling. In a 10- to 12-inch 
g pan, combine 2 tablespoons oil 
dried tomatoes packed in oil or olive 
1 clove garlic, pressed or minced; | 
onion, sliced; | pound mushrooms, 
d; and 2 ounces thinly sliced prosciut- 
hopped. Stir often over medium-high 
until onion is golden and mushrooms 
brown, 15 to 18 minutes. Remove 
heat; cool briefly. Add 2 tablespoons 
tomatoes packed in oil (optional), 
ed and cut into thin slivers; 2 table- 
ms minced parsley; 2 pound jack 
se, cut into 42-inch cubes; and 5 cup 
ed parmesan cheese. If made ahead, 
cover, and chill until the next day. 























ristmas breakfast starter 


December weekend, enjoy cranberry 
es with honey and orange-flavored 
cheese. 


up to this simple yet festive breakfast: 
berry scones, flavored cream cheese, 
m, sparkling compote, and hot cocoa 
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Cranberry-Walnut Scones 
Whipped Honey-Orange Cream Cheese 
Oven-fried Bacon 
Sparkling Compote 
Hot Cocoa 


You can bake the scones and bacon to- 
gether in the same oven. 


Use orange peel to flavor the scones and 
the whipped cream cheese. Orange seg- 
ments go into a sparkling fruit compote. 
Cut segments free from membranes and 
mix with peeled, sliced kiwi fruit and 
canned sliced pears in their own juice; to 
serve 4 to 6, you'll need 4 medium-size 
oranges, 2 medium-size kiwi fruit, and 1 
can (1 lb.) sliced pears. Spoon into cham- 
pagne flutes and fill with sparkling apple 
cider or with sparkling wine. 


Cranberry-Walnut Scones 
3 cups all-purpose flour 
Y2 cup sugar 
1 tablespoon baking powder 
Y2 teaspoon each baking soda and 
salt 
¥% cup (% |b.) butter or margarine, cut 
into small pieces 
1 cup fresh or frozen cranberries 
Y2 cup chopped walnuts 
1¥%2 teaspoons grated orange peel 
1 cup buttermilk 
About 1 tablespoon whipping 
cream or milk 
1 tablespoon sugar mixed with % 
teaspoon ground cinnamon and 
Ye teaspoon ground allspice 
In a large bowl, stir together flour, 2 cup 
sugar, baking powder, baking soda, and 
salt. Using a pastry blender or your 
fingers, cut or rub butter into flour mix- 
ture until coarse crumbs form; stir in 
cranberries, walnuts, and orange peel. 
Add buttermilk and mix with a fork just 
until dough is evenly moistened. 
Gather dough into a ball and place on a 
floured board. Roll or pat into a %4-inch- 
thick circle. Using a 2'2-inch-diameter 
cutter, cut into rounds. Place on a greased 
12- by 15-inch baking sheet, spacing 12 
inches apart. Reroll and cut scraps. Brush 
tops of scones with cream; sprinkle with 
sugar-spice mixture. 
Bake on a lower rack in a 400° oven until 
tops are lightly browned, 14 to 16 min- 
utes. Serve warm. Makes | dozen, 4 to 6 
servings. 


Whipped Honey-Orange Cream Cheese 


In a small bowl, beat 1 large package (8 
oz.) cream cheese (at room temperature), 
2 tablespoons honey, and 1 tablespoon 
grated orange peel until light and fluffy. 
Serve, or cover and chill up to 2 days. 
Makes about 1'4 cups, 4 to 6 servings. 


Oven-fried Bacon 

Line a 10- by 15-inch rimmed baking pan 
with foil; place a wire rack over pan. Lay 
12 to 14 strips (about 1 lb.) bacon, slightly 
overlapping, on rack. Bake on upper rack 
in a 400° oven until brown and crisp, 14 
to 16 minutes. Serves 4 to 6. 


Impromptu company dinner 


About an hour is all you need to prepare 
this dinner for last-minute entertaining. 
Here, a mustard dressing works two ways. 
Drizzle on salads and spread over pork 
chops before baking. Buy apple turnovers 
at the bakery, or bake frozen ones. 


Artichoke, Endive, and Shrimp Salad 
Baked Pork Chops Dijon 
Best-ever Crispy Potatoes 

Steamed Broccoli 
Apple Turnovers 
Merlot Mineral Water 


Start potatoes first. Make dressing and 
crisp greens. About 20 minutes before 
potatoes are done, place chops in same 
oven. Then cook broccoli and dress salad. 


Artichoke, Endive, and Shrimp Salad 
2 heads Belgian endive (about 4 oz. 
each), leaves separated 
2 cups watercress sprigs, washed 
and crisped 
1 can (8¥2 oz.) artichoke hearts 
packed in water, drained and cut 
into quarters 
Y2 pound tiny cooked shelled shrimp 
Mustard dressing (recipe follows) 
Arrange equal portions of Belgian endive, 
watercress, and artichoke hearts in rows 
on each of 6 salad plates; scatter shrimp 
over vegetables. Drizzle about 2 table- 
spoons mustard dressing over each salad. 
Makes 6 first-course servings. 


Mustard dressing. In a bowl, whisk to- 
gether % cup olive or salad oil, 2 cup red 
wine vinegar, /4 cup Dijon mustard, 2 ta- 
blespoons minced chives, 2 teaspoons dry 
tarragon, and 4 teaspoon freshly ground 
pepper. Makes 12 cups. 


Baked Pork Chops Dijon 
6 loin pork chops (about 2¥2 Ib.), cut 
¥% inch thick 
¥%4 cup mustard dressing (recipe 
precedes) 
Arrange chops in a foil-lined 10- by 15- 
inch rimmed baking pan. Spread 1 table- 
spoon of dressing over top of each chop. 
Bake, uncovered, on the upper rack of a 
475° oven for 10 minutes. Turn chops 
over, spread each with | more tablespoon 
of dressing, and continue to bake until 
browned and no longer pink at bone (cut 
to test), 8 to 10 minutes. Serves 4 to 6. 


Best-ever Crispy Potatoes 
2 tablespoons each olive oil and 
butter or margarine 
5 large russet potatoes (about 3% Ib. 
total), peeled and cut into 1-inch 
chunks 
1 large onion, cut into eighths 
4 cloves garlic, cut into halves 
Salt 
Place oil and butter in a rimmed 10- by 
15-inch baking pan. Scatter potatoes, on- 
ions, and garlic in pan. Bake on lower 
rack of a 475° oven until golden brown 
and crispy, 1 to 1% hours, stirring occa- 
sionally. Add salt to taste. Serves 4 to 6. 
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PRESENTS GIFTS — 
EVEN A 











PROFESSIONAL 
CHEF 
WOULD BE PROU 














The slices shown on all 
pages were prepared by the 
Cuisinart DLC-7 SuperPro. 





ij When you receive a gift 
pth the Cuisinart name you 
now this: it will produce the 
pst results possible and will 
ist far longer than you expect 


hy product made today to last. 


CUISINART® 
FULL-SIZE FOOD PROCESSORS: 
FROM BASIC TO SUPER. 

The Cuisinartfood 7 
FOCeSSOr IS 
pe Most ver- 
Btile kitchen 
ppliance you 
An own. No 
ther food 
Focessor, no 
sender, no 

nixer or food 
. reparation 
Enter can do 
s much in as 
tle time, or 
; little space. 
Dur different 
. nodels offer 
pu a wide 
Ange of 
apacity and price. 

With the new Cuisinart 
Basic, price is no longer a rea- 
jon for compromising and 
juying a lesser brand. It costs 

pss than many other full-size 
bod processors. The Basic is 
jasy to use, has a simple feed 
Ube and pusher, a convenient 
)n/Off pulse lever for precise 
ontrol, a powerful Cuisinart 

















motor and a full-size work 
bowl. Yet it takes up less space 
than an 8” brownie pan. 

The Cuisinart mid-size 
DLC-8 Plus food processor has 
a larger work bowl, amore 





powerful motor and our exclu- 





CAUTION: READ INS 


sive Large Feed Tube that lets 
you slice whole tomatoes, 
onions, potatoes. 

And then, there is the 
Super one, the Cuisinart large- 
size DLC-7 Super Pro. Featur- 
ing a workhorse of amotor, a 
work bowl of great capacity, 
blades that produce perfect 
results, and the Large Feed 
Tube, this is the finest, most 
useful home food processor. 





A WARRANTY THAT 
PROVES JUST HOW WELL THESE 
MACHINES ARE MADE. 


Our machines are made to 

give you satisfaction for years 
and years. 

yatta & They come with a 
| 3 year warranty on the 
3 | entire machine 
f. and, on the 

principal motor 
parts, a30 year 
warranty that 
includes not 
only parts but 
labor as well (20 
years for the 
Basic). 


THE CUISINART 
COOKING 
CLUB; TO HBR 
YOU EVERY 
RECIPE SIERIGE 
THE WAY. 
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017 SUPER 





S USING. 
CAUTION READ INSTRUCTIONS BEFORE 






Each Cuisinart 
food processor 
comes with an 
offer for a 3-month free 
membership in the Cuisinart 
Cooking Club. The Club 
includes a monthly 12-page 
newsletter to help guide you 
through the preparation of 
quick, nutrition-conscious 
recipes in half the time with 
half the effort. The newsletter 
also brings you new food 
processor techniques and tips. 








INTRODUCING THE 
LITTLE PRO FOOD 
PROCESSOR: 
UNFORTUNATELY, IT'S 
ONLY IN LITTLE 
SUPPLY 


There are a lot of 
compact food pro- 








Now, there is a best one. oy 

In addition to 
being easy to use, 
clean and store (the 
base fits on a copy of GALTON: READ INSTRUCTIONS ERR 
TV Guide), the Little 
Pro makes quick and 
easy work of chop- 
ping, kneading, mix- 
ing, and makes 
perfect slices and 
shreds. You get both 
a standard work bowl 
and asecond one with 
a chute for processing 
unlimited quantities. 

And, unlike the 
other compacts, the 
Cuisinart motor is 
strong and quiet. Tests 
show that the 
inexpensive motors 
of the other compacts 
are 30 to 100 times 
noisier 

Tho] ittle Pri is 
Our! 
CES 
you ine 
are avall 
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cessors on the market. = i 
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¥ 
The Whole-In-One, a set ! 


of all our optional discs for our 
full-size machines, offers con" 


. siderable savings over buying 
‘each disc separately. Lets you 


prepare translucent slices of 
cucumber. Thick, juicy slabs of 
tomatoes. Perfect 
a | Ulienned vege- 
@ tables, French 
m fries andfine 
lacy shreds of 
cheese. 
Se With the 
| _* Cuisinart Whisk 
ee attachment your 
full-size Cuisinart food 
processor willbe able to out- 
whisk, out- beat 
virtually any hand- 
held or electric Mixes 
The ultra-thin wires 
produce the stiffestyy 
finest textured egg | 
whites, the fluffiest | 
mashed potatoes am 
the smoothest 
whipped cream in 
minutes. 

The Super Cite 
rus Juicer attach- 
ment, using the 
powerful Cuisinart 
food processor 
motor, outperforms: 
other electric Juicers: 
Includes three ream 
ers: one for oranges, one for 
lemons and limes, and one fot! 
grapefruits. 

The Cuisinart Disc 
Holder, in just six inches of 
counter space, stores up to 
seven discs. 
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THE CUISINART Ma Cuisinart Commer- 




















MINI-MATE™ cial Cookware is a 


ICHOPPER/GRINDER: gift that will always look 
A TINY WONDER. virtually as beautiful 
You can't find bet- as the day it was given. 


Made of exception- 
ally high quality stain- 
less steel, itis oven and 
broiler safe, easy to 
clean (dishwasher safe) 
and retains its luster. 
Forever. 

More importantly, 
this cookware's perfor- 
mance will astonish 
you. The specially con- 
structed bottoms 
contain a copper disc 
between two layers of stain- 
less steel. The 3-layer con- 
struction causes heat to be 
conducted evenly sideways, 
across the entire bottom, 

as well as upwards, from 
the bottom to the food. This 
eliminates hot spots and 


. faster help for small 
bd tasks. The Mini- 

ate Chopper/Grinder 
SO simple to use and 
only 62” high. Even if 
fu're all thumbs you'll 

d it handy in a hundred 
ays. It's the simple, 
beedy way to get small 
os done in the kitchen. 
It grinds coffee 

bans, peppercorns 

d spices; grates cheese and 
ocolate; mixes salad dress- 
Qs; purees sauces, vegeta- 
es and fruit; makes flavored 
ead crumbs 


d crumb top- 
gs; chops and 

inces garlic, 
ions, herbs and 


ts. co ; 
The Mini-Mate \€s#—" 
eed for grinding. 


d has a unique, ' 


versible metal blade— . 
Dluntedgeforhardingre- | 
ents, asharp one for soft. 


CUISINART COMMERCIAL 
STAINLESS COOKWARE: 
EN IFYOU HAD A FOUR STAR 
RESTAURANT YOU COULDN'T 
a BETTER COOKWARE. 
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JA provides even heating 
over the surface of 
opper/Grinder —_ the pan. 





Cuisinart Commer- 
cial Cookware is So superior 
itcomes with a 50 year 

warranty. 


MORE INFORMATION? 


If you wish to know 
more about any of these 
Cuisinart products, 

please write to 
Cuisinarts, Inc., 15 (Il) 

Valley Drive, P.O. Box 2150, 

Greenwich, CT 06836-2150. 


,Cuisinarts, inc. 





ns at low speed 
rchopping, high 


















































For more than 100 years, the 
magic of champagne has been 
nurtured to perfection at the 
Korbel Champagne Cellars, 
where the light, dry, delicate 
style of premium California 
champagne was first 
conceived. 


Korbel Blanc de Blancs, a 
varietal champagne made 
from 100% Chardonnay 
grapes, is a superb example 
of this tradition. It is a dry 
champagne which em- 
bodies natural high acidity, 
long silky flavors anda 
delicate crispness. 


Korbel Blanc de Blancs 
is one of three Korbel 
Champagnes produced 
in limited quantities. 


Uncork the magic!® 
Enjoy the rare plea- 
sure of Korbel 
Blanc de Blancs, 
Blanc de Noirs, and 
Natural? Each 
produced in the 
classic méthode - 
champenoise. 
Each created in 
the style that is 
distinctively 
Korbel. 






) est vaeg 
S TFHODE CHAMPENO|§p 
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Korbel, th ium California champagne. 


F. Korbel and Bros., Guernevill: Producers of fine California méthode champenoise champagnes for more. than 100 years. 


Chicken cloud 


and egg crepe: 


hey re light and 
mild Chinese 


soups 


departure from soup’s more familiar 
pearance at the beginning of a meal, 
pse broths from China are designed as 
late cleansers, to follow the main 
rse. At many Chinese banquets, soups 

ed in this fashion are lean in body, 
Id and delicate in flavor. Here we offer 
o to try with your next dinner; offer as a 
st course, or serve after the entrée. 


hicken Cloud Soup 


whole chicken breast (% to 1 Ib.) 
B cups regular-strength chicken broth 
4 slices fresh ginger (each about the 
size of a quarter) 
2 green onions 
2 large egg whites 
2 tablespoons dry sherry 
tablespoon cornstarch 
teaspoon white pepper 
to V2 teaspoon salt (optional) 
medium-size firm-ripe tomato, 
cored and cut in Y2-inch wedges 
cups lightly packed spinach leaves 
bne and skin chicken. Reserve skin and 
nes; cut meat into chunks. In a 3- to 4- 
art pan, combine 5% cups broth, chick- 
bones and skin, ginger, and green on- 
s. Bring to a boil over high heat. Cover 
d simmer about 30 minutes. Lift out 
nd discard bones, skin, ginger, onion. 
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Cloud of chicken poaches in a lightly seasoned broth with spinach and tomato 


Meanwhile, in a food processor, combine 
chicken, egg whites, 4 cup broth, sherry, 
cornstarch, pepper, and salt; process until 
mixture forms a well-blended, paste-like 
purée. (Or mince chicken with a knife; 
add egg whites, broth, sherry, cornstarch, 
pepper, and salt; beat with an electric 
mixer on high speed until paste-like.) 
Slide chicken mixture in a single mass 
into hot broth; cover and simmer until 
meat is white in thickest part (cut to test), 
10 to 15 minutes. Push tomato and spin- 
ach leaves into broth; cook just until spin- 
ach is wilted, 3 to 5 minutes longer. 
With a slotted spoon, lift chicken cloud 
into serving bowl. Pour broth and vegeta- 
bles over Chicken. To serve, break up 
chicken cloud with a spoon and put some 
into each bowl; add soup. Serves 6 to 8. 


bg crépe noodles, tomato, broccoli, and bamboo shoots add color to lean, refreshing soup 





Egg Crépe and Vegetable Soup 
6 cups regular-strength chicken broth 
4 slices fresh ginger (each about the 
size of a quarter) 
green onions 
tablespoons dry sherry 
small kohlrabi (about 2% in. 
diameter) or 2 pieces (each 1 by 
3 in.) broccoli stalk 
3 large leaves napa cabbage, cut 
crosswise into Y2-inch-wide 
strips 
1 can (8 oz.) sliced bamboo shoots, 
drained 
1 medium-size firm-ripe tomato, 
cored and cut into Y2-inch cubes 
Egg crépe noodles (recipe follows) 
1 teaspoon Oriental sesame oil 
Ye teaspoon white pepper 
In 3- to 4-quart pan, combine broth, gin- 
ger, onions, and sherry. Bring to a boil 
over high heat. Simmer, covered, for 30 
minutes. Discard ginger and onions. 


Meanwhile, peel kohlrabi or broccoli and 
slice lengthwise as thinly as possible. Cut 
slices into 2- by 3-inch strips. Add kohl- 
rabi, cabbage, and bamboo shoots to 
broth; bring to a boil over high heat. Boil, 
uncovered, until cabbage wilts, about 1 
minute. Add tomato and noodles. Cook 
until hot, about 1 minute. Add oil and 
pepper. Ladle into bowls. Serves 6 to 8. 


Egg crépe noodles. Beat 2 large eggs with 
1 tablespoon water. Over medium heat, 
set a 10- or 11-inch nonstick frying pan 
that measures about 7 inches across the 
bottom; when pan is hot, brush inside with 
salad oil. Add 4 cup egg mixture all at 
once; tilt pan to coat bottom with a thin, 
even layer. Cook until crépe feels dry on 
top, about 30 seconds, and turn out of 
pan; repeat process. Cut crépes into 2- 
inch-wide strips. (If made ahead, cool, 
cover, and chill up to next day.) oO 
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Sculpted frozen yule log assembles quickly from pints of coffee ice cream covered in chocolate ice cream. Offer with warm mocha saug 


Chocolate log, raspberry wreath . 4 





a, 
Quickly frosi r of 
softened chocolate ic 


wreath can be mi 


It’s easy to transform } vet 
into a festive yule | 
wreath. You just yu 
desserts, and the only coo 
for the simple sauc 
accompany them. 


neq 


To make the log, you lay cylin: 
of ice cream end to end, then fi 
more softened ice cre For the \ 
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you mound scoops of sorbet into a big 
ring. Garnish both desserts with chocolate 
leaves, or, if you don’t have time, decorate 
with nontoxic real leaves. 

Both desserts can be made up to a week 
ahead; garnish when ready to serve. Each 
yields about a dozen portions. 


Ice Cream Yule Log 
3 pints coffee, nut, or vanilla ice 
cream (in cylindrical containers 
about 4 in. tall) 
2 pints chocolate ice cream 
Ya cup sliced almonds 
Chocolate leaves (recipe follows) 
Mocha fudge sauce (recipe follows) 
Set a 12- to 16-inch-long platter into the 
freezer until it is very cold, at least 30 
minutes. 
Fill a l-quart measuring cup or small 
bowl half-full with hot water. Dip each 
ontainer of coffee ice cream, | at a time, 
water to just below the container’s 
rim; hold just until ice cream begins to 
li around sides, 5 to 15 seconds. Slide 
patula inside carton around sides, then 


nto 


nr ew 


t 


ease ice cream out onto chilled platte} 
Lay pints end to end; push together 1 
form log. Smooth joints with a spatula 
Return log (on platter) to freezer unt} 
surface is firm, at least 15 minutes. Cow 
if stored until next day. 
Dip containers of chocolate ice cream 
hot water, | at a time, and slide ice crea > 
out into a large bowl. Cut into about 
inch chunks and let soften in the refri? 
erator, stirring occasionally, until the co jf} 
sistency of thick frosting, 10 to | 
minutes. (If you have a microwave, yi 
can put ice cream in a nonmetal bowl ai} 
heat at 50 percent power just until so} 
Check after 20 seconds; continue at 1 
second intervals up to 60 seconds, stirri 
to soften evenly without turning runny, 
Working quickly, spread chocolate }} 
cream over frozen log on platter; dot 
frost ends. Freeze until firm, at least 
hour. (If made ahead, wrap when fi 
and store in freezer up to 1 week.) 
Place almonds in an 8- or 9-inch-w } 
pan. Bake in a 350° oven, shaking f | 


SUNS 





Scoops of raspberry sorbet with white chocolate leaves form festive wreath 


66 ae 
pu “sculpt” ice cream 


asionally, until nuts are golden, 8 to 10 
nutes. Let cool. If made ahead, wrap 
d store up to | week. 

serve, garnish log on platter with some 
the almonds and leaves; arrange re- 
ining nuts and leaves around platter 
. Let stand at room temperature 5 to 
minutes to soften slightly, then cut into 
inch slices. Offer mocha sauce to spoon 
to slices. Makes 12 to 16 servings. 


nocolate leaves. Rinse and pat dry 15 to 

sturdy, nontoxic leaves (2 to 3 in. 
g), such as camellia or citrus. In the 
p of a double boiler set over hot (just 
low simmering) water, stir 2 cup semi- 
eet chocolate or white chocolate baking 
ips just until melted. Remove from heat 
it leave over hot water; stir occasionally 
keep chocolate evenly smooth (white 
ocolate tends to be thicker). 


}ith a small brush, paint an '4-inch-thick 
yer of chocolate over the backs of the 
Javes, leaving an '4- to 4-inch unpainted 
Prder. Set leaves, chocolate side up, in a 
gle layer on a flat pan and chill or 
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freeze until chocolate hardens, at least 15 
minutes or up to overnight. When firm, 
peel away real leaf. If made ahead, place 
chocolate leaves in a single layer on a pan; 
cover and chill or freeze up to 1 week. 


Mocha fudge sauce. In a 1- to 12-quart 
pan, combine 12 cups (9 oz.) semisweet 
chocolate baking chips and %4 cup whip- 
ping cream. Stir over low heat just until 
melted. Stir in 3 tablespoons coffee-flavor 
liqueur or strong coffee. Serve warm. If 
made ahead, cool, cover, and chill up to | 
week. Stir over low heat to warm. 


Raspberry Sorbet Wreath 
4 pints raspberry sorbet or sherbet, 
or 2 pints each vanilla ice cream 
and raspberry sorbet or sherbet 
Chocolate leaves (recipe precedes) 
Cranberry sauce (recipe follows) 
Set a 12- to 16-inch-diameter rimmed 
platter into freezer until cold, at least 15 
minutes. If sorbet is very hard, set in 
refrigerator to soften slightly, 5 to 10 
minutes. (If you have a microwave, you 
can place sorbet, | container at a time, in 
the oven and heat at 50 percent power 
until slightly softened. Check after 10 
seconds. If needed, continue at 10-second 
intervals up to 30 seconds until firm-soft. ) 


With an ice cream scoop, make small 
balls (1'2- to 2-in.-diameter) of sorbet and 
set on chilled platter in a 10- to 11-inch- 
wide ring. Make another circle of scoops 
inside the outer ring; scoop remaining sor- 
bet on top of the 2 rings, as pictured at 
left. Work quickly; if sorbet begins to 
melt, return platter and sorbet to freezer 
to firm before continuing. 

Freeze completed wreath until firm, at 
least 30 minutes. If made ahead, cover 
airtight once firm and store up to 1 week. 
Garnish with chocolate leaves and a few 
cranberries removed from the sauce. To 
serve, lift several scoops for each portion. 
Offer cool or cold cranberry sauce to 
spoon on top. Makes 10 to 12 servings. 


Cranberry sauce. In a |'2- to 2-quart pan, 
mix | cup fresh or frozen cranberries, '2 
cup sugar, and '2 cup orange juice. Sim- 
mer, covered, on low heat; stir occasional- 
ly until berries are translucent, 5 to 10 
minutes. Cool. Stir in 4 cup orange-flavor 
liqueur or orange juice. If made ahead, 
chill up to 1 week. Serve cool or cold. 

















Chocolate leaves: paint back of real, nontoxic leaves (we used camellia) 
thickly with melted chocolate. Chill until firm; peel away real leaf 
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Oriental party mix 


Goes well with sake. To make 
about 2% cups or 4 servings, 
combine 2 cup roasted 
peanuts, 144 cups (3'4-oz. 
package) Japanese rice 
crackers, 3 tablespoons chopped — 
crystallized ginger, and %4 cup 
Y4- by 2-inch strips nori 
(seaweed). Serve immediately, 
since nori softens upon 
standing. Buy ingredients 

in groceries or Asian markets 





PETER CHRISTIAN‘ 


Lox, cream cheese, and pistachios 


They’re a winning combination. 
For 4 servings, place 2 small 
packages (3 oz. each) cream 

cheese in a small serving bowl; 
mash slightly. Sprinkle the 
cheese with 4 cup coarsely 
chopped roasted pistachios. 
Accompany with 3 to 4 ounces 
sliced lox (smoked salmon) and 
sesame crackers (allow at least 4 
per person). Garnish salmon with 
fresh dill sprigs, if desired 





a 


Pungent, nutty, sweet snack 

It includes goat cheese, crackers, hazelnuts, 
dates, shortbread, and Amontillado sherry. 

For each serving, allow at least | ounce cheese, 
3 crackers, 2 tablespoons nuts, | date, and 

1 piece shortbread. To toast nuts, put in an 

8- or 9-inch-wide pan; bake in a 350° oven 
until golden in center, 10 to 15 minutes 


Stocking up on 
quick appetizers 


If the cupboards are bare when unexpect- 
ed guests drop by, consider stocking sup- 
plies to make these five fast appetizers. 

Lox and the cheeses will keep up to 1 
vee! he refrigerator. Carrots, beans, 


YCCK If 


=~ 


Ry 


Vegetable bouquet feature: 
carrot and jicama sticks. | 
seasoned soy sauce, then s 
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and jicama last about 4 days chilled; use 
them for dinner if guests don’t stop by. 
Other ingredients are shelf stable. 


Vegetable Stick Bouquet for Dipping 


Place 3 tablespoons sesame seed in a 6- to 

8-inch frying pan and shake often over 

medium heat until golden, 4 to 5 minutes. 

Place in a very small bowl. In another 

very small bowl, mix 3 tablespoons soy 

sauce and 4 teaspoon each ground all- 

spice and anise seed; set both bowls aside. 

Trim ends from 3 pound green beans. Cut 

| large carrot and % pound jicama, 

peeled, into sticks about the same size as 

green beans. Set jicama aside. 

na |- to 2-quart pan, bring 2 cups water 

boil over high heat. Add carrot sticks 

ook until just tender-crisp to bite, 

12 minutes. Lift from pan with a 

spoon and place in ice water until 

drain. Repeat process with beans. 

e beans, carrots, and jicama upright 

smal! container. Dip vegetables in soy 
ure, then in sesame. Serves 4. 








Indonesian-style peanuts taste spicy; offer 
with orange juice in salt-rimmed glasses | 
{ 


Hot Nuts 
In a bowl, mix %4 teaspoon garlic powd 
2 teaspoons hot chili oil; 3 tablespoc: 
each firmly packed brown sugar, § 
sauce, and cider vinegar; and | jar (120 
unsalted dry-roasted peanuts. ‘ 
Line a 10- by 15-inch rimmed baking f 
with foil; grease foil. Spread nut mixti | 
evenly in pan. Bake in a 325° oven ul 
liquid has evaporated, about 20 minut 
stir twice. Cool, then break apart. Ser 
or store airtight up to 1 week. Nuts 

sticky when exposed to air for more tha 
few hours. Makes 3 cups, 6 to 8 serving | 


sum 
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THE BEST INTRODUCTION 
TO GOOD SEASONS DP MIXEs Is 
WORD OF MOUTH. 


New Good Seasons™ Dip Mixes taste so delectably snappy, no wonder they're on the tip of 
everyone's tongue. They're made from unique combinations of herbs and spices, including real 
chunks of red peppers, minced garlic, chopped onions and ground peppercorns. 

Mixing a bowl of delicious Good*Seasons™ dip is a snap, too. Simply stir it into fresh sour 
cream for a taste that’s worth a thousand words. 





ano AO PRESERVATIVES 
SOUR CREAM HO ARTIFICIAL FLARORS § 


ponents Nee I 
al NET WT 0.7 02 MAKES®:0Z.| 
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so : “9 : NEW Mee 
(OOD SEASONS DIP MIXES 


Product available in limited areas Gg © 1987 General Foods Corporation 
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e Christmas card. 


1ases be white. With a White Christmas Cake from our 
cipes. An annual tradition at C & H. 
igredients you'd expect: Fragrant orange liqueur, 
pi iding, plus pure C & H Sugar. 
. hundreds we tested; it was the one 
that 0 We’re sending it to you. 
il card you'll receive this season. 








ype to C&H: Holiday Recipes, Dept. S, 1390 Willow Pass Road, Concord, CA 94520. 

































exotic cuisines of Thailand and Viet- 
m aren't yet as familiar as those of 
ina, but they’re gaining fast. All these 
ools of cooking use a wide variety of 
ces and seasonings to enhance simple, 
en inexpensive ingredients. They are 
ke, too, in their quickness to marry with 
s from other lands. This soup, for 
tance, contains jalapefio, tomato, and a 
tnish of avocado—none of which are 
tive to the Far East. 


t for all their common traits, each cui- 
e has its own unique array of flavors. 
e dear to the Thais and Vietnamese is 
on grass. It’s the principal source of 
haunting, elusive play between flavor 
d fragrance that characterizes both 
se Cuisines. 

is peculiar grass (Cymbopogon citra- 
is), never found growing in the wild, 
tnishes a flavor very like lemon peel. 
t the plant doesn’t take up as much 
ace as a lemon tree—an important con- 
eration in a tiny village garden. 

ost Oriental markets and many larger 
permarkets now sell lemon grass fresh; 
€ bulbous stalk with leaves is about the 
€ of a green onion. If you don’t see it, 
k your grocer for help. 


icken and Lemon Grass Soup 


1 stalk fresh lemon grass 
1 large can (49% oz.) or 6 cups 
regular-strength chicken broth 
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Our chef borrows a peculiar 
rass from Southeast Asian cooking 


Ye teaspoon freshly ground black 
pepper 

1 fresh jalapeno chili, stemmed, 
seeded, and minced 

1 clove garlic, minced or pressed 

Ya cup thinly sliced green onions, 
including tops 

Y2 cup chopped fresh cilantro 
(coriander) 

1 medium-size firm-ripe tomato, 
cored, seeded, and coarsely 
chopped 

2 to 3 cups bite-size pieces cooked 
chicken 

1 medium-size firm-ripe avocado, 
peeled, pitted, and chopped 


Trim and discard root end and leaves 
from lemon grass; peel and discard coarse 
outer layers of stalk. In a 4- to 5-quart 
pan, combine lemon grass, broth, pepper, 
chili, and garlic. 


Bring to a boil over high heat, cover, and 
simmer for 30 minutes. Discard lemon 
grass. Stir in the green onion, cilantro, 
tomato, and chicken. 


Evenly divide the chopped avocado 
among 6 soup bowls, then ladle soup over 
the avocado. Makes 6 servings, about 1% 
cups each. 


a (ed Marrs XZ, 


Aurora, Colo. 


Charles Lucas’ Pecan Wine Cakes (cook- 
ies, actually) derive their richness from 
finely chopped pecans. Not overly sweet, 
the little cakes are delicately flavored 
with sherry, anise extract, and lemon peel. 
Offer them as companions for ice cream 
or fruit, or alone with coffee or tea. Any 
not consumed right away can be stored in 
the cooky jar, then surreptitiously re- 
moved and savored in solitude. 


Pecan Wine Cakes 

Ya cup (% |b.) butter or margarine 

Ya cup sugar 

2 large egg yolks 

Y4 teaspoon grated lemon peel 

Y4 teaspoon anise extract 

4 teaspoons dry sherry 

1 cup all-purpose flour 

1 cup finely chopped pecans 
With an electric mixer, beat butter and 
sugar until well blended. Beat in egg 
yolks, lemon peel, anise extract, and sher- 
ry until fluffy. Add flour and 2 cup of the 
nuts; beat until thoroughly combined. 


Mound remaining 2 cup nuts on a sheet 
of waxed paper. To shape each cooky, 
drop | tablespoon of dough into nuts and 
roll to coat evenly. Put nut-covered pieces 
about 2 inches apart on a greased baking 
sheet; with your fingers, flatten until 
about % inch thick. Bake in a 350° oven 
until golden brown, about 25 minutes. Let 
cool | to 2 minutes, then transfer with a 
spatula to racks to cool completely. Serve, 
or store airtight up to 3 days; freeze to 
store longer. Makes about 2 dozen. 


5 MR 
Lynwood, Calif. 


Paella, Spain’s version of gumbo, pilaf, 
risotto, and a host of other rice-based 
dishes from other lands, differs in the 
blend of ingredients cooked with the 
grain. The name paella (say pie-ay-ya) 
applies to both the dish and the wide, 
shallow, two-handled pan in which it is 
traditionally prepared. For those of us 
working on the kitchen range, it’s easier to 
use a deeper, narrower pan that fits the 
burner. 


The dish begins with a bed of rice per- 
fumed with a touch of saffron, then fla- 
vored with onion, pimiento, and tomato. 
Nestled in the rice are various meats and 
seafoods; the mix depends upon individual 
preference and availability. Typical com- 
binations include chicken, pork, ham, sau- 
sage, squid, and sea critters in the shell— 
shrimp, clams, mussels, and oysters. 
John Endresen’s version varies from the 
norm, using brown rice rather than white 
and shellfish minus the shells. 

Obviously, this isn’t a peasant dish (unless 
the peasant has a well-stocked farm by 
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Be especially good to those 
you love this ee season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 

Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 lb. box, we'll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 

Send your order — with street addresses — and your check or 
money order to: 










Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Meemedutnae® Winters, California 95694 








WE'VE CURED YOUR 


GIFT GIVING DILEMMAS. 





hardwood smoked and cured Genuine Smithfield Hams make 
truly unique ( hristm: 1s gifts. Rich in tradition and flavor, they're available 
either be ne -in | i 12 lbs.) for $49.95 or boneless (8-10 Ibs.) 
ider taste, give our Williamsburg Ham (fully cooked, 


better to give than receive, in this case it's 
a 10 why not order a Genuine Smithfield Ham for 


youl 
ye \ ‘ os 6 25 468 
ST 


Call toll-free and a 





call 201-342-6707 collect.) 
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“Obvious: 
this isn’t « 
peasant 
dish... 


the sea). Instead, think of it as showy y 
easy-to-make dinner-party fare. 


Endresen’s Paella 
2 to 3 tablespoons olive oil 
8 small (about 1¥2-in.-diameter) 
onions, quartered 
1 pound boneless lean pork shoulder 
or butt, cut into /2-inch cubes 
8 chicken thighs (about 1% Ib.), 
skinned 
About % pound chorizo sausages, 
casings removed 
2 cups long-grain brown rice 
Ye teaspoon powdered saffron 
4 cups hot water 
6 chicken bouillon cubes 
1 can (16 0z.) stewed tomatoes 
1 jar (4 oz.) sliced pimientos, drained 
Y2 cup chopped parsley 
1 pound tiny cooked, shelled shrimp 
1 jar (10 oz.) small Pacific oysters, 
optional 
In a 6- to 8-quart pan over medium heay 
combine 2 tablespoons oil and onions; st 
often until onions are lightly browne 
about 5 minutes. Lift out onions and s¢ 
aside. Add pork cubes to pan and 
often until browned, about 20 minute 
lift out and set aside. 


Add chicken to pan and brown well on a 
sides, adding more oil if needed to preven 
sticking, about 15 minutes. Lift out a 
set aside. Add chorizo to pan and crumb 
with a spoon; stir often until browney 
about 15 minutes. Spoon out and discz 
all but 3 tablespoons of drippings. Ag 
rice to remaining drippings and choriz 
stir until rice is opaque, about 8 minute} 
Meanwhile, moisten saffron with about 
tablespoons of hot water. Add saffron liv 
uid to pan, along with remaining wat 
bouillon cubes, onions, and pork (inclu: 
any juices); stir well. 
Bring to a boil on high heat, then cov 
and simmer 20 minutes. Stir in chick 
thighs (with any juices) and tomate 
with their liquid; cover, and continue 
simmer until rice is tender to bite, abe 
30 minutes more. 
Add pimientos, parsley, shrimp, and 0: 
ters and their liquid. Stir gently to n} 
well; cover and let stand over lowest he 
for 5 minutes to blend flavors. Ladle it 
wide soup plates. Makes 8 to 10 servin 


es OY Bo Th 


Seatth 
SUNS 


at’s happened to omelets? After ex- 
sive sleuthing in restaurants, watching 
pbrt-order chefs and sampling their 
bducts, Ronald Cook decided that most 
elets consist of a rubbery yellow mass 
prisoning some sort of filling in a pure- 
custodial relationship. No melding of 
ors, no flair for presentation. 

remedy the situation and brighten his 
pakfast scene, Ronald Cook invented 
s “unomelet™”: soft-scrambled eggs 
nded with cheddar cheese and Mexi- 

seasonings, then topped with marinat- 
artichokes, sour cream, and salsa. 

e unomelet makes a splendid, easy-to- 
epare brunch dish, but timing is critical; 
at your guests at the table and give 
Pm some juice or coffee to keep them 
sy while you prepare the meal. Before 

start, be sure you have all ingredients 
acked and beaten, shredded and 
opped. 


The Unomelet 
6 tablespoons sour cream 
1 teaspoon chili powder 
Y2 teaspoon each dry oregano leaves 
and ground cumin 
Y4 teaspoon celery salt 
2 tablespoons butter or margarine 
1 small onion, chopped 
8 large eggs 
Ya cup shredded sharp cheddar 
cheese 
1 jar (6 oz.) or % cup marinated 
artichokes, well drained 
Prepared green chili salsa 
Stir together sour cream, chili powder, 
oregano, cumin, and celery salt; set aside. 
Melt butter in a 10- to 11-inch frying pan 
over medium heat; add onion and stir 
often until limp, about 10 minutes. Mean- 
while, beat eggs in a bowl until combined. 
Pour eggs over onions; lift cooked eggs 
with a spatula from pan bottom to allow 
uncooked portion to flow underneath. 





Wish your guests seasoned greetings with “one 
of life’s finer pleasures™”... GREY POUPON® 
Dijon Mustard. Of course you can also stir it into 
soup, glaze a ham, and dress up a salad dressing. 

For a book of Grey Poupon recipe suggestions, 
send your name, address and $1 to: Grey Poupon 
Recipe Book, P.O. Box 7120, Clinton, IA 52736 * 


Gre 


*Offer expires 12/31/88. Allow 6-8 weeks for shipping. 
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Poupon 


“To remedy the 


situation and eo > 
: : > 
brighten his a 
breakfast ‘*) .\ 
scene... the aL 
‘unomelet’”’ ey ; 
oy) 





Cook just until eggs are set but still moist. 


Divide eggs among 4 warm plates; top 
each portion equally with cheese, arti- 
chokes, and sour cream mixture. Offer 
salsa to taste. Makes 4 servings. 


Prk Crk, 


Santa Cruz, Calif. 





Vegetables with Dijon Hollandaise Dip 
Blend 3 egg yolks, 1 T. lemon juice, 4 tsp. garlic 
powder, dash cayenne in blender 3 secs. Slowly ° 
add 1/2 cup melted butter, blending until smooth; 
chill. Before serving, stir in 1/2 cup sour cream 
and 1/4 cup Grey Poupon® Dijon Mustard. Makes 
13/4 cups. Serve with assorted vegetables. 


© Nabisco Brands, Inc. 1987. 
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Introducing better 
. — brie, paté, caviar and 
tm smoked salmon. ga 






> Dae Be : « 
eo ie in ag When you start with a better cracker on the bottom, ; % 
Pe Oe eta it always improves whatever you put on the top. 
ee A as Oe ee - 
Me ae eam Re So all you need now are better crackers. 
ee ae ee ee With the arrival of Jacob's Crackers, you 


have them. 


Jacob's has been one of England's 
biggest names in crackers for over 
100 years. Favorites from there, along 
with others from around the world, can 
now be enjoyed here. 


For starters, there's the original Cream 
Cracker. With its distinctive brown dimples, it 
may be the perfect bottom for any top. Which probably 
explains why it’s the favorite cracker in England. 


Then there's the Hovis Cracker. Made with Hovis wheat, which contains extra 
wheat germ, it isn’t only good with anything, it’s good for you. 
































te . 







: Jacob's Hovis Sweetmeal has made te aE. | 
Ps the trip as well. It's a cross between Oe ott ee ‘ = 3 oN 
: a cracker and a cookie, which ere Fe ere 
i means it’s perfect with a fine a ee a _ ae 
cheese or with nothing at all. Pee Oe. ere 


The Calais Cracker is here, (== 
too. Made from wheat germ ate 
and bran, it’s light, crispy, goes Ws 

*), with anything and goes fast. ‘ 

There's also the Traditional 

+ | Water Cracker, with a taste so deli- "3g 
J cate, it allows even the subtlest be 


vee ay cheeses and toppings to come through. 





Last, but hardly least, is our Biscuits for Cheese ass Made up of 
seven, delectable crackers, they go with much more than just cheese. ee 


¢ {f you're looking for better brie, paté, caviar or smoked salmon, just look for” 
»’s Crackers in your favorite fine food store. 


’ . Pee ee 
mt 2 at = { . "; 
c _. Biscuits for ’ 


es 





et 
Ch 
LES 
ecese 
A DISTINCTIVE SELECTION 
fe , OF ASSORTED RISCUITS 


SS 











» » 
“ JACOB'S 


Put the top on the bottom. 








Stocking-stuffer beverage mix pleases Grandpa; all he does is add boiling 
water to chocolate blend and stir. One recipe makes enough for 15 servings 


Creating your own 


hot chocolate mix 


stead of cocoa, which must be cooked a 
W minutes to dissolve well, this extra- 
asy hot drink mix uses chocolate chips, 
hich melt quickly in boiling water. 
our choice of chocolate determines the 
avor; try semisweet, mint, milk, or white 
hocolate. Or use part butterscotch or 
anut butter chips. You can also add 
alted milk powder, instant coffee, or- 
nge peel, or spices. 
ith adult supervision, children can easi- 
prepare this mix. It makes a great gift 
r relatives, teachers, or friends. 


nstant Hot Chocolate Mix 
3 cups instant nonfat dry milk 
2* cups (12 oz.) semisweet, mint, or 

milk chocolate baking chips 
Ya _ cups miniature marshmallows, 

optional 

Boiling water 

ut half of the dry milk in a blender or 
ood processor, add half the chips, and 
hirl until finely ground. If using a 
lender, stop motor once to scrape mix- 
ure away from blades; do not continue 
ixing after finely ground or mixture 
ay clump. 
our mixture into a bowl and repeat to 
rind remaining milk and chips. Stir in 
arshmallows. Spoon into a jar (or jars) 
nd cover tightly. 


se, or store airtight up to 6 months. For 
ach serving of chocolate milk, place 4 
cup (about 3 heaping tablespoons) mix 
into a mug. Add *% cup boiling water 
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and stir until well combined. Makes 4 to 5 
cups mix, enough for 12 to 15 servings. 


Hot Malted Chocolate Mix 


Follow directions for instant hot chocolate 
mix (preceding; do not use mint chips), 
decreasing dry milk to 12 cups and add- 
ing 12 cups malted milk powder with it. 


Hot Mocha Mix 


Follow directions for instant hot chocolate 
mix (preceding), adding 2 cup instant 
coffee powder with the dry milk. 


Orange-Cinnamon Hot Chocolate Mix 

Follow directions for instant hot chocolate 
mix (preceding; do not use mint chips); 
thoroughly stir in with marshmallows | 
tablespoon grated orange peel and 2 tea- 
spoons ground cinnamon. Store 6 weeks at 
room temperature, up to 3 months chilled. 


Butterscotch or Peanut Butter 

Hot Chocolate Mix 

Follow directions for instant hot chocolate 
mix (preceding), decreasing semisweet 
chocolate baking chips to | cup and add- 
ing with them 1 cup (6 oz.) butterscotch 
or peanut butter baking chips. 


Hot Spiced White Chocolate Mix 
Follow directions for instant hot chocolate 
mix (preceding), but omit semisweet 
chocolate chips and use 2 cups (12 oz.) 
white chocolate baking chips. With the 
chips, grind | teaspoon ground cardamom 
or ground mace. 

















NORMAN A. PLATE 








Hot chocolate mix starts with chocolate 
chips whirled with dry milk until finely 
ground. Choose from a variety of chips; add 
marshmallows or not, as you prefer 
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Sunset food & Wine Specialties 


Free Tofu 
Recipes 


Salads, Soups, Drinks, 
Main Dishes & Desserts 


Discover versatile Mori-Nu Tofu. Guaranteed 
quality, consistent taste in a convenient revo- 
lutionary package. Send a self-addressed 
stamped envelope to: Morinaga Nutritional 
Foods, Inc., 5800 S. Eastern Ave, Suite 270-S, 
Los Angeles CA 90040. 


COOKBOOK 


A book full of your 





best recipes makes |}, 
a unique personalized 
gift that family and |)” 
friends will treasure. 
Mi ww Prices start under 
$100 for 10 copies. } 
Gift certificates | | 
are also available. || 








1542 Hawthorne Terrace |) 
Call or Write for Berkeley, CA 94708 
FREE Order Kit (415) 548-9232 






PLANTATION FRESH - NEW CROP! 





MACADAMIA HUTS ‘| 


5lbs. - $29.95 251 bs. - $99.95 
10 ibs. - $49.95 "MACBUSTER - $12.95 f 
iS "Our specially designed MACBUSTER 1 
Ko) makes perfect shelling a "snap" allowing you 

to crack the outer shell without harming the inner nut. 


Please send me Ibs. of BONO MACS 
and MACBUSTERS. Enclosed is my check or 
money order for $ . Price includes all taxes and handling. 


BONO MACS 
of Hawaii 


e 630 N. Lanikai Place 
Haiku, Maui, HI 96708 
1-808-572-1043 


Devlin Wine Cellars 


PO. Box 728 Soquel, CA 95073 (408) 476-7288 
FOR OPENERS: FREE SHIPPING 


for case lots in CA 
*GOLD MEDAL WINES 
* HOLIDAY GIFT PACKS 
for free brochure: 
PO. Box 728 Soquel CA 
(408) 476-7288 
















Pe tssseeeeene ee eee ese esses 

























Gd ob N-A RY 
F A R-EGIFT PACK 





The perfect Christmas gift: 22 Ibs. Extra-Fancy 
Red Delicious Apples in an attractive gift box. 





Featuring Shipped Continental U.S. $12.00 plus UPS AFFORDABLE GOURMET COFFEE 
charges. Must ship by Dec. 12. Phone orders : | 
Conf nAgce accepted with Visa or MC. Roasted and Shipped Same Day i 


Vast Selection, Free Brochure 


3: = Symms Fruit Ranch 
Route 4, Box 775 ; ( 
a Caldwell, ID 83605 + Ph. 208-459-4821 data Reema ik 


San Diego, CA 92119 





Five distinctive seasonings and spices, 





including our own famous San Fran- 





Seasoning packed in an attractive 
feasts Bes AL MoOnNoD Ss 
|} Give tl st and give the taste of Buy Direct and Save 
| Gemterarciarccl Natural Shelled Almonds ...............+0++ 5 LB. Gift Box $13.50 
et Ls LOBSTERS! Hickory SMOKE”! s...c0.sccceccunscuce peep Mie 4LB. Gift Box $13.50 
id Almond Butter <....0.....<s0¢:ecnventeten yy een 4 LBS. $13.50 
1-800-343-4000 Nut Sampler-Four 1 LB Packages... ¢..26 /++ai eae $13.50 


Prices Include Shipping 


Hii MAINE COURSE Send Gift List-Shipped Anywhere in U.S.A. 


Mail Check or M.O, to: WATERFORD NUT CO., P.O. Box 37, 
' i Salta (ARO 7] 95 519 Timmie Lane. Waterford, CA 95386 (AK/HI + $1.75/box) 


| Price includes delivery, serving set, instructions, Packed in 
seaweed and seawater in its own cooking pot. No limit on quantity. 


ae oe 


» Since 1970; Satisfaction Guaranteed 
62 Badger’ Island, Kittery. ME 03904 











OOK CONFIDENTL 


5 WITH f 
|.) HERBS AND SPICES i 
Gourmet and Nutritional Guidelines 
Full Color 10x 16 Chart 
Attractive Silkscreen on Plexiglas 
indispensible in Menu Planning 


PL. Ingersoll Enterprises 
1259 El Camin 1 Real Suite 114 
Menlo Park CA 94025 
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CALIFORNIA NATURAL 


eae ‘Pistachios 


Dry roasted, California grown pistachios,the 
orlds finest. Now available SALTED or with 
iO SALT added. 

















IN SHELL SHELLED 
1lb.$ 6.99 1ib.$ 7.99 || 
Sie ao-99 § Sib. 17.99 } | 
Sib. 22.99 | Sib. 24.99 






Postage paid except HI, AK, please add 50¢ per Ib. 


We accept Check Money Order, VISA, M.C. 

(Credit orders include number & exp. date) 
Cochran Nut Co. Phone 
P.O. Box 148 916-381-8379 
Elk Grove,CA 95624 


We also have ALMONDS and CASHEWS. 
Write or call for complete PRICE LIST. 


MONEY BACK GUARANTEE! 


If not completely satisfied, just return to us 
for a full refund. 


8842 Elder Creek, Sacramento, CA 95828 




























K INTRODUCTORY OFFER 


NA COFFEE 


“The Rich Flavor Of Hawaii’’ 
Hawaii's Best... Kona Coffee Grown High 
On The Side Of Mt. Mauna Loa. 
Pure Kona Beans, Fresh Roasted Lb. $895 
Macadamia Nut Flavor Coffee Beans Lb. $596 
Order Your Own Krups Electric Grinder $1396 


Send Your Order To: 
The Kona Lady 
P.O. Box 530 
Captain Cook, Hawaii 96704 | ° Kors Lady Git Pro- 
or Call (213) 439-4119 : 
Check, Visa, Mastercard Accepted 
Add $3.00 To Each Destination For Shipping & Handling 
PROMPT SHIPMENT BY U.P.S. 
























COOKBOOK 
HUNDREDS OF DELICIOUS RECIPES 
$14.96 plus $2.50 postage and handling 
(CA res. add 90 cents) 


So. Cal. Style - Assistance League of Anaheim 
P.O. Box 4073 Anaheim, CA 92803 


Make checks payable to Assistance League of Anaheim 



















EXOTIC MUSHROOMS 
GROW your own OYSTER MUSHROOMS! Ready-to-fruit log made 
from wood & grain grows mushrooms right in your home or 
office. Complete instructions, recipes included. Perfect holiday 
gift for special people. $24/log includes shipping & handling. For 
information, or to order your guaranteed logs, send $24 check 
or m/o with delivery instructions to : Richard Hambnght, 

H-S FARMING COMPANY, P.O. Box 724, Healdsburg, CA 95448 















}CAN'T FIND IT? If you have any trouble find- 
}ing any of the products advertised in Sunset'’s 
iFood & Wine Specialties Directory please let 


) us Know. 
Advertising Service as 
Write: Sunset Magazine 





Creme De La Crunch 

The crispiest cracker combo 
you'll ever crunch! 

Lightly glazed with soy sauce. 
Endlessly enjoyable. Get them for 
your next party. Try them for 
yourself. You deserve the perfect 
snack. 

Umeya Luau Mix Rice Crackers 
and Fortune Cookies are at 
selected stores near you. 


@ 


UMEYA RICE CAKE CO. 
Los Angeles, CA 90013 











SAN FRANCISCO 
SOURDOUGH 


Shipped Fresh Anywhere 
bin Gb i the U.S. 










SSS 
Boudin, San Francisco's premiere sourdough 
bakery offers an assortment of gift packs: 
e Two 1 Ib. sourdough long loaves $9.95 
¢ Four 1'/2 |b. sourdough rounds $18.95 
e Sampler of 1 Ib. long loaf, panettone, 
3 rolls $16.95 
¢ Gourmet cut sourdough croutons, 2 Ibs. $15.95 
e The 49er Pack - 1 lb. sourdough long loaf, 
salame, cheese & wine (CA. ONLY) $29.95 
The 49er Pack with Sparkling Cider $24.95 
VISA/MASTER CHARGE/AMERICAN EXPRESS 
Add $3.00 shipping for delivery out of CA. 
Christmas orders must be received by Dec. 18. 


To order call 800-345-2888 X570 


Boudin Gifts 1995 Evans Avenue, San Francisco, CA 94124 































80 Willow Rd., Menlo Park, CA 94025 
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CLAMBAKES TO GO! 


Lobsters and fresh seafood dinners 
air-shipped anywhere in the country 
» ready tO COOk in its Own container 


I(800) 423 4038 
1(6I7) 255 3289 





ye f g 


P.O. Box 1677s, Orleans Massachusetts 02653 
L 








Pants 


ect Ve 


Protect Your Fine Wines! 


} The Wine-Stat™ temperature controller, plus your spare re- 
frigerator, provides the benefits of a real wine cellar. No more 
temperature wories. Age your wines to perfection! Various 
models, beginning at $99 plus tax & shipping. M/C, Visa. 800/ 
221-7060. In CA 415/827-0262. 


STI, Temperature Controls, 421-16 N. Buchanan Cir., Pacheco, CA 94553 








There’s still time to discover 
the sweetest, juiciest pears 
you've ever tasted. 


Delivered to your door orchard fresh, 
satisfaction guaranteed. Twelve .. luscious 
pears—bursting with fresh 
sweet flavor. Superb 
holiday gifting. 
Order Toll Free 
with credit card. 
1-800-547-0227. 





delivered 





PINNACLE ORCHARDS 
| 441 S. Fir, Rm 135, Medford, OR 97501 


Lov, 


Sums Food & Wine Specialties 





Enjoy a Safe Holiday! 


GOLD MEDAL® 


Since 1868 


% 
DELIGHTFULLY 
NON-ALCOHOLIC 


There’s Nothing like it! 


S. Martinelli & Co., Dept.S, Box 549, Watsonville CA 95077 












Take A Look 
At Our Book! 


DELICIOUSLY EASY 
GARDENIA CHEESE 


a oy 


ars '¥ mR ae 


Ordet y With 
Gardenia et $2.00 
vorth of cou 


yYOUr Name and 
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Morehouseradish 


ita) 


| Roya 
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Festive Freshness 


Morehouse’ 


Since 1898 











THE HEALTHY HOLIDAY TREAT! 


Write or call 

for free brochure! 
X-lg. Medjhools—Soft & Sweet — 
1 1b. $12.00, 2 Ibs, $19.00 
Dates & Date Confections 
Sampler—11b. $15.00, 2}bs. $21.25 
Jensen's Sampler—4 variety, 
2! Ibs. $1700, 4% lbs, $25.75 
Sunset Sampler—9 
variety pack—2 Ibs 
$15.00, 3 lbs, $20.00 
(AK/HI Add $1.50 


per box.) 


Let us take care of 
your holiday gift list. 
We offer the finest qual- 
ity tree-ripened dates 
from the Sunny Desert. 
Send a unique gift pack 
to that special person 
this year, post paid, 
anywhere in 
the U.S.! Order 
by check, MC, 
VISA, AE. 





PATE & CITRUS GARDENS 


CALIFORNIA DATES 


80-653 HWY. 111+ Indio + CA + 92201 + (619) 347-3897 
(SL DS ND Om 











Double up erica. 
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Two can ride cheaper than one. 


Hey! ; 
Ne) A Public Service of This Magazine § 


y & The Advertising Council xy 
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‘USDA Food Safety (meat and poultry): 





















Where to call 
to ask questions 


about food 


Bread won’t rise? Need to defrost youl 
turkey fast? Many food manufacturer 
provide toll-free hot lines to answer ques: 
tions like these about their products. 


You can check if a company has such @ 
number by dialing (800) 555-1212 (a fre } 
call). Many companies don’t, so somes 
times you'll get a number, sometimes yo 
won’t. But two directories can make you 
search easier. 


dresses, and advice on when and how 
make a product complaint. To order 
copy, write to Handbook, Consumer In} 
formation Center, Pueblo, Colo. 81009 
Allow four to six weeks for delivery. | 


The AT&T Toll-Free 800 Consumer Di} 
rectory, which includes many hot lin 
numbers—but not always under conven! 
ient names—is available at AT&T phom 
center stores for $9.95. Or order by cal 
ling (800) 426-8686; shipping costs wii 
be added. 


To get you started, here are hot lines witll 
hours and time zone for a dozen majo 
food companies. Except where noted, aj 
are area code 800. 

Arm & Hammer: 524-1328; 9 to 4 
weekdays, Eastern time zone. 

Borden, Inc.: 848-9570; 8:30 to 5 weekdays 
Eastern. 

Butterball Turkey: 323-4848 through 
December 24; 8 A.M. to 8 PM. weekdays, 
Central (6 to 6 on Thanksgiving and 8 to 6 
on December 24). The rest of the year, call) 
(312) 572-4831 from 8:15 to 4:30 
weekdays, Central. 

Dole: 232-8888 in California, 232-8800 
elsewhere; 8 to 6 weekdays, Pacific. 
Fleischmann’s Yeast, Inc.: 227-6202; 7 to 6} 
weekdays, Pacific. 

Kraft, Inc.: 447-1167 in northern 
California; 8 to 4 weekdays, Pacific. 
Elsewhere call (312) 998-2000; 8 to 5 
weekdays, Central. 

Lawry’s Foods, Inc.: 952-9797; 8 to 5 
weekdays, Pacific. 

Morton Salt: 972-5215 in California, 227- } 
1140 in Idaho, Nevada, Oregon, Utah, and 
Washington; 7:30 to 4:30 weekdays, Pacific } 
and Central. 

Nabisco Brands, Inc.: 932-7800; 9 to 4:30 
weekdays, Eastern. 

Pet, Inc.: 325-7130; 24 hours daily. 
The Pillsbury Company: 328-4466; 8 to 6 
weekdays, Central. 


535-4555; 10 to 4 weekdays (9 to 5 
November 2 through 27), Eastern. 
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If you’ve been 
intimidated 


by pheasant 


For an elegant, intimate occasion, try a 
farm-raised pheasant. Check your super- 
market’s freezer section for frozen birds, 
usually sold whole. Some grocers or meat 
markets may stock fresh pheasants, whole 
or parts, or have them available on order. 


Pheasant, a rather small bird, usually 
weighs about 24 pounds; one serves three 
generously. However, at $10 to $18 per 
bird, it is pricy compared to chicken. 
Properly cooked, the white, lean meat is 
mild, moist, and tender. Overcooked meat 
turns tough, dry, and stringy. These three 
recipes enhance this delicate flavor and 
fine texture. 

Two dishes use the whole pheasant: in 
one, you split, marinate, and grill it; in the 
other, you roast it, then serve with hot 
fruit. In the third, you pound breast meat 
thin, then sauté and serve with green pis- 
tachio butter and red cranberry sauce. 


Barbecued Butterflied Pheasant 
with White Teriyaki Sauce 

1 pheasant, about 22 pounds 

Y2 cup sake or dry white wine 

Ya cup rice wine vinegar or distilled 

white vinegar 

1 tablespoon sugar 

2 tablespoons minced fresh ginger 

Y2 teaspoon Oriental sesame oil, 


optional 
Salt and pepper 
Watercress, optional 
Gin d wild rice (recipe follows) 
Reserve neck 
ali ts I i 
To butt lay bird breast 
dowr on With poultry 
shea 1 mallet, 
split pheas: kbone. 
Firmly pull | con 
needed to lay 


Rinse bird anc 

sharp knife, pier< 

Put pheasant, brea 

inch baking dish. 

Mix together sake, vine; 

ginger; pour over pheasant. 

chill for at least 4 hours or uj 

night; turn pheasant ai least twic 

On firegrate in a covered barbecue, ign 
60 charcoal briquets. When coals are 
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coated with light gray ash (about 35 min- 
utes), push half to each side of the grate; 
position grill 4 to 6 inches above. 


Lift pheasant from marinade and place on 
center of grill, not over coals. Put on lid 
and open drafts. Turn bird every 10 min- 
utes and baste generously with marinade. 
Cook until breast meat is white with a 
touch of pink at the breastbone, about 30 
minutes. To test, make a cut to the bone 
parallel to the wing joint; meat should 
look moist, not soft and wet. 


Transfer pheasant to platter; brush with 
sesame oil. Cut into serving pieces, add 
salt and pepper to taste, garnish with 
watercress. Serve with gingered rice. 
Makes 3 or 4 servings.—Joann Mass, 
Knightsen, Calif. 

Gingered wild rice. Pour %4 cup wild rice 
into a fine strainer and rinse under run- 
ning water. To a 1'4- to 2-quart pan, add 
rice, 1% cups regular-strength chicken 
broth, and 2 cup sake or dry white wine. 
Bring to a boil over high heat, reduce heat 
to medium low, and cover. Simmer, stir- 
ring occasionally, until rice is tender to 
bite and absorbs liquid, about 50 minutes. 
Stir in 2 teaspoons slivered pickled ginger, 
drained. Serves 3 or 4. 


Oven-roasted Pheasant 
1 pheasant, about 2Y2 pounds 
Y2 cup regular-strength chicken broth 
2 tablespoons butter or margarine 
2 tablespoons orange marmalade 
Ya cup firmly packed dried apricots 
2 tablespoons orange-flavor liqueur 
or water 
1¥2 to 2 cups seedless green grapes 


Rinse pheasant and pat dry. Reserve neck 
and giblets for other uses. Arrange bird, 
breast down, on a rack in an 11- by 14- 
inch roasting pan. 
in a 1%- to 2-quart pan over high heat, 
| broth, butter,.and marmalade, uncov- 
il slightly thickened, about 3 
bird with some of this 


int 


Brush 


Vrubp 


sant in a 450° oven. When 

den brown, about 15 minutes, 

ast up. Baste again with syr- 

ie to bake until breast is brown 

and meat is white with a touch of pink at 
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Grilled and butterflied pheasant, served with wild rice, plays up bird’s delicate flavor 


bone, about 15 minutes more. To tes! 
make a cut to bone parallel to wing joint 
meat should look moist, not soft and we 
While bird roasts, bring marmalade mi | 
ture to a boil over high heat; add aprico 
and orange liqueur. Simmer, covered, un# 
til apricots are soft and plump, about 10 
minutes. Stir in grapes; heat until warm | 
Set roasted bird on a platter and top wit 
apricot mixture. Carve bird and spooi | 
fruit and syrup onto individual portions} | 
Makes 3 or 4 servings. 
Pheasant Breasts with Pistachio 
Butter and Cranberries 
2 pheasant breast halves (about 6 
oz. each), breastbone removed 
(may have wing joint attached) 
Y2 teaspoon coarsely ground pepper 
2 tablespoons butter or margarine | 
Pistachio butter (recipe follows) 
%4 cup fresh or frozen cranberries | 
1 tablespoon sugar 
Parsley, Italian or curly (optional) 
Rinse breast halves and pat dry. If wing 
joints are attached, cut them off and save 
Pull off and discard all skin and fat from 
breast halves. Place meat between piece 
of plastic wrap. With a flat-surfaced ma H 
let, firmly pound meat until it is 4 to Y 
inch thick. Sprinkle meat with pepper. 


In a 10- to 12-inch frying pan ovel 
medium-high heat, melt butter. Wher 
butter sizzles, add meat and wing pieces 
and cook until breasts are lightly browne¢ 
on both sides but still slightly pink i 
center (cut to test), about 4 minutes total 
Place | breast half on each heated dinne}| 

plate; top each serving equally with pista 


chio butter; keep warm. 


To pan with wing sections, add cranber 
ries and sugar. Turn heat to low and sti 
often until berries just begin to pop, abou 
1 minute. Spoon cranberries equally ont 
breast pieces beside pistachio butter. Ti 
each plate, add a wing joint and garnis|| 
with parsley. Makes 2 servings. 
Pistachio butter. Mince 4 cup roasted 
salted pistachios. Mix well with 2 table 
spoons softened butter or margarine, 

tablespoon minced Italian or curly pars 
ley, 4 teaspoon grated lime peel, and 

teaspoon lime juice. {| 
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Even the very | 

eanest ham could use ! 
a little trimming | 

| 


Redeemable on whole or half hams. 


Retailer: Horme! will redeem this coupon for amount shown plus 8¢ handling 
provided you and your customer have complied with the terms of this offer 
Any other application may constitute fraud. Coupon void where prohibited, 
taxed or restricted. Customer must pay any sales tax. To redeem coupon, 
mail to: Hormel, PO. Box 730002, E| Paso, Texas 79973. Cash value 
1/20¢. LIMIT ONE COUPON PER PURCHASE 


\ Hormel! j 
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Mocha Morsel 


Chocolate 4) 
Hazelnut — . 
Biscotti , 










White Chocolate % 
and Cranberry Round ~~ 









f Almond 
’ Triangle 
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When the call’s for 


Christmas cookies 


A menagerie of cookies, tt 
twelve choices is wildly dele 
the dozens of cookies that resui ive 
ample variety and supply to make 
packs, offer to guests, or just simply e 
with a cup of coffee or tea when you 

a short break from holiday activities. 
Dig out your cooky-making tools 
presses, cutters—or use your hands to 
shape rounds, crescents, triangles, bars, 


162 


tion oj 


and strips. Flavor with nuts, seeds, sweet 
spices, chocolate, jam—even cranberries. 


Special tips for the cooky baker 
fo use a food processor, often an alter- 
ve in these recipes, you need one with 
xe bowl if the recipe calls for 3 to 4 
flour. 
keep dough easy to handle, chill to 
firm if the recipe so directs. 


























¢ To help cookies bake evenly when 
oven is full, alternate position of 
halfway through baking. 


¢ To keep cookies fresh, store as direc 
in each recipe. Different types need ¢ 
ferent care. 


Mocha Morsels 

Y2 cup whole blanched almonds 

2 cups (12 oz.) semisweet chocolate 

baking chips 

2 tablespoons butter or margarine 

Ye cup sugar 

2 tablespoons whipping cream 

2 tablespoons coffee-flavor liqueur 

2 large eggs 

Mocha crust (recipe follows) 

Place almonds in an 8- or 9-inch-wi 
pan. Bake in a 350° oven until ligh 
toasted, 10 to 12 minutes. Let cool, th 
chop finely and set aside. i 
In a 1- to 1%-quart pan, stir chocolate 
with butter over lowest heat until melt 
In a large bowl, combine chocolate 
ture, sugar, cream, and liqueur until w 
blended; beat in eggs and almonds. F 
each mocha crust-—lined muffin cup equ 
ly with about 1 heaping teaspoon choc 
late mixture. Bake in a 350° oven unt 
tops look dry, 20 to 25 minutes. Let cod 
in pan 10 minutes, then transfer to rack 
to cool. Serve, or store airtight in ti 
refrigerator for up to 2 days; freeze 
store longer. Makes 4 dozen. 
Mocha crust. In a food processor or 
your fingers, whirl or rub together 
cups all-purpose flour, 4 cup unsweete 
cocoa, ‘4 cup sugar, and % cup (% lt 
butter or margarine, cut up, until dough? 
a coarse meal. Add 3 cup chilled strom 
coffee and stir just until dough holds té 
gether. 
Divide dough into 4 pieces; wrap ea 
airtight and chill until cold, at leas 
hour. Divide 1 dough piece into 12 equé 
portions. Press each piece of dough oy 
bottom and up sides of greased tiny mu 
fin cups (about 1'2-in. diameter). Repe 
with remaining dough. Note: if you ha' 
only | pan, wash, dry, and grease it aga 
before baking next batch. 


Almond Triangles or Squares 
2¥%2 cups all-purpose flour 

1 cup (¥% Ib.) butter or margarine, cut 

into chunks 
1 large egg 
Almond filling (recipe follows) 

1 cup sliced almonds 
In food processor or with your finger 
whirl or rub flour and butter until fir 
crumbs. Add egg and whirl until dou 
forms a ball (or stir with a fork, then pre; 
together). Evenly press dough over bo 
tom and 4 inch up sides of a 9- by 13-in 
baking pan. Pour almond filling ov 
dough and spread evenly. Sprinkle sli 
almonds over filling and gently press on 
surface of filling. Bake in a 350° o 
until almond slices are golden brow 
about 40 minutes. | 


Let cool in pan, then cut pastry into ‘a 
SUNSE 


New Stove Top Select. 
aM avo aye pe Ble ie 


Now Stove Top” selects — 
1e most tasteful ingredients ; aititie::: oe oe 
) create exquisite varieties Ce eg Cs 2 Ya a 

- stuffing. Like the sweet, pee . eee 

isp carrots, red bell pep- hae 

2rs and crunchy almonds 
au'll find in our Vegetable 

Almond. Or the wild rice, 
»nder mushrooms and 
1inced green onions in our 
/ild Rice & Mushroom. 
nd they're all ready in just 
> minutes. 

Stuffing with select ingre- 
ients for people'with 
>lective tastes. 

Stove Top Select Stuffing. 
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We did nature 





Pecan Crunch Gem 


Sally’s Favorite 


2-inch squares (to make triangles, cut 
squares diagonally). Remove from pan 
with a spatula and serve, or store airtight 
in the refrigerator up to 2 weeks; freeze to 
store longer. Makes about 2 dozen 
squares or about 4 dozen triangles.— Faye 
Massey, La Cafiada, Calif. 


Almond filling. With an electric mixer or 
food processor, mix or whirl together until 
thoroughly blended 2 large eggs, 1 cup 
sugar, and 8 ounces (1 cup packed) al- 
mond paste, in small pieces. 





Chocolate Hazelnut Biscotti 


1 cup hazelnuts 

Ya cup (% lb.) butter or margarine, at 
room temperature 

cup sugar 

tablespoon grated orange peel 

large eggs 

teaspoon vanilla 

cups all-purpose flour 

tablespoon baking powder 

teaspoon salt 

cup (6 0z.) semisweet chocolate 
baking chips ‘ 

Place hazelnuts in an 8- or 9-inch- wide 

pan. Bake in a 350° oven until light 

toasted beneath skins, shaking pan occa 

sionally, 18 to 20 minutes. Pour nuts ont 

a towel and rub with cloth to remove mos) 

of the skins; lift out nuts, coarsely cho uk 

and set aside. 

















In a large bowl, beat butter, sugar, ane? 


orange peel until fluffy. Add eggs, 1 at @ 
time, beating well after each additior | 
Stir in vanilla. Combine flour, bakin, 

powder, and salt; add to butter mixtur | 


er stir to blend thoroughly. Mix in nut 


Divide dough into 3 pieces. Shape each, 
into a long roll, about 1’ inches in diamey 
ter. Place rolls, 2 inches apart, on 
greased 12- by 15-inch baking sheet; flat 
ten rolls to about %-inch thickness. Baki a 
in a 350° oven for 15 minutes. 


Remove from oven and cut rolls crosswisi 















%4-inch-thick slices; lay cut side down 
pan (at this point, you will need an- 
r greased baking sheet to bake cook- 
ig@all at once). Return to oven and con- 
e baking until biscotti look dry and 
lightly browned, about 15 minutes. 
sfer to racks to cool. 

1- to 1%-quart pan, stir chocolate 
lowest heat just until melted. Spread 
olate on top and sides of | end of each 
otti. When chocolate firms, serve, or 
€ airtight up to 2 days; freeze to store 
per. Makes about 4 dozen. 


ite Chocolate and Cranberry Rounds 
cup (¥2 Ib.) butter or margarine, at 
room temperature 
cups sugar 
teaspoons baking soda 
large egg 
cups all-purpose flour 
cups quick-cooking rolled oats 
ounces (about 1% cups) coarsely 
chopped white chocolate, or 
white chocolate baking chips 
cups fresh or frozen cranberries 
th an electric mixer or with a spoon, 
t butter, sugar, and baking soda in a 
pe bowl until creamy; beat in egg. Add 
r, oats, and chocolate; mix well. 
pon lumps of dough, each about 5- 
spoon size (1 heaping tablespoon), 2 
hes apart on greased 12- by 15-inch 
ing sheets. Press 3 or 4 cran- 


berries into each cooky. Bake in a 350° 
oven until light golden, 10 to 12 minutes. 


Let cool on pans until firm to touch, about 
2 minutes. With a wide spatula, transfer 
to racks; let cool. Serve, or store airtight 
in the refrigerator up to 2 days; freeze to 
store longer. Makes about 3 dozen. 


Sesame Moons 

6 tablespoons sesame seed 

1 cup {2 Ib.) butter or margarine, at 

room temperature 

2 cups powdered sugar, sifted 

1 teaspoon vanilla 

2 cups all-purpose flour 
In a 6- to 8-inch frying pan over medium 
heat, toast sesame seed, shaking pan of- 
ten, until golden, 2 to 3 minutes; set aside. 


In a large bowl, beat the butter, 2 cup of 
the powdered sugar, and vanilla until 
creamy. Add flour and %4 cup of the 
sesame seed; mix until well blended. 


Pinch off dough in 1-inch balls and roll 
each into a 2'-inch log. Place logs about 
2 inches apart on ungreased 12- by 15- 
inch baking sheets; shape into crescents. 
Bake in a 350° oven until lightly browned, 
18 to 20 minutes. Transfer to racks and 
let cool for 10 minutes. Roll in remaining 
powdered sugar, then press tops in re- 
maining sesame seed; let cool. Serve, or 
store airtight up to 2 days; freeze to store 
longer. Makes about 3 dozen. 


Sally’s Favorites 
1 cup (¥2 Ib.) butter or margarine, at 
room temperature 
1 cup granulated sugar 
1 cup firmly packed brown sugar 
1 large egg 
1 cup salad oil 
1 teaspoon vanilla 
1 cup regular rolled oats 
1 cup finely crushed corn flakes 
Y2 cup sweetened shredded coconut 
Ya cup chopped walnuts or pecans 
3¥%2 cups all-purpose flour 
1 teaspoon baking soda 
About 70 walnut or pecan halves 


In large bowl of an electric mixer or with 
a spoon, blend together butter, granulat- 
ed sugar, brown sugar, and egg. Add oil 
and vanilla; mix well and set aside. 


In a food processor (or a blender, a por- 
tion at a time), whirl together rolled oats, 
corn flakes, coconut, and chopped nuts 
until finely chopped. Stir in flour and 
baking soda. 


Add dry mixture to sugar mixture; stir to 
mix, then beat to blend well. Form dough 
into balls, each about 5-teaspoon size (1 
heaping tablespoon). 

Place balls 2 inches apart on 12- by 15- 
inch ungreased baking sheets. With a 
fork, press balls to flatten, making a criss- 
cross pattern; dip fork in water as needed 
to prevent sticking. Press a nut half on 


one better. 














family every day. 


has a unique calcium delive 
than milk. In fact, Citrus H. 
product accepted by the AMERICAN MEDICAL WOMEN’S 
ASSOCIATION, a national organization of 10,000 
women physicians. 

ich leads to three, why would you want ordi- 
nary orange juice on your family’s breakfast table? 


Citrus Hill Plus Calcium. 
Treat yourself to 
a better source of calcium. 


ee 


Most people love orange juice and most people need more calcium in 
their diet. But nature put almost no calcium in ordinary orange juice. 
That’s why Citrus Hill has fortified 100% pure ae juice wi 
So now there are three reasons to serve Citrus Hill 


calcium. 
us Calcium to your 


One. Citrus Hill Plus Calcium starts with naturally delicious juice, 
squeezed from the heart of the orange. 
Two. Citrus Hill Plus Calcium is a better source of calcium because it 
a een CCM, that’s even more absorbable 
iff P 


us Calcium is the first calcium 


“Citrus Hill Plus Calcium has been shown 
to be a well-absorbed source of dietary 
calcium which, as part of a balanced diet, 


and accompanied by regular exercise, can 
help build and maintain strong bones.” 
—American Medical Women's Association 








Also available in 60% grapefruit juice beverage. 
Available in limited areas. © 1987 Procter & Gamble 
































top of each cooky. 


Bake in a 350° oven until cookies are firp 
to touch, 16 to 18 minutes. Let cool of! 
pans about | minute, then transfer with 7 
wide spatula to racks; let cool. Serve, ( 
store airtight up to 1 week; freeze to stoi}, 
longer. Makes about 5 dozen.—Sall 
Ellenberger, Palo Alto, Calif. 


Brandied 
Toffee Lace 


Pecan Crunch Gems 

1 cup (% Ib.) butter or margarine, at 

room temperature 

10 tablespoons sugar 

1 teaspoon vanilla 

2 cups all-purpose flour 

¥4 cup coarsely crushed potato chips 
' Y2 cup finely chopped pecans 

sis ae Ys cup raspberry or apricot jam 


In a large bowl beat butter, 2 cup of tl 
sugar, and vanilla until fluffy. Stir | 
flour, potato chips, and pecans; mix uni; 
thoroughly blended. i 
Roll dough into 14-inch balls. Place. 
inches apart on ungreased 12- by 15-ing§, 
baking sheets. Flatten each ball with bac. 
of a teaspoon that has been dipped } 
remaining sugar. Neatly dot each cooky 
center with 4 teaspoon jam. 


Bake in a 350° oven until lightly browne 
: 16 to 18 minutes. Serve, or store airtig#® 
» Walnut-Lemon at room temperature for up to 2 day, 


Sugar and Spice Cutout freeze to store longer. Makes about 3) 
y Y Packet dozen.—Emilie Serpa, Daly City, Cali’ 






















Best amo 
its pier ve 


It's the best tasting 
among all national 
. brands. It's Heinz 
and taste tests 
prove it. 





Heinz Seafood Cocktail Sauce. 
Now with zestier flavor. 
| And creamy, rich, 

| new Heinz Tartar Sauce. 


InlZ. 


GT, 
© 1987 HJ. HEINZ CO, WAGE 







ndied Toffee Lace 


cup (% Ib.) butter or margarine 
cup quick-cooking rolled oats 
cup firmly packed brown sugar 
cup all-purpose flour 
tablespoons whipping cream 
cup (6 oz.) semisweet chocolate 
baking chips 
2 tablespoons brandy 
a l- to 1%-quart pan, melt butter. 
smove from heat and stir in oats, brown 







fen as using to keep well mixed. Drop 
fugh in | teaspoon portions, placing 6 
ll apart on each greased 12- by 15-inch 
king sheet. Bake in a 350° oven until 
htly browned, 7 to 9 minutes. 
























emove from oven and let stand until 
kies are firm, about 3 minutes. With 
tip of a pointed knife, ease each cooky 
e, then lift onto racks to cool. Repeat to 
ike remaining batter. 


another I- to 1'2-quart pan, stir re- 
ining cream, chocolate, and brandy 
er lowest heat just until chocolate 
Its. Chill until mixture is slightly thick- 
ed, 10 to 12 minutes. With a small knife 
spatula, gently spread the back of a 
ky with chocolate mixture and top 
th a second cooky. Repeat with remain- 
g cookies and chocolate. 

erve, or store airtight in the refrigerator 
r up to 2 days; freeze to store longer. 
akes about 2 dozen.—Georgianna 
mith, Redwood City, Calif 


gar and Spice Cutouts 

cup pecans or walnuts 

cups all-purpose flour 

teaspoon each baking powder and 
ground cinnamon 

teaspoon each ground ginger and 
ground allspice 

teaspoon ground nutmeg 

cup (% Ib.) butter or margarine, at 
room temperature 

cups sugar 

large eggs 

Orange frosting (recipe follows) 


ntil finely ground. Mix with flour, 
aking powder, cinnamon, ginger, all- 
ice, and nutmeg. 

nm a large bowl with an electric mixer or 
a large food processor, beat or whirl 
utter and sugar until creamy; beat in 
ggs. Add flour mixture and blend thor- 
ughly. Cover and chill dough until cold, 
t least 2 hours or as long as 3 days. 

n a well-floured board, roll out '4 of 
ough *% inch thick. With floured cooky 
utters (about 2'2-in. diameter), cut 
bhapes and place pieces | inch apart on 
ungreased 12- by 15-inch baking sheets. 
As pans are filled, bake in a 350° oven 
until edges of cookies are golden brown, 
about 14 minutes. With a wide spatula, 
transfer to racks and let cool. With a 
small spatula, lightly spread frosting on 
each cooky. Let stand until frosting is dry 
to touch. Serve, or store airtight up to J 
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ar, flour, and 2 tablespoons cream; stir | 


a food processor or blender, whirl nuts | 


Cabernet 
del bleaelet 


Why not! A good wine can be delicious with 
any food. Of course there are some combina- 
tions that traditionally have been more popu- 
lar than others. But drink what you want. You 
can’t miss with Louis M. Martini. 


1982 
ey Coast 
Sa wi 
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Peppermint 
Christmas 
Tree 


Meringue 
Nut Stick 


“= 
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week; freeze to store longer. Makes about 
6 dozen.—Hannah Kodatt, Mesa, Ariz. 
Orange frosting. Mix together 12 cups 
sifted powdered sugar, /2 teaspoon grated 
orange peel, and about 1'2 tablespoons 
water or orange-flavor liqueur. Frosting 
may thicken as you use it; if so, add a few 
drops extra liquid as needed. 


Walnut-Lemon Packets 

1 cup (¥2 lb.) butter or margarine, at 

room temperature 
1 large package (8 oz.) cream 
cheese, at room temperature 

1 teaspoon grated lemon peel 

Y2 teaspoon vanilla 

2 cups all-purpose flour 

Walnut filling (recipe follows) 
1 large egg yolk 
About Y% cup powdered sugar 

In a food processor or with an electric 
mixer, whirl or mix together butter, 
cream cheese, lemon peel, and vanilla. 
Add flour and whirl or mix until well 
blended. Cover and chill pastry until cold, 
at least 2 hours or up to 3 days. 
On a well-floured board, roll out % of 
dough to make a 10- by 12-inch rectan- 
gle (dough will be almost transparent); 
turn dough over frequently and flour 
board to prevent sticking. Using a ruler to 
guide, cut dough into 24-inch squares. 
Place | teaspoon walnut filling onto the 
center of each square. Fold diagonally 








* Serve, or store airtight up to 1 week 


























opposite corners to the center over filli 
dab corners with egg yolk, and pre 
gently together to secure. Transfer ea¢ 
packet to ungreased 12- by 15-inch ba 
ing sheets, spacing packets at least 1 in 
apart. Repeat to shape remaining doug! 
As each pan is filled, bake cookies in 
375° oven until lightly browned, 14 to 
minutes. With a wide spatula, transfer 
racks and dust with sugar; let cool. 


H 





freeze to store longer. Makes about 
dozen.—Dorothy Jones, Duarte, Calif. 
Walnut filling. In a food processor ¢ 
blender, whirl 2'2 cups walnuts (a portid 
at a time) until finely ground. With 4 
electric mixer on high speed, whip 2 larg 
egg whites and 2 teaspoons lemon juice 
a deep bowl until whites are foamy 
Gradually add 1 cup sugar, beating a) 
high speed until whites will hold st 
peaks. Stir in walnuts. 


Peppermint Christmas Trees 
1 cup (¥2 Ib.) butter or margarine, at 
room temperature 
¥4 cup sugar 
1 large egg 
Y2 teaspoon each vanilla and 
peppermint extract 
2% cups all-purpose flour 
Y4 teaspoon baking powder 
Green food coloring, optional 
Green-colored sugar 





large bowl, beat butter and sugar 

fluffy. Beat in egg, vanilla, and 
rmint extract. Add flour, baking 
er, and a few drops of food coloring; 
well. Place dough in a cooky press 
with a tree plate; pack in firmly and 
ly. Force out onto ungreased 12- by 
ch baking sheets; space slightly 
t. Sprinkle with colored sugar. 

in a 375° oven until edges are gold- 
0 to 12 minutes. Quickly transfer to 
s and cool. Serve, or store airtight up 
days; freeze to store longer. Makes 
t 6 dozen. 


ingue Nut Sticks 

cups (about 1 |b.) almonds 

large eggs 

cups granulated sugar 

teaspoon grated lemon peel 
teaspoons vanilla 

cups sifted powdered sugar 

almonds in a 10- by 15-inch baking 
Bake in a 375° oven until nuts are 

tly brown in center (break to test), 
t 12 minutes. Let cool. Whirl, a por- 
at a time, in a food processor or 
der until finely ground. Put ground 
into a large bowl. 


arate 3 of the eggs; put whites in a 
bowl. To ground almonds add yolks. 
aining whole egg, granulated sugar, 
on peel, and vanilla. Work mixture 
your hands until it sticks together. 
ide dough into 6 equal parts. Squeez- 
shape | portion into a rope, then roll 
n unfloured board until it is 13 inches 
. Lay rope on a well-greased 12- by 
nch baking sheet; flatten to make a 
about 12 inches wide and '4 inch 
k. Push edge with a long spatula or 
r to make straight. 
at procedure to shape remaining 
gh; place 3 strips 12 inches apart on 
h baking sheet. 
large bowl, whip the egg whites with 
electric mixer on high speed until 
y. Gradually add powdered sugar, 
ting on high speed until meringue will 
slightly curving peaks. Spoon % of 
ingue (about 3 tablespoons) along the 
th of each strip of dough, then spread 
h a small spatula to completely cover 
of ‘strip. 
e in a 200° oven for 10 minutes. 
ickly remove from oven and, with a 
tp knife or pastry scraper, cut strips 
gonally into %4-inch-wide pieces. Leave 
cookies in place and return to oven. 
e until topping is a very pale beige, 
ut 40 minutes longer. 
move from oven and let cookies cool on 
about 5 minutes. Then, with a knife, 
meringue flush with edges of each 
ip and cut through strip again to sepa- 
€ cookies. With a wide spatula, trans- 
cookies to racks to cool. Serve, or store 
tight up to 1 week; freeze to store long- 
Makes about 7 dozen.—Lillian Jor- 
n, Visalia, Calif. o 
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PETER CHRISTIANSEN 


Diced beets make bright band across 
matjes herring with horseradish sauce 


Cut matjes herring fillets into bite-size 
pieces on platter and just leave in place 











A dozen smorgasbord 
dishes to choose from 


Given several days to cook, Maud Hallin 
can whip right through the 12 dishes basic 
to the lavish make-ahead Swedish sm6r- 
gasbord described on page 80. It’s big 
enough to serve 36, and she adds cookies 
for dessert (for a dozen choices, see page 
162). When she doesn’t have that much 
time, she shops for alternatives to speed 
the preparations considerably. Follow ei- 
ther course, depending on your schedule. 


All or part of the following dishes can be 
made ahead. You can serve all or part of 
any dish at one time; or select a few dishes 
to present on separate occasions. 

This gives you flexibility for party plan- 
ning. Stage one big party for 3 dozen, or 
have several smaller gatherings. If you 
bring out some of the dishes to serve more 
than once, always keep them cold so they 
will stay fresh and safe to eat. 

Using each recipe’s yield as a guide, you 
can easily fill in with substitutes pur- 
chased from a delicatessen, particularly a 
Scandinavian one. 

Herring choices in the market can be 
confusing. Atlantic salted herring is sold 
whole or in fillets; both forms are sold in 
bulk at delicatessens or Scandinavian 
markets and need to be desalted before 
using. Or use seasoned herring in jars 
found in the refrigerated section; drain 
fish and reseason it as directed in recipes. 
Matjes herring are young, tender herring 
available canned with various seasonings. 
Swedish anchovies, available in cans, are 
a form of herring, not to be confused with 
the skinny, saltier anchovies from Spain 
and Italy. 


Spiced Herring 

1 small onion, thinly sliced crosswise 
and separated into rings 

1 teaspoon each whole cloves, whole 
allspice, and white or black 
peppercorns 

6 bay leaves 

1 teaspoon dry aromatic hops, 
optional 

4 thin slices fresh ginger (each about 
the size of a quarter) 

10 ounces (12 cups) prepared salt 
herring fillets (recipe follows), cut 
diagonally into Y2-inch-wide 
strips; or 1 jar (6 oz.) purchased 
prepared herring pieces, drained 

About 1 cup pickling liquid (recipe 
follows) 























In a 4-cup clear glass container 
straight sides, layer 2 of the ingredie 
in this order: onion, cloves, allspice, p 
percorns, bay leaves, hops, ginger, a 
herring. Repeat with remaining ingret 
ents, but put all the remaining spices Of) 
top. Pour enough pickling liquid ove) 
spiced herring to cover. Set a bowl @ 
plate on top with a weight in it to keep f 
herring submerged in the pickling liquig@) 
Cover airtight and chill at least 2 dayg) 
Serve, or chill up to 2 weeks. Makes abot) 
3 cups, 36 servings. : 


Prepared salt herring fillets. In a bo 
cover Atlantic salted herring fillets with) 
cold water and stir; drain. Rinse repeate@) 
ly until water is nearly clear. Add water i} 
herring (use about 2 quarts water fi 
every 3 Ib. fillets), cover, and chill at lez 
10 hours or until the next day; drain. ¥ 
Pickling liquid. In a 4- to S-quart pam 
mix 4 cups distilled white vinegar, 3! cup) 
water, and 3 cups sugar. Bring to a boil 
high heat, stirring to dissolve sugar. 
cool to use; store, covered, indefinitely 
the refrigerator. Makes 8 cups. 


Glassblower’s Herring 


1 small red onion, thinly sliced 
crosswise and separated into 
rings 

1 large carrot, peeled and cut 
diagonally into thin slices 

12 thin slices peeled fresh horseradish 

9 bay leaves 

1 tablespoon mustard seed 

1 tablespoon whole allspice 

10 ounces (112 cups) prepared salt 
herring fillets (preceding), cut 
diagonally into Y2-inch-wide 
strips; or 1 jar (6 oz.) purchased 
prepared herring pieces, drained 

About 2¥2 cups pickling liquid 
(preceding) 
In a 4-cup clear glass container wit 
straight sides, layer ingredients in th} 
order: ¥% the onion, 4% the carrot, % tk 
horseradish, 4 of the bay leaves, % th} 
mustard seed, % the allspice, and % th 
herring. Repeat. Top with remaining ca 
rot and bay leaves. 
Pour enough pickling liquid over herrin} 
to cover, about 2% cups. Set a bowl ¢ 
plate on top with a weight in it to kee 
herring submerged in the pickling liqui 
Cover and chill at least 2 days. Serve, «| 
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Creamery butter melting a ae hot blueberry muffin. on 
you just taste it? That's because only butter brings out the flavor of 
everything it touches. And that’s the whole, delicious story. ) 














bre, chilled, up to 2 weeks. Makes about 
cups, 36 servings. 
H 
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atjes Herring with Gravlax Sauce 
b serve 36, make this recipe twice. Just 
oon the herring onto the plate to serve. 
2 cans (8 oz. each) wine-flavored 
matjes herring pieces or fillets, 
drained; cut fillets in Y2-inch-wide 
pieces 
Graviax sauce (recipe follows) 
Mild Swedish or Dijon mustard 
trrange herring pieces in | layer on a 
atter. Spoon gravlax sauce down the 
nter of the herring. Dot with mustard. 
akes about 2'2 cups, 18 servings. 
















ravlax sauce. Mix together | cup minced 
esh dill sprigs, 2 cup Swedish or Dijon 
ustard, 4 cup salad oil, 2 tablespoons 
bd wine vinegar, and 2 tablespoons sugar. 
se, or cover and chill up to | week. 


atjes Herring with 
orseradish and Beets 


s suggested in the previous recipe, make 
is recipe twice to serve 3 dozen. 
2 cans (5 or 6 oz. each) matjes 

herring fillets, drained and cut 

into Y2-inch-wide slices 

Horseradish sauce (recipe follows) 

1 can or jar (about 1 Ib.) sliced 

pickled beets, drained and cut 

into Y4-inch cubes 
Y% cup minced chives 


Arrange herring pieces in | layer on plat- 
ter. Spoon sauce down center of herring. 
Top decoratively with beets and chives. 
Makes about 4 cups, 18 servings. 
Horseradish sauce. In a bowl, mix 2 cup 
peeled, cored, and minced tart green ap- 
ple; | cup sour cream; 2 tablespoons grat- 
ed fresh horseradish (or 3 tablespoons pre- 
pared horseradish), and % to 2 teaspoon 
ground white pepper. Use, or cover and 
chill until next day. 


Danish Herring Salad 
If you are not presenting the full-scale 
buffet, or serving the salad within 4 days, 
cut this recipe in half. 
2 jars or cans (1 Ib. each) sliced 
pickled beets 
Ya2 pound prepared salt herring fillets 
(see preceding), or 1 jar (6 oz.) 
purchased prepared herring 
Pickled beet salad dressing (recipe 
follows) 
4 medium-size tart green apples, 
cored and cut into “%-inch cubes 
2 medium-size cooked thin-skinned 
potatoes, peeled and cut into 
Y4-inch cubes 
Ya cup minced dill pickle 
Salt and pepper 
2 hard-cooked eggs 


Drain pickling juice from beets; reserve 
juice for dressing and cut beets into 4- 
inch cubes. Cut herring into 4-inch cubes. 


In a large bowl, mix pickled beet salad 
dressing with diced beets, herring, apples, 
potatoes, and pickle; add salt and pepper 
to taste. Cover and chill at least 6 hours, 
or up to 4 days. 

To serve, spoon herring salad into a bowl. 
Press egg white and yolk separately 
through a fine strainer. Make a design on 
the salad with the egg. Serve, or cover and 
chill up to 24 hours. Makes about 3 
quarts, 36 servings. 

Pickled beet salad dressing. Melt 3 table- 
spoons butter or margarine in a 2- to 3- 
quart pan over medium heat. Add %4 cup 
all-purpose flour and cook, stirring, until 
lightly browned. Whisking, slowly add 2 
cups half-and-half (light cream). Cook, 
stirring, until mixture boils and thickens, 
about 5 minutes. Stir in the reserved | cup 
pickled beet juice (see preceding), 74 cup 
cider vinegar, 4 to 4 cup mild Swedish or 
Dijon mustard, and '2 teaspoon ground 
white pepper. Let cool before using. 


Smoked Mackerel Paté 
To serve 36, double the recipe, or make | 
each of mackerel and trout. 
¥%4 pound smoked mackerel or trout 
1 large package (8 oz.) cream cheese 
White pepper 
Croutons (recipe follows) 
Lift bones from fish and discard. Pull off 
skin and discard. In a bowl, mix together 
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| TAKE THE MRS. DASH 
CHALLENGE FOR 

BETTER HEALTH" 

| AND GREAT TASTE. 


A zesty blend of all natural 
seasonings without salt. 
Just 100% delicious flavor 
to season every dish. 
Choose great-tasting 


To receive your free 
sample of Mrs. Dash 
complete this form and 
send it with the UPC Code 
from a bottle of Lawry’s 
Seasoned Salt to: 


MRS. DASH CHALLENGE 
2525 W. ARMITAGE AVENUE 


NAME 
ADDRESS 
CITY 


STATE eee tense 


Mrs. Dash and stay healthy. 


MELROSE PARK, ILLINOIS 60160 


OFFER EXPIRES 1/31/88. LIMIT ONE PER HOUSEHOLD. 


[GET MRS. DASH® FREE] 


*The reduction of salt is part of a sensible diet. 
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mackerel ind cream cheese with a fork. 
Add pepper to taste. Put in a small bowl 
and serve at room temperature, or cover 
and chill up to 5 days. Spread on crou- 
tons. Makes about 2 cups, 18 servings. 
Croutons. Slice 1 slender baguette (' lb.) 
crosswise into 4-inch-thick slices. Place 
in 2 baking pans, each 10 by 15 inches. 
Bake, uncovered, in a 200° oven until dry 
but still white, about 20 minutes. Let cool 
to serve; if made ahead, wrap airtight and 
store up to 5 days. 


Hot Tomato Sprats 
2 medium-size onions (about 1 Ib. 
total), chopped 
2 tablespoons salad oil 
1 cup each catsup and whipping 
cream 
2 cans (3 oz. each) Swedish anchovy 
fillets, drained; or 1 can (2 oz.) 
anchovy fillets, drained 
1 tablespoon each fine dry bread 
crumbs and melted butter or 
margarine 
In a 10- to 12-inch pan, cook and stir 
onions in oil over medium-high heat until 
limp and golden, about 10 minutes. Add 
catsup, cream, and anchovies. Stirring, 
bring mixture to a boil. 
Reduce heat to a simmer and continue 
cooking until thickened and reduced to 3 
cups, about 15 minutes. Pour mixture into 
1 shallow 1-quart casserole, or 2 shallow 


2-cup casseroles. (If made ahead, let cool, 
cover airtight, and freeze; use a foil pan, if 
you like. Thaw to continue.) Sprinkle 
crumbs and butter over the tomato sprats. 
Bake on an upper rack in a 400° oven 
until mixture is hot and crumbs are lightly 
browned, about 20 minutes. Makes 36 
servings; | small casserole serves 18. 


Jansson’s Temptation 


2 pounds russet potatoes, peeled 
and thinly sliced 

1 can (3 0z.) Swedish anchovy fillets, 
drained; or 1 can (2 0z.) anchovy 
fillets, drained 

2 large onions, chopped 

124 cups whipping cream 
2 tablespoons butter or margarine 
2 tablespoons fine dry bread crumbs 
Salt 


In each of 2 shallow, 9- or 10-inch-diame- 
ter casseroles, layer the following ingredi- 
ents in this order: 4 of the potatoes, 2 the 
anchovies, 2 the onions, 4 of the pota- 
toes. Pour whipping cream equally over 
ingredients in both casseroles; cover. Bake 
in a 350° oven until potatoes are tender to 
bite, about | hour. Cool, cover, and chill 
up to 2 days; or freeze (thaw to continue). 
Dot potatoes with butter and crumbs. On 
the top rack of a 400° oven, bake uncov- 
ered until hot and golden on top, about 30 
minutes. Salt to taste. Makes 36 servings; 
1 small casserole serves 18. 


Swedish Liver Paté 
1 pound beef liver 
Y2 pound bacon, coarsely chopped 
1 large onion, peeled and quartered 
1 can (3 0z.) Swedish anchovy fillets 
drained and cut in chunks 
Y2 cup all-purpose flour 
~1 tablespoon sugar 
1 large egg 
24 cup milk 
¥4 teaspoon pepper 
Y2 teaspoon each minced fresh 
marjoram and fresh thyme; or % 
teaspoon each dry marjoram and 
thyme leaves 
Chopped parsley 
Trim and discard tough membrane fi 
liver; rinse liver, pat dry, and cu 
chunks. Grind liver, bacon, onion, 
anchovies through the medium blade o 
food chopper; or whirl, a portion at a tin 
in a food processor just until fing 
ground. 


In a large bowl mix flour and sugar, 

add egg and milk and beat until blend 
Stir in pepper, marjoram, thyme, and |} 
er mixture; mix well. 
Pour mixture into 4 loaf pans, 2'/2- by 
inch-size; cover with foil. Place in a larg 
pan, set in a 400° oven, and fill larger p 
with about | inch of boiling water. Ba 
until liver mixture feels firm when press 
lightly in center, about 45 minutes. R 
move from oven. Lift loaves out of wal 
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bm. Cool, cover, and chill thoroughly, at 
ligt 4 hours or up to 3 days; or freeze 
(faw to continue). To unmold, dip pans 
im in hot water until sides begin to 
efy. Invert onto a serving plate. Gar- 
with parsley. Makes 36 servings; 
loaf serves 9. 


ed Rolled Veal 

saltpeter if you want roll to be pink. 

tablespoons whole allspice 

teaspoons dry juniper berries 

teaspoons black peppercorns 

veal breast, 4 to 5 pounds, boned, 

with fat trimmed 

tablespoons sugar 

teaspoon saltpeter, optional 

pound salt pork, thinly sliced 

to 6 cups regular-strength chicken 

broth 

h a mortar and pestle or in a food 
essor, grind together allspice, juniper 
ries, and peppercorns. Lay veal flat, 
h smooth side down. Sprinkle evenly 
h ground spices, sugar, and saltpeter; 
with a single layer of salt pork, plac- 
pieces side by side. Starting from a 
row end, roll veal up like a jelly roll. 
ce roll on a single layer of cheesecloth 
big enough to enclose roll; wrap cloth 
und meat, then tie roll snugly at about 
nch intervals with string. Gather cloth 
each end of roll and tie to enclose meat. 


a 4- to 5-quart pan, bring broth to a 


boil on high heat. Add veal to broth; cover 
and bring to a boil. Cover and simmer 
gently until veal registers 155° on a ther- 
mometer inserted into center (prop roll 
above broth to test), about 1 hour. 


Lift roll from broth, set in a pan, and 
cover airtight; reserve broth for other 
uses. In another pan, set several heavy 
weights (such as canned foods); set pan on 
the veai to weight it evenly. Chill at least 
6 hours or up to 2 days. Remove weights 
and cheesecloth. (If made ahead, wrap 
and freeze. Thaw in refrigerator.) Thinly 
slice veal. Makes 36 servings. 


Danish Pickled Cucumbers 
6 large (about 4 Ib. total) cucumbers 
3 cups cider vinegar 
2 cups water 
24 Cup sugar 
Y4 cup mustard seed 
2 teaspoons each whole cloves, 
whole allspice, white 
peppercorns, and dill seed 
6 large shallots, chopped 
2 teaspoons salt 
Trim ends off cucumbers; peel cucumbers 
and cut in half lengthwise. Scoop out and 
discard seeds. Cut cucumbers crosswise 
into '4-inch-thick slices. Divide slices 
equally between 2 jars, each 1-quart size. 
In a 2- to 3-quart pan, combine vinegar, 
water, sugar, mustard seed, cloves, all- 
spice, peppercorns, dill seed, shallots, and 
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salt. Bring mixture to a boil on high heat, 
stirring to dissolve sugar; cool to room 
temperature. Pour over cucumbers. Cover 
and chill to blend flavors, at least 24 hours 
or up to 7 days. Makes about 2 quarts, 36 
servings. 


Swedish Cabbage and Apples 
2 heads red cabbage (about 3 Ib. 
each), cored 
2 large onions, chopped 
6 tart green apples, peeled, cored, 
and chopped 
Ya cup (% Ib.) butter or margarine 
2 cups dry red wine 
28 cup firmly packed brown sugar 
Ya cup cider vinegar 
¥Y3 cup red currant jelly 
1 teaspoon ground allspice 
Ya2 teaspoon ground cloves 
Salt 
Shred cabbage ’% to % inch thick. 


In an 8- to 10-quart pan on medium heat, 
cook onion and apples in butter until on- 
ion is very limp, about 30 minutes; stir 
occasionally. Increase heat to medium- 
high, add cabbage, and stir until cabbage 
wilts but is still tender-crisp to bite, 10 to 
12 minutes. Stir in wine, sugar, vinegar, 
jelly, allspice, and cloves; bring to a boil. 
Remove from heat. 

Serve hot or warm. (If made ahead, cool, 
cover, and chill up to 7 days. Reheat.) 
Makes about 4 quarts, or 36 servings. 0 
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| This young man can help 
you save the world. 


Michael, a twenty-eight-year-old resident of the Home of 
Guiding Hands, understands good deeds. He often rewards 
acts of kindness with laughter and an enthusiastic hug, as 
his house parents will tell you. There's a lot of that sort of 
thing at the Home of Guiding Hands. 

If you're looking for a wonderful place for your tax- 
deductible contributions this year, remember Michael, his 
friends, and the people who care for them so lovingly. Your 
needed contribution will be carefully utilized, and your 
kindness will be greatly appreciated. 
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Toasted almond torte is good with fruit 

for weekend brunch, or with whipped ci 

and almond liqueur for dessert 
The Home of Guiding Hands 

A Non-Profit Residential Facility for the Developmentally Disabled. 

10025 Los Ranchitos Road, Lakeside, CA 92040, 619-448-3700 You Star if 
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by grinding 
the almonds 


The wonderful aroma of almonds toas 
is an appealing bonus of the first step 
take in making this simple torte. Then 
grind the nuts finely; they behave m 
like flour in the recipe. 


Ground Almond Torte 

1 cup whole toasted almonds 

(directions follow) 

% cup (% lb.) butter or margarine 

¥%4 cup sugar 

2 large eggs 

Ya teaspoon vanilla 

Y4 teaspoon almond extract 

%4 cup all-purpose flour 
In a blender, whirl *%4 cup of the toas 
almonds, half at a time, stirring every 
seconds, until very finely ground. Wate) 
carefully—if blended too much, nuts | 
turn to butter. 


In large bowl of an electric mixer, b 
butter and sugar until creamy. Add egg) 
1 at a time, beating well after each add’ 
‘es we, § | tion. Beat in vanilla and almond extre 
of See | On low speed, thoroughly mix in flour; 

: said ground almonds. 
Scrape into a buttered 8- or 9-inch tar 
cake pan with a removable botte 
smooth surface of batter with a spatt 
Arrange remaining whole toasted 
monds on top. 


Bake in a 350° oven until center spri 
back when gently touched or a slen 
wooden pick inserted into center cot 
out clean, 25 to 30 minutes. Cool o1 


rack 10 minutes. Remove pan sides. Se 
warm or cool, in wedges. Serves 10 to 


Whole toasted almonds. Spread 1 ch} 
whole unblanched or blanched almonds 

an 8- or 9-inch-wide pan. Bake in a 35 
oven until light brown inside (cut 1 9 
to test), 15 to 20 minutes; shake f 
occasionally. 


i 
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| vitation! Just make it yourself, it's worth it. 
TRADITIONAL CHEX PARTY MIX RECIPE: 
} stick butter or margarine « 1 1/4 tsps. seasoned salt 
tsps. Worcestershire sauce 2 2/3 cups each: 


CONVENTIONAL OVEN 
| DIRECTIONS: 
rreheated 350° oven. In 15 x 10 x 
?-inch baking pan melt butter in 
pven. Remove. Stir in seasoned 
balt and Worcestershire. 


A 
afadually add cereal and nuts, 


stirring until all pieces are evenly coated. Bake 20-25 
minutes, stirring every 10 minutes. Spread on absorbent 
paper to cool. Store in air tight container. 


MICROWAVE DIRECTIONS:* 
In 3 1/2-quart bowl or 13 x 9 x 2-inch microwave-safe 
dish melt butter on HIGH 1 minute. 
Stir in seasoned salt and Worcestershire. 
Gradually add cereal and nuts, 
Stirring until all pieces are 
evenly coated. 
Microwave on HIGH 5 to 6 
minutes, stirring every 2 minutes. 
Spread on absorbent paper 
to cool. Store in air tight container. 


‘A 650 watt microwave was used. For other wattage ovens. 
time may need to be adjusted 
® 


Chex Party Mix. It’s Worth Making. 
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Squeeze lemon on asparagus dressed with tomatillos and cheese 


Fresh asparagus in cool salads 


Now that asparagus is grown all over the 
world, it’s available almost year-round. 
Here it takes star billing in two first- 
course salads. Both are refreshing in fla- 
vor, lean in calories. 


In the first, scallops and sliced asparagus 
are combined with a light rice vinegar 
dressing and thin noodles. 


The second features the green spears sim- 
ply dressed with a salsa mixture of tomato 
and tart tomatillos. Parmesan cheese and 
lemon juice add the finishing touches. 


Stir-fried Asparagus 
and Scallops on Cool Pasta 
8 ounces dry capellini or coil 
vermicelli 
pound asparagus 
tablespoons salad oil 
tablespoons water 
clove garlic, pressed or minced 
tablespoon minced fresh ginger 
pound bay scallops or sea 
scallops, cut into Y2-inch 
rinsed and drained 
Ya cup rice vinegar (or white wine 
vinegar plus 1 teaspoon sugar) 
2 tablespoons sugar 
1 teaspoon soy sauce 
1 teaspoon Oriental sesame oil 
In a 5- to 6-quart pan, bring 
water to boiling over high heat. 
dles and cook, uncovered, just u! 
tender to bite, 3 to 5 minutes. | 
rinse with cold water until cool; 
well. Place noodles in a shallow dis 


SS =O @ = 


hunks, 


Snap off and discard tough ends otf 
paragus. Cut asparagus diagonally int 
%s-inch-thick slices 12 to 2 inches long 
Place a wok or 10- to 12-inch frying pan 
over high heat. Add 1| tablespoon salad oil 


176 


and asparagus; stir-fry to coat with oil. 
Add water; cover and cook just until 
tender-crisp, 2 to 3 minutes. Pour aspara- 
gus onto the pasta. 


Add remaining 2 tablespoons salad oil, 
garlic, ginger, and scallops to pan. Stir-fry 
over high heat until scallops are opaque in 
center (cut to test), 2 to 3 minutes. Add 
rice vinegar, sugar, soy sauce, and Orien- 
tal sesame oil; stir just until sugar dis- 
solves. Pour scallop mixture over noodles. 
Serve, or cover and chill up to 4 hours. 
Makes 4 to 6 servings. 


Asparagus with Tomatillos 
1 pound asparagus 
3 tablespoons olive oil 
4 large tomatillos (about 1%-in. 
diameter), husks removed, 
cored, and finely diced 
1 small firm-ripe Roma-type tomato, 
cored and finely diced 
Ya cup finely shredded parmesan 
cheese 
Lemon wedges 
Salt and pepper 
Snap off and discard tough ends of as- 
paragus. Peel stalks, if desired. In a deep 
1Q- to 12-inch frying pan, bring about 1 
inch water to boiling over high heat. Add 
asparagus; cook, uncovered, until barely 
r when pierced, 3 to 5 minutes. 
ind immerse in ice water. When 
ol, drain and arrange equal portions of 
igus on 4 salad plates. 


bowl, mx oil, tomatillos, and tomato. 

4 of the dressing in a band over 

+h plate of asparagus. Sprinkle dressing 
yarmesan cheese. Garnish each salad 

with a lemon wedge: sprinkle with salt 
o taste. Makes 4 servings. Oo 





CALIFORNIA 


EUREKA 
Wonderland Supply, 1621 Broadway 
FREMONT 
Home Express, 39125 Fremont Hub 
FRESNO 
Home Express, 2015 E. Sheilds Ave. 
GRASS VALLEY 
Oak Leaf, 185 West McKnight Way 
MODESTO 
Cusina, 832 Oakdale Rd. 
Keller's, 1700 McHenry Ave. 
NORTHERN CALIFORNIA 
JC Penney’s, 

All Northern California locations 
OAKLAND 
Napp's—The Kitchen Store, 

3417 Lakeshore Ave. 


SAN FRANCISCO 

Judith Ets-Hokin Culinary Co., 
3525 California St. 

SAN MATEO 

Wisnom’'s, Corner of First and Delaware 

TAHOE CITY 

Cooking Gallery-Lake Tahoe, 
475 No. Lake Blvd. 

WOODLAND 

Cranston Bros., 618 Main Street 


NEVADA 







RENO 
Great Kitchen Conspiracy, 

5108 Meadowood Circle 
NORTHERN CALIFORNIA 
Whole Earth Access, 

All Northern California locations 


COLORADO 


BOULDER 
Peppercorn Gourmet, 1235 Pearl Street | 
COLORADO SPRINGS 
Culinary Corner, Citadel Mall 
EVERGREEN 
The Village Gourmet, 
1193 Colorado Highway 74, 
King Soopers Center 
DENVER | 
May D & F, 15th at Tremont Place and all — 
other locations | 
JC Penney Company, 
at selected stores in Colorado 
Joslin's, at selected stores in Colorado 


UTAH 


SALT LAKE CITY 

Gabby Gourmet, Cottonwood Mall 
Space 1289 

Spoons and Spice, 900 E. 4700.and 
1150 E. 2100 Streets 
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UCTIONS BEFORE US * 


SMALL PRICE. 


Now there's no longer a reason 
for compromising and buying 
a lesser food processor. The 
Cuisinart® Basic costs less, in some 
cases considerably less, than 
many ordinary food processors. 
But the Cuisinart Basic isn’t 
only easy to buy, it's also easy to 
use. It has a full size work bowl that 
holds over 1 quart of shredded 
cheese, salad fixings, cole slaw 
(just a few examples of its substan- 
tial capacity); has a simple feed 
tube and pusher to make everyday 
food preparation fast and uncom- 
plicated; has a convenient On/Off/ 
Pulse lever for precise control. 
And it does everything— 
slices, shreds, chops, 
purees, mixes and kneads 
—so easily because of its 
powerful Cuisinart motor. 
(Since this is amachine 
you will find yourself using 
almost everyday, you will be 
pleased with the low noise 





UISINARTS 
INTRODUCES 
THE BIG 
OOD PROCESSOR 

WITH THE 








level of its motor—much quieter 
than other food processors availa- 
ble in its price range.) 

This full-size food processor is 
also easy to keep on your counter 
—takes up less space than an 
8-inch brownie pan. 

The machine is so well made 
that ithas a3 year warranty on the 
entire food processor and 20 years 
on the principal motor parts (rotor 
and stator). 

It also comes with an offer for 
a tree 3-month membership in The 
Cuisinart® Cooking Club which 
includes a12-page monthly news- 
letter of useful tips, techniques and 
nutrition-CONSCIOUS recipes. 

The Cuisinart Basic, our new- 
est full-size food processor, is avail- 
able for a small price at all the fine 
stores listed in the adjacent column. 


Cuisinart 


Basic Food Processor 











EMBER IN YOUR GARDEN: 





There are things to do in the garden if you 


can find the tume to get to them 


r days mean fewer hours for gar- 
this month, and holiday festivities 
te for your time. Most garden 
can wait—except occasional weed- 
king, and watering if it doesn’t rain. 
feel like planting, there’s still time 

out bulbs, flowers, or bare-root 
bles and berries. You could also 
ome pruning. See the check list on 
80 for what else needs doing. 


r action against tussock moths 


Californians had problems earlier 
ar with the defoliating caterpillar 
notorious Western tussock moth. 
aterpillar’s favorite foods include 
f California’s deciduous fruit crops, 
l as pyracantha. 
found chewed leaves last spring and 
terpillars distinguished by red spots 
ir sides and four tufts of white hair 
ir backs, search for egg masses now. 
y the felty clusters of BB-size white 
efore they have a chance to hatch. 
places to check are old tussock moth 
ns and bark of affected plants. 
d some undetected eggs hatch next 
, spray with Bacillus thuringiensis 
the caterpillars are still small. 


berries are only part of it 

ursery this month, you may spot the 
ul fruits of strawberry tree (Arbutus 
)—and that may tempt you to put 
road-leafed evergreen tree on the 
porch as a Christmas decoration. 
rs of round, bumpy red and yellow 
, each about % inch across, appear in 
nd ‘winter—with a snowfall of tiny 
ish white flowers. 

bling its relative, the madrone— 


pling of today’s poisettias 


though much smaller—A. unedo is far 
more tolerant of garden conditions. It 
grows in a variety of situations and soils, 
will survive on normal garden watering, 
and stays neat and green year-round. 


Strawberry tree can grow as high as 35 
feet but seldom gets taller than 18. Dwarf 
varieties, such as ‘Compacta’ and ‘Elfin 
King’, top off at about 5 feet. Old plants 
with several trunks in a twisted clump can 
be very picturesque, but such garden 
sculptures take years to develop. 


Once soil is dry enough to work, plant A. 
unedo in a sunny location. If you want it 
to grow like a tree, remove branches that 
grow from the plant’s base. 


Put your presents under 
‘Fat Albert’ this Christmas 


If you’re choosing a living Christmas tree, 
consider a recently introduced variety of 
Colorado spruce, Picea pungens ‘Fat Al- 
bert’. As its name implies, ‘Fat Albert’ 
has an unusually plump form (see the 
picture at right)—a shape it keeps with- 
out pruning. 

Because this spruce grows slowly (10 feet 
in 10 years, with a mature height of 20 
feet), it can serve as a Christmas tree for 
years before it ‘outgrows the house. And if 
you do a January root pruning every 
two or three years (removing the outer 20 
percent of the root mass), it can stay in a 
container indefinitely. 

Like any living Christmas tree, this one 
should be kept indoors for no more than 
two weeks. In the house, give it a bright, 
draft-free place away from fireplace, 
heater vents, or baseboard heaters. 


‘Fat Albert’ seems to have less trouble 
with spruce aphid than most forms of 


as wouldn’t be the same without the bold form of poinsettias to 

and adorn entrances and tables. At nurseries and florists this month, 
es, shapes, and sizes offer more decorating possibilities than ever. 

per at left holds a hanging basket of mixed red and white plants __ 

© cascade rather than grow upright. To the right of him is a poinsettia 
$ a tree; you'll find these most commonly in heights of 2 to 3 feet and 

le range of container sizes. Pots in foreground show the variety of colors: 
, well-known red and white; on patio, novel pink, ‘Marble’ (pink and 
nd ‘Jingle Bells’ (red flecked with pink and white). 

ts in bright spots indoors or, in mild climates, on a patio. Water when 


f the soil dries; drain saucers. 
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spruce, but check in February by shaking 
a branch over a sheet of paper. If you find 
aphids, spray with an insecticide. 
You'll find ‘Fat Albert’ for sale at nurser- 
ies and garden centers in common con- 
tainer sizes from 1 to 20 gallons. 


Don’t forget frost protection 

Do you have young citrus or other sub- 
tropicals, such as avocados, in your gar- 
den? Be prepared to protect them from 


MICHAEL THOMPSON 





Pr. 


Naturally plump, ‘Fat Albert’ has 
blue-green foliage characteristic 
of most varieties of Colorado spruce 
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frost. Damage can be particularly severe 
if dry conditions and low temperatures 
coincide. (Older trees withstand some- 
what lower temperatures. ) 


Watch for frost warnings on television, or 
listen to local radio stations or the 
weather band. Remember that low areas 
in the garden work like sinks for cold air, 
and that plants exposed to prevailing cold 
winds may be in greater jeopardy. 

Use cloth or burlap (never plastic) to 
cover plants—preferably in late after- 
noon. Protection placed over plants before 
nightfall will help them retain warmth 
absorbed during the day. Prop covers on 
sticks or other supports, so they don’t sit 
directly on foliage. Anchor corners if nec- 
essary. Remove covers in early morning. 


DECEMBER CHECK LIST: 


Care for Christmas trees. If 

you get a cut tree this season, 
cut a 2- to l-inch section from the 
base, and immediately put the cut 
base in a bucket of water until you 
bring the tree indoors. For longer life, 
use a stand with a water reservoir 
and keep the tree away from heaters. 
Don’t keep living trees indoors too 
long-—two weeks, at most. 


Clean up. Cut back chrysan- 
themums to about 6 inches. 
Remove dead leaves and stems from 
dormant perennials. Keep lawns free 
of debris. 
[| Plant berries, vegetables. 
_| When bare-root season starts 
late this month, it will bring a wide 
range of berries and grapes to choose 


from. Set out roots of such perennial 

vegetables as artichoke, asparagus, 

and rhubarb 

| | Plant bulbs, Nurseries often re 
duce prices Gn bu! You 

still have time 


spring bloom, but | ryllis 
belladonna (naked | yes 
callas, and ranunculi 

this month or next, Pu 

gladiolus as soon as you 

Use stakes to mar! 3 

are planted so you do: 
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How to keep citrus thriving 


Ornamental citrus trees like the ones pic- 
tured on pages 68 and 69 are easy to grow. 
But to keep them healthy, you need to 
treat them right. 


In the ground. Keep trees moist but not 
wet. Apply high-nitrogen fertilizer 
monthly during the growing season. Once 
a year, apply a complete citrus food con- 
taining copper, iron, manganese, and zinc.. 


If frosts are predicted, wrap trunks with 
burlap or newspaper; cover leaf canopy 
with burlap (remove during the day). 


In a container. Use a large pot—at least 
18 inches across for a 5-gallon plant—and 
use a good planting mix (not topsoil). 
Water when the soil is still barely moist to 
touch; never let it dry out. Apply a con- 
trolled-release fertilizer that lasts nine 
months, or fertilize with a citrus food. 
Protect plants from frost. 


If you can’t find the kind of ornamental 
citrus you want at your nursery, ask your 
nurseryman to order it. Or order by mail: 
one San Francisco Bay Area source is 
Four Winds Growers, Box 3538, Fremont 
94538; (415) 656-2591. 

Because of citrus quarantines, some grow- 
ers cannot ship trees into parts of Califor- 
nia; ask before ordering. oO 


The early winter jobs 


ally disturb them before top growth 
starts to show. 


Plant flowers. To brighten up 

the garden, select already- 
blooming calendulas, pansies, or 
primroses. Seedlings planted now 
will bloom in spring. Also consider 
bare-root perennials such as astilbe, 
lily-of-the-valley, peony, and Orien- 
tal poppy. 


Protect against frost. Protect 

tender subtropicals. For ad- 
vice, see citrus item above and the 
discussion beginning on page 179. 


Prune. As you snip greenery 

from conifers, holly, magnolia, 
pittosporum, and laurel, you can do 
some light pruning as well. Also start 
pruning dormant fruit trees, roses, 
and shrubs. 


[~~] Select camellias. Nurseries are 
\_} offering sasanquas and early- 
‘lowering japonicas in bloom now. 


{] Spray. If you haven't already 


| sprayed your nectarines and 
peaches for peach leaf curl, this is the 
tume to do so. Repeat spraying next 
nih or in early February. Apply 
dormant sprays to other deciduous 
lowering and fruit trees and rose 
rushes after leaves have dropped. 








TIPS FOR BEGINNING 
GARDENERS: 


| 


2 
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How to care for 


a potted gift plant 


e Allow drainage: remove or 


punch holes in bottom 
of any foil wrapping 


e Place plant in bright spot, 
away from drafts and heat 


vents. Keep evenly moist 


e In spring, set plant out in 


] 


) 
] 





your garden—if it’s adapted 


to your climate. If it’s not, — | 
keep on patio in a container 


until cold weather nears, 
then bring indoors again 


i 
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The other white. 
eat can do anything 
chicken can. 


aN Vin — 





If you serve chicken because 
it's light and nutritious, you should 
serve the other white meat — 
pork — for the same reasons. 
And then some. 

Because pork’s unique flavor 
makes it a welcome alternative 
to chicken. 

And pork is versatile enough 
to be easily substituted for 
chicken in all kinds of recipes. . . 
and in virtually all meal 
preparations. 

AS a white meat, pork is 
surprisingly lean, wholesome, 
and convenient. Yet pork 
provides the great taste you 
want, with the nutrition and 
protein you need. 

And there's also a variety 
of new, leaner boneless cuts for 
you and your family to enjoy. 

Start serving pork now. It’s 
lighter than you think. 

For a free recipe book con- 
taining light, easy, nutritious and 
creative ways to serve delightful 
new meals with pork, just send a 
Stamped self-addressed envelope 
to Pork Recipes, Box 10383-K, 
Des Moines, lowa 50306. 


Pork Au Vin 
1 Ib. boneless loin, cut 1C. dry red wine 
into 3/4” slices 1 Ths. Dijon-style 
1 Tbs. oil mustard 
8 small onions, peeled 2 Tbs. chopped parsley 
V2 |b. mushrooms, 1 tsp. cornstarch mixed 
halved with 1 tsp. water 


1/2 C. beef broth 









Brown pork in oil in skillet over 
pork. Add onion. Cc 





a: It, cover ¢ 
Stirin parsley. Remove pork and 
water mixture into juices; bring tc 





Serves: 4 
Calories per serving: 292 


The Other 
4 White Meat: 


This message Is brought to you by 
re America’s Pork Producers 


Producers Council in cooperation sag) 








Mer ae 


fhe coliee break in Italy. Rich, meaningful, 
rewarding. Discover what a coffee break is 
| = 


meant to be with rich, continental style 
ledaglia d Oro Espresso. Besides brewing 


esso, Medaglia d’Oro 
nt for making good 
a 


Heat milk to 
just 1 milk, use the 


9 ® 
steam resso maker i) 
or brief} | er Add ec | 
amount ot milk to ESPRESSO 


coffee ci t OITLCTSWe Authentic Italian Coffees since 1924. 
chocolate 

Dont] 
happen 
For other deliciou scandbandiingto. — Available in ground roast, whole bean 
Seu es. * and decaffeinated. 


Allow 6 weeks for ce 





Hat rack 
$18 for 3-foot length 





Panama hat 
$20; silk flowers 
$5 to $9 














tae Metal wall planter 
Mesh safari hat $45 to $48 
$18 










Metal 
watering can 
$27 to $65 









Hammock 
$49 to $100 













Apron 
$12 to $16 






i, } 
“A Work shirt | 
$20 to $35 ‘4 











BD 
Clogs 
Child’s: $16 
Adult's: $22 to $26 













0 


j 
French florists’ 
buckets 
(galvanized) 
8 in. high, $18.50 
12 in. high, $21.50 
15 in. high, $25.50 
















Garden boots 


Terra cotta pot $36 to $38 


$59 for 16-in. diameter 






Frog doorstop 
$23 






English trug 
$29 to $49 


Pago 









Canada goose 
mud scraper 
$64 


tie 


Aluminum flour scoops 
$7.50 to $15.50 





. 
PETER CHRISTIANSEN 


teen gifts range from $20 hat to a hammock for $50 and up. Look for hat racks, children’s clogs, door stops, and mud scrapers 
ntique or garden stores; scoops at restaurant supply outlets, silk flowers for hat at florist. You can order everything else by mail | 


r garden’s a place to relax in and enjoy 
uch as it is a place to work. Whatever 
day calls for, well-crafted objects that 5 
to its character can only enhance the Practical Or just pretty, 
erience. ‘ i A 
rden décor—if that’s the word for it— these sift ideas help give 
be work boots and a watering can on 
doorstep, a garden hat on the door, or 


ndsocks fluttering in the breeze. ‘ a garden its character 


re and on page 184, we show gift possi- 
ties likely to please both the hands-in- 
-dirt gardener and the sit-back-and- 
ell-the-flowers enthusiast. Most are 
ilable by mail. Many are also widely 
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Not just for a rooftop, this metal weather 
vane trots 5 feet above a container garden. 
Similar models cost $110 and up at 
antique reproduction stores or by mail 


Windsocks come in 
ountless designs; they 
ke flowers ($34) 
liquéd designs; 
e stores or by mail 


Viake music with Soleri bells ($20 
i 0 $450; $35 to $53 sizes by mail) or 
ae lyre-like chimes ($59 to $69) 


sold in local stores. 

may find places that s) 
clothes, ornaments, and 
likely, you'll find these 


e mail-order catalogs from the follow- 
firms have a wide range of items 
or identical to the ones shown: 
1er’s Eden, Box 7307, San Francis- 


about, offered by speciali co 94120; (415) 421-4242. Gardener’s 
as antique reproductions, } supply, Intervale Rd., Burlington 

rant supplies. Vt. 05401; (802) 863-1700. The Nature. 
184 


Hose guides ($25 metal, $39 teak) protect 

plants at corners. Animal faucet handles 
like this quail—should be smooth but easy 
to grip ($28 to $36 by mail order) 


Company, Box 2310, Berkeley 947! 
(800) 227-1114. Smith & Hawken, 
Corte Madera, Mill Valley, Calif. 94$ 
(415) 383-4050. For hats and work cle 
ing, try Banana Republic, Box 7737, § 
Francisco 94120; (800) 527-5200. (Pri 
given are approximate. ) 
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How to test drive a pickle. 






AN 
+ 


If a pickle can 
Ze een UI RMUT Rom TL Com UTS 
a ~ it's been cooked and parked 
o ORCC m RES ole 








IMO PURene (eC 
responds inasnap. 
Never cooked. Always chilled. 
It outperforms the other on taste. 
Drive one and experience 
the freshness. 


















a, PopGun”"Stovetop 
%, Corn Popper 

D>, Pop bigger, fluffier, old fashione 
theater-style popcorn with our ney 
PopGun"" Its exclusive “trigger” 
action stirs the popcorn so you Can 
cook faster with little or no oil. It's 
the ideal companion for all your hal 
day parties. 




















AAAS SIA TATE 









y Micro-Go-Round’ 
and Automatic Food Rotator 











. | 
» No more hot or cold spots with microwave © 
ae cooking-no more stopping to stir. Our Micro- Tender Cooker 
Ki Go-Round ‘slowly rotates your food for even Microwave | 
cooking and better results. An exclusive Pressure Cooker 


weight-activated switch starts Succulent roasts, stews, soups, 


the unit when food is placed desserts and a variety of holiday 
bm onit, and shuts it off meals are a snap with our 2%4-qt. 
im when removed. No microwave pressure cooker. Cook- 


batteries needed. ing food under gentle pressure, it locks 
in delicious juices for flavor you can't achieve 
with regular microwave cooking. ; 


<i 


ih 
. 
M 


Three hot new gilt ideas... 
d one that’s ice cold. 


Ml 
tt 
Supremer Ice Creamer” 
Now make smooth homemade ice 
cream without ice, salt or electricity! Just 
pre-freeze the chill chamber, give the crank 
a few quick turns and you're ready to eat. 
Ice cream, sherbets, sorbets, frozen yogurts 
and other holiday treats are now easier than 
ever with our Supremer Ice Creamer" 





ENS 


Available at your favorite 
ms housewares retailer. For the one 
43 nearest you Call: 1-800-631-5050 
In MN 612-925-9018 





Minneapolis, MN 55416 











Two trees cut from a clump of spindly 
Douglas firs (above) go into a bucket 
(right) to form a bushier single tree 


e scrawny, misshapen evergreen was 
too ugly to ever be chosen as a Christ- 
S tree. But then it teamed up with 
bther just like it—and together they 
ame the prettiest tree ever!” 

s isn’t the plot from a children’s story. 

the way the Todd Brandoff family of 
o, Montana, comes up with its Christ- 
is tree every year. Instead of spending a 
dle to buy one perfect tree, the Bran- 
ts choose two or three spindly ones, 
n put them together to form what re- 
bles a single full tree. 

hether we shop at a tree farm or lot,” 
s Mr. Brandoff, “trees with gaping 
ancies and imbalanced branching are 
nally cheaper. If we get a permit to cut 
he national forest, we do nature a good 
n by harvesting weaklings and leaving 

more beautiful plants to flourish un- 
mped.” (Before you cut, ask for a per- 
t at the ranger station.) 

home, Mr. Brandoff positions his 
Dices with skimpiest sides facing inward 
d ties the trunks together with garden 
line at the top, middle, and just above 
lowest branches. He then weaves the 
anches past one another, pruning some 
or cutting them back. Then he saws a 
wv inches off the trunks to even them and 
the trees take up water more easily. 


ith a helper, Mr. Brandoff stands the 
ulting tree in a bucket that sits atop a 
Foot square of %4-inch plywood with eye 
ews at each corner. 
stabilize it, he places some fist-size 
nes in the bucket around the trunks. 
't additional support, he ties a length of 
fine from each eye screw to the trunks, 
jout a third of the way up the tree. 
he idea’s worth trying with Douglas firs 
} pines—but it probably wouldn’t work 
} well with stiffer, more formal true firs 
itbies) or spruces (Picea). Oo 
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When you team up 
two scrawny Douglas firs... 


TODD BRANDOFF 











December 1. ‘Misty Lime’ 

cattleya arrived in box; bud 
was supported by stake, 

coddled in shredded paper December 30. First bud opened just after Christmas. Fragrant chartreuse flowers reached 6-inch width 


Cattleya orchids as a gift? Yes, even without a greenhousé 


In bioom or in bud, a cattleya orchid plant 
will please any flower fancier. But does it 
require too much care to be a sensible 


Christmas gift? We think not. Even with- 
out a greenhouse, careful gardeners can 
grow cattle and get them to bloom—if 
they give i the proper exposure and 
the right ca 

This means a ite heat, moisture, and 
fertilizer——-and, above all, adequate light. 
Cattleyas, th 1s, can live 
and grow | oh t cannot 


bloom with« 

The large-flowe n above 
thrives in strong in- 
dow filtered throu 

the sheath you se 

(the newest leaf an 

promises more flower 

num cooky sheet cover: 

maintains humidity aroun 

owner grows it in coarse fir i 

weekly, gives it a dilute a 

liquid fertilizer every othe: 

keeps the gravel moist. 

Although such treatment wo. 

sunny climates, it is not likely 


California’s fog belt or in clouc 
of the Northwest. There the 
188 
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} 


| 


} 


October. Set on damp gravel in 
window screened by sheer curtain, 
plant produces new lead (left) 
enclosing flower bud sheath 


would probably need additional light. . 
bright bathroom or kitchen with supple 
mentary light from fluorescent tube 
should give the plant adequate light an 
humidity. In the brightest, hottest 1 
gions, place the orchid farther from tt 
window to avoid leaf burn. 


A healthy plant will have a slight yello 
cast to its green; extremely dark gree 
leaves mean the light is insufficient. 


If you can’t find orchids locally, you cé 
order by mail from one of the follow 
sources; catalogs, which fully explain d 
livery conditions, are free unless note 
Beall Orchid Co., 3400 Academy I 
S.E., Auburn, Wash. 98002. Rod McLe;} 


lan Co., 1450 El Camino Real, South Si @ 


Francisco 94080 (catalog $1). Santa Ba 

bara Orchid Estate, 1250 Orchid D 

Santa Barbara 93111. Stewart's Orchi« 

1212 E. Las Tunas Dr., San Gabri| 
» Calif91778: 
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It’s no wonder. Honda has satisfied the most people. Gathered the 
reatest number of faithful followers. And has been called the best car for 
1e Money. All this, and now more, with the new Honda Civic Hatchback. 
“s roomier, quieter and even better performing, At $6095; it is a wonder. 
Ee ateeriec ete rere tar cht oe pene ene rte mea EL O [TA TD A 
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Pink quili tillandsia 

(T. cyanea) on grapevine wreath 
bears waxy plume above 

its grassy foliage. Pink plume 
lasts months past the holidays; 
fragrant royal blue flowers 
will emerge along its edge 


Guzmania ‘Empire’ blazes its 
Christmas colors from wire 
wreath packed with unmilled 
green sphagnum peat moss 


Tubular scarlet 
blooms of 
Tillandsia tenuifolia 
add color to light- 
adorned vine wreath 


GLENN CHRISTIANSEN 
































ers of the sky: in their native habitats 
ntral and South America, many bro- 
ds and tillandsias grow in tree cano- 
or on rocks as epiphytes (“air 
s’) that derive their moisture and 
ishment from the air. Because many 
s naturally flower this time of year, 
some flowers come in shades of vivid 
to scarlet, they make handsome ac- 
for holiday wreaths. 


e roots of many bromeliads and most 
dsias serve the plant primarily as an 
or, soil isn’t necessary; you simply 
or wire plants in place on a wreath 
of straw, woven vines, foam, or weld- 
ire covered with moss. Given proper 
, most tillandsias and bromeliads can 
indefinitely on a wreath. 

aths like those pictured here cost $10 
25, including the plant, and require 
t a half-hour each to assemble. 

k for plants in well-stocked general 
eries or specialty nurseries. Choose 
ts whose size, color, and appearance 
the wreath you are making. 


mbling your wreath 


wreath at the far left was built of two 
es of welded wire frame. Unmilled 
n sphagnum peat moss was packed 
een the two halves. Florist’s wire fas- 
the halves of the frame together and 
s the plant in place. More complicat- 
© assemble than the others pictured, 
wreath has the advantage of much 
ter moisture-holding ability—impor- 
for bromeliads that need more mois- 
around their roots. 


aths of coiled vines or twigs are easy 
make. Clean the areas where the 
ts’ roots are to go by scraping with 
sandpaper. Use scissors to cut off any 
d roots. Use hot glue from a glue gun 
eld each plant in place; hold it about 
seconds until the glue sets. 

festive addition to a vine or twig 
ath, as in the picture at the bottom of 
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Loop florist’s wire around base of T. 
purpurea to fix it to foam-core wreath, 
after you glue on Spanish moss 


the opposite page, is a string of miniature 
lights. Using the shortest coil available, 
work lights in from the back side toward 
the front, so most of the wire is concealed. 
Battery-powered lights are also available. 


The foam wreath shown directly above, 
covered with gray Spanish moss, was first 
sprayed with a special adhesive that 
doesn’t melt foam but does hold the moss 
in place. (Ask for the adhesive at florist’s 
suppliers.) Using a pencil or screwdriver, 
make a hole in the foam for the main root 
of the plant or plants you add. Then use 
florist’s wire for lateral support. 


How to grow bromeliads and tillandsias 


Most bromeliads and tillandsias can 
adapt to dry indoor air and typical neglect 
better than most house plants. Bright but 
indirect light is best: if you can grow a 


From the jungle to your front door: 
“air plants’ in wreaths 


Tuck roots between vines and glue them 
in place; the glue holds the plants securely 
but doesn’t damage their roots 


Ficus benjamina indoors, you have 
enough light for these plants. A gentle 
misting twice a week is usually enough 
water. On hot summer days, mist daily. 
Keep water in the bromeliad leaf cup. 


Generally, the greener, softer-leaved bro- 
meliads and tillandsias require less sun, 
more water, and cooler environments. The 
grayer, stiffer-leafed kinds need more 
light, less moisture, and more warmth. 

Bromeliads and tillandsias are susceptible 
to cold. If you live where winter night 
temperatures routinely drop below freez- 
ing, plan to keep your living wreath in- 
doors—or in a protected area outdoors. 

You can encourage a bromeliad or til- 
landsia to flower by covering the plant 
with a plastic bag. Leave an apple in the 
bag with the plant for four days. Six to 14 
weeks later, a flower will develop. Oo 
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Growing outdoors, Scotch pine 
sits comfortably in its 
container; pipe handles 
unscrew and planter’s sides 
come off for root pruning 


Coming in for Christmas, the tree 


two people to lift, using pipe 
handles on opposite sides. Casters 
underneath make box easy to roll 


4 5 


Mobile and dism« 

wooden contai h 

First, casters oO ihe 
handles on two 

easy to move Second 

so you can check root 
keep the plant healthy; w 
to get crowded, you just sh 
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NORMAN A. PLATE 


ches of root-and-soil mass, put the sides 


”) 


or about $$ 
uty 


an\ 


and fill the spaces with new 


0, you can build the heavy- 
shown here. It’s big enough 
illon-size tree; use it for a 


ig Christmas tree, a dwarf citrus, or 
arge plant you want to keep in 


he ultimate living Christmas tree container? 


't disassembles. It has wheels 


a container for a long time. Or adjust 
size up or down to suit your own neet 


Choose lumber carefully. 
Measurements may need adjusting 
To minimize the weight of the contai 
we used |-by-8 rather than heavier }} 


_ ber. But, since the wood is in con 
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_ FASTEST WAY 
e TOGET 
OUT OFA MESS. 


Imagine. No scrubbing, 
scouring, or soaking. 

Line your pan with Heavy 
Duty Reynolds Wrap” alumi- 
num foil. Cleanup’s as easy 
as lifting the foil and throw- 
ing it away. Reynolds Wrap“ 
keeps the mess from becom- 
ing a baked-on mess. 

Reynolds Wrap makes 
cleaning so fast, it’s almost 
like having a maid. 


MAKE IT RIGHT. 
RIGHT FROM THE START. 











p The Western 

Garden Book 

A “Garden Bible” for 
beginning and experienced 
gardeners, this complete 
and authoritative, award- 
winning book features 
detailed descriptions and 
growing requirements for 
6,000 Western plants; 
includes over 1,200 plant 
illustrations. 512 pages, 
© 1987, 0-376-03852-/, 
$24.95 


p> Wine Country— 

California 

A complete guide to all 
of California's romantic 
wine-growing regions. 
More than 25 colorful 
regional maps highlight 
winery locations; 16 pages 


of color photos. 176 pages, 


© 1987, 0-376-06957-0, 
$14.95 
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New Releases 


and Sumsef Classics 


Now in hardcover and ready for wrapping 

























With a special offer for you: 
up to $7.50 direct 
from Sunset Books. 


Official Suwd Rebate Certificate 


Save up to $7.50 when you buy these Sunset Books. 


Receive $2.50 for each of the Sunset Books listed 
b below that you purchase between November 15, 
1987 a and December 31, 1987 (up to a maximum 
0 total rebate amount) 
WTO RECEIVE YOUR REBATE 
: Any of the Sunset Books listed here between 
yer 15, 1987 and December 31, 1987 
ark k() in the box next to each book you 
sed during this time 
he » We stern Garden Book 
Home Repair Handbook 














ornia 
ks of the West 
ideling Hustrated 





Ck) to any ime 
Pp Or organization entries ar 
1 void where prohibited 
aw. Rebate rig! ay iC 





Must BE POSTMARKED BY] 
| 


INDICATE: Total number of books purchased/ 
Rebate amount earned: 
1 book ($2.50 rebate) 
—____ 2. books ($5.00 rebate) 
3 books ($7.50 rebate) 
SEND: 
1) The cash register tape or sales receipt (dated 
from November 15, 1987 to December 31, 1987): 
Circle the price of each Sunset book checked off 
above. PLUS 
2) The proof-of-purchase triangle from each book 
purchased. PLUS 
3) This completed certificate 
MAIL TO: Sunset Books Holiday Rebate Offer 
P.O. Box 10282 
Des Moines, IA. 50336-0282 


PLEASE SEND MY REBATE CHECK TO: 


Print Name 


= = oe « 
Ss & & & Oe nee 


















> Home Repair 
Handbook 
From quick emergence 
fix-ups to major interior 
exterior repairs, this co 
prehensive reference bo 
provides concise step-b 
step directions and over 
600 how-to illustrations 
every repair task around 
your home. 192 pages, 





b> Home Remodeling 

Illustrated 

For anyone who is thi 
ing about remodeling the 
house, whether they plan. 
do the work themselves Of 
simply want to learn whal 
involved. A how-to-do-it 
guide to home remodeling 
and renovation. 176 pages 
© 1987, 0-376-01354-0,> 


> Las Vegas 

A new look at the daz- 
zling Las Vegas entertain: 
ment scene of yesterday ¢ 
today. This is a fascinatin 
pictorial history of Nevad 
gaming capital. Contains 
never-before-released 
photos and candid featur 
on famous personalities. 
Includes travel guide to 
area attractions; gaming 
supplement. 288 pages, 
© 1987, 0-376-05524-3 
$19.95 
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Make two wide sides, two narrower sides 


with soil, it’s important to build the con- 
tainer with the best lumber available. 
Look for construction heart rough red- 
wood or tight-knot cedar with as few 
knots as possible. The exact width and 
thickness vary, depending on how the 
wood was milled: the thicker, the better. 


Our diagrams allow for lumber that is a 
full 8 inches wide and slightly less than | 
inch thick. If your boards are less than 74 
inch thick, you may have to adjust the 
width of the slots where the sides fit to- 
gether: make them a bit wider than the 
boards, so everything slips together easily 
(remember, wood swells when wet). 

Be sure the bottom measures 18 by 212 
inches: if your boards are not 8 inches 
wide, you may also have to adjust the 
width of the middle bottom piece. 


How to put the planter together 


You'll need one 10-foot-long and four 8- 
foot-long 1-by-8s; four 24-inch lengths of 
‘r-inch galvanized threaded pipe and 
eight hex-headed or round pipe caps; and 
four heavy-duty 2-inch casters. 

It’s easiest to cut all boards with a table 
saw. But you can make most cuts with a 
circular or radial-arm saw; just have a 
lumberyard make the lengthwise rips. 
Cut two 8-foot 1-by-8s each into two 
21%-inch lengths and two 26-inch 
lengths. Cut a third 1-by-8 into one 21'2- 
inch length and two 26-inch lengths; 


End of narrow side (A) fits B A 
into 1-inch slot (B). Bottom Mae 
fits into 1-inch spaces (C), 
rests on lower crosspieces 





Before nailing, check joint widths 
with scrap piece. Hold boards 
in place with finishing nails 


ICEMBER 1987 





Narrow sides and bottom 
slip into slots in wide sides. 
Pipe goes through holes 

in support trim 





rip the remainder to get a 52-inch width, 
then cut to 18 inches for the bottom cen- 
ter piece. Cut the fourth board into three 
18-inch lengths (rip one into two 4-inch- 
wide pieces), one 19-inch length (rip into 
two 3-inch-wide pieces), and one 21'- 
inch length. 


Rip the 10-foot board into one 2-inch- 
wide piece and two 3-inch-wide pieces. 
Cut these into joint slats and support trim. 
If your |-by-8s are actually slightly less or 
more than 8 inches wide, it’s acceptable 
for one of the 3-inch-wide pieces to be a 
bit narrower or wider: use it to make the 
19-inch lengths for the inside joint slats. 


For greater stability, use 2'2-inch (8d) 
galvanized nails; bend over the exposed 
ends. An exception is where the support 
trim is attached to the long side overlap, 
which the pipes pass through; in that case, 
use 2-inch (6d) galvanized nails; angle 
them slightly so they don’t go clear 
through the boards. If your lumber is 
thinner than an inch, use even shorter 
nails. 


Finishing touches 


Drill nine %-inch drainage holes; drill 
eight %-inch holes for the pipe handles. 
Once the five sections are complete, thinly 
coat the entire bottom and any other 
wood that will be in contact with soil with 
asphalt roof patch. (Use the kind with a 
jelly-like texture; it’s available in most 
hardware stores.) Unless the slotted joints 
fit tightly, you can also thinly coat them. 
Let the preservative dry a few days in a 
cool place before final assembly. Paint or 
stain the planter as you like. Use pipe caps 
as nuts to tighten the sides. Oo 


NORMAN A. PLATE 





Caps tighten on '/2-inch threaded pipe 
to cinch container sides together. 
Remove when you need to prune the roots 
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SET FENCE POSTS 
WITHOUT CONCRETE 
Use “the little CROOK”™ tamper 







@ 2” for clay soils 
212" for sandy soils 
© Packs dirt fast! 
5 min per post) 










e Crooked handle saves 
Knuckles 
f @ Makes larger & tighter 
plug for more stable 

fence 
© Regular 24.95 Sale 18.95 ea 
ea, P&H CA. add 6% tax 
e SATISFACTION GUARANTEE 
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Please send # 
Check 
















O Visa 











Card No 





Exp. Date Bank No 





Signature 





Name 





Address 








City 





State 


R & B Produ cs 
1000 S. Main St. $ 
Salinas, CA 93904 Ph. (308) +58. 2334 











Park Seed 


Big 
19885 


Catalog & 
oa 





2 color pages 
h over 2,100 
ity pro- 


plants a 
» fully 


ning 


Bea anew eee Sa Se 


sbury Rd., | 
8 Park Seed Greer 
© os ae eh 
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complete line of SOLAR PRODUCTS and accessories available 


CR Addd 


COLLIER 


CAUFORNIA Warehouse, Inc. 
SOLA RIUMS 
A Room for Al 1485 Bayshore Blvd. 


San Francisco, CA 94124 
(415) 467-9590 


3515 Sunrise Blvd. 
Rancho Cordova, CA 95670 
both residential and 


commercial (916) 635-0782 


PHONE OR WRITE FOR BROCHURE AND PRICING 


® Models on display at 
both locations 

@ ideal for spa 
enclosures, family 





rooms, dinner areas— 









You'll See Right Through 
Our Product Claims.. . 


Glaze N’ Seal’s new cane Floor Polish 
plus Sealer was created specifically to pro- 
tect and beautify tile, brick, stone and 
concrete floors. Three times longer wearing 
than regular polish, this rock hard clear 
finish is easy to apply and leaves your floor 
with a beautiful self-polishing afterglow. 

See your local tile or masonry dealer, or 
send $6.95 (includes shipping and hand- 


ling) for introductory quart to: ZIAD 


Glessner Corp. Dept. S-12 
1301 Sansome St. 
San Francisco, CA 94111 



















FIVE FRAGRANT FLAVORS 
Burgundy Basil * Chocolate Mint 
Sicilian Oregano * Leafy Coriander 
Creeping Caraway Thyme 


Find these unique varieties and hundreds more 
herbs, vegetables and flowers in our 
1988 FREE GARDEN CATALOG 

! or Write: 
ols Garden Nursery 
) SU Pacific 
yany, Oregon 97321 
903) 928-9280 





















GREENHOUS 


All Models Fully Guaranteed 


: 
a 


SEND FOR FREE COLOR CATALOG: 
SANTA BARBARA GREENHOUS 
1115-J AVE. ACASO S-12 CAMARILLO, CA 


Drinking Water 
“Better than Bottle 


SV=EPUC. 


For Your Nearest Retail Outl 
Call WATER, INC. 
CA (800) 272-6668 

Out of CA (800) 874-7540 


! 
FAMILY ORCHARD TREES i 


i 
Berries And Vines OVER 200 VARIETIES us a ; i 
xq SPECIALIZING IN 
Fi (ASIAN PEARS | vers 
Hy 
a FOWLER NURSERIES, INC. 
Send $2.00 For Complete Varietal Catalog 
GARDEN CENTER 525 FOWLER RO. 


NEWCASTLE, CA 95658 (916) 645-81 " 






















The INDOOR CITRUS & RARE FRU 
SOCIETY has published a 32-page book } 
“Garden Books Around the World.’ 
includes book reviews, out-of-print i} 
rare books, and books discounted to mi 
bers. Easy to read. To receive y 
copy, send $2.00 to the IC&RFS B 

DEPARTMENT, 176 CORONA. 
AVENUE, LOS ALTOS, CA 94022. 












Vittle Wender" 
JL U LTIVATOR 


Ruggedly built, yet weighing only 20 
pounds! With 9” wide steel tines, it is 
small enough to cultivate otherwise hard 
to get places in flower gardens, yet power- 
ful and rugged enough to make the soil 
ready in the average size vegetable garden. 


Plus tax 


HV. “¥ CARTERS INC. 


DISTRIBUTORS 
1700 E. 14th St. « Oakland, CA 94606 


Branch Offices 
Sacramento: 2309 Lexington © (916) 927-3824 
Fresno: 3366 W. Sussex Avenue e (209) 224-7626 
Reno: (702) 329-2626 


(415) 536-9300 


Bay Area. Catalogue $1.00. 
60 Industrial Ave. Cotati, CA 94928 





SALSHARG | 


Beautify and Protect 
Your Home from the Elements 
® Wind and rot resistant 
© 30 year limited product warranty 


CALL CAL-SHAKE DIRECT 
1 (800) 826-0072 
1 (800) 242-ROOF (in Calif) 


P.O. Box 2048 
FURE PROOF 5355 N. Vincent Ave. 
CAL-SHAKE’ Irwindale, CA 91706-2081 8 











HOMESTEAD CARTS 


Send for free brochure 
and price list to: 


HOMESTEAD CARTS 
Dept. C-12 

6098 Topaz St. N.E 
Salem, OR 97305 
(503) 390-5586 


ie es ST a a a eS 
SSS eS See agg 








‘m@uwwella RHODODENDRONS 


ce 1946 FIELD GROWN HYBRIDS & SPECIES 
Large Retail Assortment— Year Round! 
PAT Ca TT 
3040 Skyline Bivd. (Hwy. 35), Woodside, CA 94062 
4% mi. south of Hwy. 92. (415) 851-8812 
CLOSED TUES., WED., & THURS. 
pra KB Tels eT ed 
6 mi. west of Sebastopol (707) 823-8415 
10 AM to 4 PM—CLOSED WED. & THURS. 


1302 S Electric 


Steinmax 


Chipper-Shredder 

¢ New low-priced model 

¢ Powerful 1.8hp motor 
runs on 110v 1300 watts 





¢ Chipper does 14” branches 

¢ Center blade shreds corn 
stalks, prunings. old plants 
newspapers and leaves 

Bulk leaf shredding 
accessory. 






Gator Gardens, Inc. 


Garden Supplies $ Products 
Foods & Supplements « Sprinkler & Drip Irrigation Systems 
Weed Control » Garden Tools * Organic Insecticides 
Fungicides/Bacteriocides * Home Weather Stations 

For A Free Catalog, Write to: 

P.O. Box 1585 Homestead, FL 33090 

For Customer Assistance: 1-800-999-3212 


OR WRITE FOR FREE INFORMATION PACKAGE 


The Kinsman Company 
River Road (Dept.122) Point Pleasant, PA 18950 
(215) 297-5613 
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Sunset Home & Garden Center fal 


ALi ie 


GOPHER IT! | 


Eliminate Burrowing 
Rodents 


¢ At last an effective means to rid 
the yard and garden of 
Gophers, Moles and Shrews. 


FEATURES 


¢ No more gas, traps or poison. 
¢ Safe for children and pets. 
¢ Each stake is effective for 

a 100 ft. diameter. 
* Battery powered. 
¢ Waterproof. 
¢ | year limited 
warranty. 







Please send a check or money order for $49.95 each 
(plus $4.00 shipping). Save money and buy 2 for 
$94.95 (plus $6.00 shipping). CA res. pls. add 6% stl 


M.O. Xpress 800-628-2828 xt. 433 \ 
4330 Barranca Pkwy. ® Suite 101F ¢ | 
Irvine, CA 92714 














Wayside XG 


Address 


City 


Wayside er 


ardens 
The Complete (J Garden Catalog 


For the discerning and demanding gardener 
America’s most diverse and comprehensive cata- 
log. You'll find a meticulous, world-wide selec- 
tion of the finest ornamental garden plants 


over 1,000 varieties! All backed by Wayside’s 


Famous Guarantee. Ask now and this full-color 
148 page book-style catalog is yours FREE. 


Please Send For Your Copy Today! 
Print: . : <r 


Name 











State Zip 


The Wayside Gardens Co. 
| Garden Lane, Hodges, S. C. 29695-0001 
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Vail & Phone Shopper 


ORIGINAL 
at fa Co} 


rsicana. Texas 
since 1896 








International 
Holiday Gift 
Tradition 


Affordable...So Easy to Give 
When you bake a Fruitcake this good, you 
become famous. Every year, we send our 
great-tasting DeLuxe (27% rich, new-crop 
pecans) to 194 countries and to all 50 States. 
Delivery and Holiday Tin Included: 
Reg. (17% 1b.) $10.35; Med. (27 Ib.) $14.95; 
Large (47 lb.) $24.45. 100% Guaranteed. 


NEVER SOLD IN STORES. 
Foreign Shipments add: $3.95 for Regular; 
$4.45 for Medium; $4.95 for Large per cake. 
Prices effective through 12/31/87. 



























































ect lmer teks 
Sates 1-800-327-2900 Ext. 517 
Box 517 
L Conn Srrcer Baxery pone texas 75110 
! Please ship: ___ Regular ___ Medium ____ Large 
] O Ship to me: D Ship to attached list, showing i 
1 addresses, sizes, desired delivery dates. | 
LC) Payment enclosed. 
| Or charge to my: MC 0 VISA 0 AE 0) DC | 
| Name | 
| Address l 
| City | 
| State Zip | 
| Card # Exp | 
Signature 
(Osa ree se 





CALIFORNIA ALMONDS 


For a healthy snack or delicious gift - 
satisfaction guaranteed! 

7 Ibs. Delivered anywhere in the 

Continenta! U.S. for only $24.50 


Send your order in now before the 
coming Holiday Season... 

With street address - and your 
check or money order. 


favorea 


And don’t forget to ask abou? ou 
almonds and almor 


om ¢ 
“ 


Woodla 
(916) GE: 











Holiday shows and sales: 
greens, arrangements, wreaths 


NORTHERN CALIFORNIA :- 


Walnut Creek. December workshops at 
Heather Farm Garden Center, 1540 
Marchbanks Dr. For information and re- 
quired preregistration, call (415) 947- 
1678 between 9 and | weekdays. 
December 1: Christmas greens workshop to 
make wreaths, swags, garlands, and 
topiaries. Hours: 7 to 9 pM. Fee: $8. Ask 
for materials list when registering. 
December 9: repeat of greens workshop 
(above). Hours: 9:30 to 11:30 A.M. 


December 21: Christmas table centerpiece 
workshop. Hours: 7:30 to 9:30 pM. Fee: $16 
(includes materials). 


December 22: repeat of December 21 
workshop. Hours: 9:30 to 11:30 A.M. 


Pleasanton. December 2. Flower arrang- 
ing demonstration by Carl Stephens, flo- 
ral designer for the Ahwahnee Lodge in 
Yosemite, followed by a sale and lunch- 
eon. Presented by the Diablo Women’s 
Garden Club. Place: Castlewood Country 
Club, Castlewood Dr. Hours: demonstra- 
tion at 10:30, luncheon at 1. Admission: 
$15. To reserve, call (415) 837-4913. 


Suisun City. December 2. Annual sale of 
poinsettias, potted plants, indoor foliage, 
and landscape plants by the Solano Com- 
munity College Horticulture Club. Place: 
Student Center building, on campus, 
4000 Suisun Valley Rd. Hours: 9 to 9. 


San Francisco. December activities spon- 
sored by the Strybing Arboretum Society. 
Place: the arboretum, Golden Gate Park, 
Ninth Ave. and Lincoln Way. 

December 3: slide lecture on autumn fruit, 
by botanist and author Glenn Keator. 

Place: Auditorium, County Fair Building. 
Hours: 7:30 to 9:30 pM. Admission: $2. 
December 12: Christmas greens sale. Place: 
County Fair Building. Hours: 10 to 1. 


December 12: docent-led walk in the 
arboretum. Theme: conifers at Strybing. 
Hours: 1:30 to about 3. Meet at the 
Strybing Store, inside the main gate. Free. 


San Carlos. December 4. Christmas sale 
of ornamental and house plants, herbs, 
succulents, orchids, holiday arrange- 


| ments, craft items, and baked goods by 
| Civic Garden Club of San Carlos. Place: 
| Casa de Flores, 737 Walnut St. Hours: 10 


> 


to 3. Lunch will be for sale at 11:30. 

VicArthur. December 5. Holiday bazaar 

ind luncheon presented by the Wayside 
rden Club. Place: Art Building, county 


urgrounds. Hours: bazaar from 11 to 3, 
ncheon ($5) at noon. 
ikiand. December 5. Bulb sale by the 


Iden State Lily Society. Place: Lake- 


ide Park Garden Center, 666 Bellevue 
\ve. Hours: 2 to 4. 

























































Palo Alto. December 5. Christmas sa 
the Garden Club of Palo Alto, feat 
wreaths, door swags, arrangements, 
ering bulbs, decorations, baked 
jams, and jellies. Place: Community 
ter, 1305 Middlefield Rd. Hours: 11 


Berkeley. December 5 and 6. He 
plant sale by Friends of the Bota 
Garden, including dried and 
wreaths, house plants, orchids, b 
liads, herbs, cactus, and succulents. 
garden meeting room, UC Botanica 
den, Centennial Dr. Hours: 10 to 3. 


Sacramento. December 5 and 6. Ar 
Christmas decoration show by the Sa 
mento Arrangers Guild. Place: Sa 
mento Garden and Arts Center, 
McKinley Blvd. Hours: 10 to 5. Free 


San Francisco. December 6. Plant sa 
the Bromeliad Society of San Frane 
Place: Library, County Fair Bui 
Golden Gate Park, Ninth Ave. and 
coln Way. Hours: 10 to 6. 


San Francisco. December 6. Fungus | 
presented by the Mycological Societ 
San Francisco, featuring displays 
freshly collected wild mushrooms in f 
ral settings. Place: Gallery and Audi 
um, County Fair Building, Golden 
Park, Ninth Ave. and Lincoln 
Hours: 10 to 5. Admission: $2.50, $ 
for ages 12 through 18 and seniors. 


Ross. December 11, 12, and 13. Anni) 
Christmas greens sale of wreaths, swaj 
table arrangements, and handmade | } 
ornaments, by the Decorations Guild) 
the Marin Art and Garden Center. Pl: 
the Garden Center, 30 Sir Francis Dra} 
Blvd. Hours: 10 to 4. 


Belmont. December 12. Pruning demi 
stration by the San Mateo County | 

Society. Place: Tyler’s Carlmont Nu 
2029 Ralston Ave. Hours: 10 to 1. Fi 


UTAH 


Salt Lake City. December 5. Chris' 
decoration workshop offered by the A 
tic Designers. Place: Utah Associ 
Garden Clubs Center, Sugar House 
1602 E. 2100 South St. Hours: 9 to 3 
$5; materials will be for sale at the wo 
shop. For required preregistration, 
(801) 295-7960. 

Salt Lake City. December 9. Ho 
open house by the State Arboretum 
Utah to present the 10-year master | 
for the arboretum’s Red Butte Gard 
Place: Northwest Pipeline Corpora 
building, Research Park, 295 Chif 
Way, University of Utah. Hours: 5 t 
Free. For details, call 581-5322. 


SUD 







bo § ae . 
PP) 


ie} 
| Direct from the farm 


5 Ibs. 
22,50 


= SALTED OR UNSALTED 
SHIPPING INCLUDED IN USA 
EXCEPT HAWAII AND ALASKA 
Tell ma ieee 
MINTURN, LE GRAND, CA 95333 (209) 389-4594 
1-800-532-1500 











Surround yourself 
in warm, lightweight 
elegance. Superblend 






fabric for easy care 
Contrasting piping, 
shawl collar and 

roll back cuffs. 
Fully guaranteed 
Order cream, peach, 
light blue or salmon 
Sizes XS, S, M, L 
Regularly $160 

Sale $89 

Shipping and 
handling, $4 















e Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L 
egularly $36 Sale $21 Shipping $2.50 

#_ Order by phone with MC or VISA, 

call 415/472-2154. 

















CA residents add 6% tax 
© WARM ‘THINGS 
SS 


aul Dr., Dept. CS /San Rafael, CA 94903 
72-2154—48 Hr. Service—MC and VISA 









“Incomparable 
, —- 
‘ collection. 






PSS up your dresses, suits and sweaters with 
Juisite handmade Venetian lace, Battenberg, | 
scheted and embroidered linen collars. 
rty striking styles in three versatile colors. 
ashable. From only $12.00. 


Order your catalog, send $1.00 to Merrie’s of 
eee, P.O. Box 22734, Portland, OR 97222 
ay. 
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A classic never goes out of 
Style. So we kept the classic. 
And changed the style. 


An updated version of the classic 
Melitta filter-drip coffeemaker, in 
clean, contemporary lines with hand- 
some white plastic cone, cover, han- 
die, and scoop, plus a starter pack of 
filter papers. Makes 6-10 cups. Also 
available with Grey or Red trim (spec- 
ify). Item #CCM-10/6, $15.99. 

Send check or money order, with $2 
shipping each. Or call toll-free: 1 (800) 
451-1694. In NJ call (609) 428-7358. 
For Visa or MC, include acct. no. and 
exp. date. Satisfaction quaranteed. 


Melitta® USA, Inc. 
Customer Service Dept. SET 
1401 Berlin Road, Cherry Hill, NJ 08003 


WA residents add 6.5% plus applicable local tax; 
CAadd 6% plus applicable transit tax; NJadd6%. 


Lowest Prices! 


LEVOLOR BLINDS 


SHOP AND COMPARE! OUR ACTUAL PRICES ON 
LEVOLOR BLINDS ARE LOWER THAN MAJOR 
DEPARTMENT STORES’ SALE PRICES AND 
LOWER THAN OTHER ADVERTISERS’ CLAIMS OF 
UP TO 70% OFF. WE GUARANTEE THE LOWEST 
PRICES ON LEVOLOR BLINDS. DON'T BE FOOLED 
— SHOP AND COMPARE! 


TS’ OUR LEVOLOR PRICES ON... 

MINI BLINDS * VERTICAL BLINDS 

VIERA “BLINDS“* MONACO: MINI 

BLINDS. WOOD MINI BLINDS « PLEATED SHADES 


CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLOR BUYERS GUIDE” 


WELLS INTERIORS, INC. (12'CA locations) 
raya AMADOR PLAZA, DUBLIN, CA 94568 





Sunsef Mail & Phone Shopper 





Both One and the Other: 


beautiful chair/functional stepladder 


Enjoy this unique, double- 
duty piece of solid oak furni- 
ture. Ideal for any room in 
the house, it’s both an attrac- 
tive showpiece and a practi- 
cal houseware. Made in 
Northwest Washington, each 
chair features solid brass 
hardware and hand-rubbed 
golden oak finish. 
Also available in 
solid cherry wood. 
No assembly re- 
quired. 36” H. 
$169.00 ($12.00 
ship., hdlg., ins.) 



























47 » 
Ae 






Send check or money order is 


or write for our free i 
brochure. Allow 3-4 wks 


for delivery. A " % 
Moberg & Company ~ i 


(206)733-7569 
1210 Bay St., Bellingham, WA 98225 





























Makes an ideal gift for the 
entire family. Manufactured 
from heavy gauge brass 
& 5 Time tested and proven 
durability 
QO Easy to install and adjust 


Write for FREE brochure for 
ADJUST TO more information on 
ANY HEIGHT decorator colors, finishes 
AND ANGLE! and prices 


INTRODUCTORY OFFER 
‘ SSSR RGAIOR Ste ee 

°2595 
VISA Mastercard Card No. _______ Expires 
REON SHOWER FULL MONEY BACK GUARANTEE 
41545 Alpine Oaks Drive P.O. Box 1343 Alpine, CA 92004 

























IMPORTS 
From Around The World 


Now you can order time-honored 
merchandise...such as Waterford crystal, Minton 
china and Hummel figurines....direct from Europe 


and save! Our brochure outlines all the details 
and lists complete addresses for companies who 
make it easy to order at European prices. 


Send check or money order for $4.95 to: 


Dandy Publications 
P.O. Box 15562 Colorado Springs, CO 80935 


Colorado residents add 3% tax. Allow 3 to 4 weeks for delivery 
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a 
MENDOCINO COAST 
E°-V-E-R-G:R-E*E°N 


PN 


~ 


Bay Seed OF 
Meted Fin Wf oaths 
Port Orford Cedar Garland 


Choose from gorgeous, full wreaths of 
fragrant California Bay Laurel, Mendocino 
Coast fir or [not shown] an 18° Oregon 
cedar garland. Perfect gifts, guaranteed 
fresh & festive, with pretty ribbon & 
gift card, too. Visa & MC. accepted. 


Quantity discounts. 


WREATHS: $18 ea.» GARLAND: $22 
(UPS included 48 contiguous states. Additional 
freight to ship to Hawaii, Alaska or Canada.) 


MENDOCINO COAST EVERGREEN 
Box 2424 Fort Bragg,CA95437 707 964-0480 





off-white canvas 
32x 22” 


evariety of 
designs, colors 


°$25.95 + shippi 
& handling ve 


esend/call for 
free brochure 





(= ay Mail & Phone Shopper 


|| “A Mirror Every Woman Wants” 


gives you full back 

and side views. Frees 
your hands for hair styling. Folds flat against 
the wall when not in use. Available in differ- 
ent finishes. Sizes 14” x 22" & 11" x 11” 


- ® Theremarkable dou- 
Oe We »IWe-hinged mirror that 


Order from Carr Engineering Corp., 
P.O. Box 9027, So. El Monte, CA 91733 


Phone (818) 443-1527 
Visa and Mastercard orders welcomed 





are 


Custom designed and handcrafted Log 
Beds, Couches, Chairs, Tables and more. 
Precision joinery, satin smooth finish and 
affordable prices. For more information 
and free brochure call 208-342-5264 
or write: Sawtooth Valley Woodcrafts, 
4600 Ginzel, Boise, Idaho 83703. 





. 
1 

4-800-972-7691 ext. 1 i 

gy Call with book name and 1 
pattern number. SATISFACTION ~— | 

<& GUARANTEED. No Shipping Charges. ! 
» 
1 

1 

I 

1 

J 








Bi OMiiney-ondin (408) 272-1285 VISA + MASTERCARD action 
DR_SAN JOSE CA 95127 Mon-F8i30-5 a.m, CST.” -erunisiesees 
ee ee EE et et 
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BS AN. BUY THE COUNTRY’S MOST HEARD OF 


COVERING 
p 70% OFF! 


AT'S UNHEARD OF PRICING! 


We 1a iE 
HE USA. IT'S TOLL 









a 
y ‘ PEG Fy 
t M ‘i BRAND: 
Rens aah AUT 
4 RST QUALITY! * 
‘S ‘COAST! SAME DAY COMPUTER PROCESSING! 


Oe Nae NSS Ca ZN om Tg 
CR ORT eS Ae Te sh Cell TTL PO beg 


Visit us in the 
BEAUTIFUL 
LAGUNA MOUNTAINS 


Nowy Mt. Empire Arts & Crafts * G 


PO. BOX 516 New and Used Paperback Bo 
7475 Pine Valley Rd. & Old Hwy. 80, Pine Valley, CA 92 
Lithophane Night Lights 


19th Century Porcelain Transparency Reproductions 





Created from an antique process, these intricate porcelain cai 
become magnificent three-dimensional images when lit. Each ni 
light comes individually gift boxed with a brief history on the arto | 
Lithophane. A remarkable gift for the discerning collector. 1 


THE GUARDIAN ANGEL * MADONNA AND CHILD 
N-05 N.04 
MOTHER'S POWDER ROOM * THELIGHTHOUSE $1 
N01 N-03 
* DREAMING OF CHRISTMAS * STEALING APPLES $f 


$2.95 Shipping and Handling CA residents add 69m 
POWDER Send check. MO. or for MC/Visa: inc. #, Exo. date. Phon 


PUFF Hours 11 am-7 pm. Closed Tues. & Wed. * 619-473-§ 








fia 
@arter Canopies | 


Custom made fishnet canopies. Alsi 


have dust ruffles, coverlets and oth 
country items. Free brochure. 


CARTER CANOPIES 
P.O. Box 808 / SS12 
Troutman, NC 28166 


Rt. 2 Box 270G, SS-12, Honeycutt F 
704-528-4071 











HANDCRAFTED. 
TIFFANY | 
GLASS 
NITELITE | 
Only 


$993 


2 for $17.50 


An exceptional valu 


UL approved socket 


An elegant accessory that adds classic beauty | 
& SAFETY to any room, Available in shell white 
honey, grey, peach & tea rose, FREE postage 
& handling in USA, Satisfaction Guaranteed 


Check or money order please 
Royal Accessories 
5700 Baltimore Dr. #28 La Mesa, CA 92042 
Calif. res. add 6% Sales Tax 


Sunset Mail & Phone Shopper 
















OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


ile Cabinets and Custom Furniture 
FREE oe RES 
Call « 
THE woopsHoP 


ase Road, Redvy rd City 
51110 





d a . 
Gan n 11 to 5:30, Mc 





DWEST PRICES ee cae 


- 1’ MINI BLINDS 


B75: 


American Blinds... 


ah > 1) hee a RE iiaa 


STOM For Information & Prices: 


Abe: | ot 1-800-351-1150 


eal Woods In Michigan (313) ae 1494 
erticals E 
icro Blinds 


peated 
hades 









7 SVELLUL i | 











BLIND FACTORY 


3000 Town Center #750 =—— | 


Southfield, Mi 48075 =, 






2>EMBER 1987 


fa WuN0D Burserpy SU, F GuTeBeWy SAL JO BOYES ONGN 

















to major hotel chains and hospitals for 23 years, is 
producing a home unit HamptonChase 


Money Back 








IN WA. STATE: 206-728-0 


| ph thes 
LIGHTING 
Savings to 60% 


Most National Brands; Stiffel, Fans, 
Wildwood, Murray Feiss, Westwood, 
F. Cooper, Norwell, Illuminating, 
Troy, Juno Trac, NuTone, Thomas, 
Crystal, Progress and Nulco, etc. 


a) TOLL-FREE w 


s 800-241-6111 = 
M-F 9-9EST in PA. 800-322-4468 
Sat. 10-6 EST ajijieg Lighting. Trexlertown, PA 18087 


SWIVEL TV WALLMOUNTS 


At last Lucasey, a leading manufacturer of wallmounts 


Safety Tested 


JR SEND CHECK TO: HAMPTON CHASE, 219 1st AVE W Sire 344, SEA... WA 98109 





ee? is 3) 


> bbe AAA y *. RAT nnd 
OFF 
See ie Crt a 


| CUT 


Guarantee 7 

ae TVs $4995 dean 

up to 100 Ibs PLUS $8 SHIPPING Mounting 

Fast Delivery \ Hardware 

Sere aay sesso Sada Ta eu te =r) 

Over30000 er = Swivels 360° PU mm le} 

Sold TO ORDER CALL ANYTIME TOLL FREE [TTT Other Famous Brands: 
1-800 544-3343 EXT. 200 us." MONIT Mae era 


WALLPAPER 
SUPER SAVINGS ON NATIONAL BRANDS 


Custom bel & M AVeeS 
32525 STEPHENSON HIGHW. 
MADISON HGTS., Ser ie 


Call Toll Free 1-8 V4 
5 age a 


(In Mi 1-313-585-3026) 








FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 
1-800-334-3183 











Needlepoint Table 


Exhibit your own needlework or a 
favorite fabric on top of this mahogany- 
colored table. Hardwood rim secures 
fabric between glass and base. Fabric 
shown not included. 
20¥2"h x 13” diameter top 
Item 1831087 
$35 plus $5 shpg/hdlg 
Please add applicable sales tax for 
your location. 

Use our toll-free number to place a credit 
card order (we gladly accept Visa, 
MasterCard and Ranerican Express) or 
send your money order or credit card 
name and number with expiration date 
and signature to: 

THE BOMBAY COMPANY 
Dept. 7920 
P.O. Box 161009 
Fort Worth, TX 76161-1009 
(550 Bailey) 


Call toll-free 24 hours a day 
1-800-535-6876 


Ask for our free catalogue of antique reproduction furniture 
and Christmas gifts at sensible prices. 


The Bombay Company @ 
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GREAT SAVINGS 


ON ALL 


CHINA & FLATWARE 


LENOX 
Autumn 
McKinley 
Charleston 

ROYAL DOULTON 
Carlyle 
Juliet 
Ribbon 

FITZ & FLOYD 


St. Nicholas... $41.95 


Christmas Holly $74.95 . . 


$93.95 .. 
$39.95 .. 
$51.95 .. 


Place Setting Set 
$95.95 . 
$63.95... 
$43.95 .. 


$379.95 
$249.95 
$172.95 


$366.95 
$156.95 
$199.95 


. $159.95 
$279.95 


LENOX “HOLIDAY” CHINA 


Retail 
5-Pc. Place Setting 
20-Pc. Set 
Mug 
Cake Plate 
Condiment 
Salt & Pepper 
Candlesticks, pair 
Gourmet Server 


STAINLESS 


5 Pc. Place 
Setting 


$420.00 .. 
$34.00... 


REED & BARTON 
1800" 

ONEIDA 
Dover 
Juilliard 


$105.00... .$5' 
$229.95 


$79.00. ... 
$29.00.... 
$54.00.... 
$65.00.... 
$110.00.... 


Our Price 


9.95 


. $24.95 
$58.95 
$20.95 
$39.95 
$47.95 
$81.95 


44 Pc 
Set 
$157.95 


$194.95 
$194.95 


Send $1.00 for our new color catalog 


ye eG a ask 


ea i) 


40 Freeway Drive, Cranston, Rhode Island 02920 
CALL TOLL FREE 1-800-343-0712 
Mon.-Fri. 9-9, Sat. 9-5:30, Sun. 12-5 
PNM elmer tele -l+) eB 


terse le RU 


SUPER SAVINGS ON CHINA, 
CRYSTAL, STERLING & GIFTS 


ORDER TODAY! CALL US TOLL FREE 


1-800-522-0047 


Lenox-5 pc. Place Settings 
Eclipse-Autumn . 
Charleston-Heiress 
Raleigh . 
Monroe-Tyler-Hamilton . 54.50 
Jefferson-Moonspun ... 62.50 
Westchester-Tudor .... 165.00 
Solitaire-Etemal, Rose Manor 47.75 
Rutledge-Castle Garden 84.95 
Medley-Mansfield . . 47.50 
Buchanan-McKinley . Pe 
Hayworth-Maywood 
Reverie ... 

Harrison, Liberty ........ 
Holiday ‘ 

Wedgwood-5 pc. Place Settings 
Amherst ... .... 57.00 
Wild Strawbe 47.25 
Palatia/Cavendish ...... 57.00 
Runnymeade Dk. Blue . 85. oe 
Osborne . 69.0 
Fitz & Floyd-5 pc. Place ee, 
Starburst ...... - 90.00 
Gorham-5 pc. Place Settings 
Black Contessa -. 66.75 
Manhattan .............. 34.00 

Noritake-5 pc. Place Settings 
Sandhurst 
Sweet Leilani 
Barymore: Magnificence . 41.00 
's Guard . .37.00 
Ro schild ................32.00 
Sterling Cove .............31.00 
Golden Cove ... .38.00 
Haviland 5 pc. Place Settings 
Vieux Paris .... -. 138.75 
Golden Quail -- 133.00 

Bernardaud - 5 Pc.Settings 
Artois Blue or Green.... 81.50 
Rhapsody/Roulette ..... 81.00 
Portmeirion-5 pc. Place Settings 
Botanic Garden ......... 39.75 


VISA or MC 


Minton-Doulton-5 pc. Place Settings 


Juliet/Diana/Melissa ... 3 


Real Old Willow ........ 
ME a tee ron ; 
St. James . 78 
Avignon . 
Villeroy & Boch-5 pc. Place seaiaes 
Basket/Amapola/Albertina . 49.00 
Botanica 39.95 
Petite Fleur .. 
Manoir. . 
Acapulco .. 5 saaee 
Vieux Luxembourg 
Indian Summer ..... 
Royal Worcester Evesham/Special 
5 pc. Place Setting w/cereal bowl 
Free Bread & Butter Plate ....25.50 
Christmas Tree Spode 

20 pes... 

Aynsley-5 pc. Place Settings 
Cottage Garden ........ 39.00 
Leighton Cobalt -. 71.00 
Pembroke ............... 58.00 
Georgian Cobalt ....... 260.00 

Gorham Stainless 
Your Choice Elegance Design 
Studio 
189.00 
285.00 
49.95 


40pc.set 119.99 
60pc.set 185.00 
7 pe. serving 31.50 
Wedgwood Crystal 
Quin 6 sens) 
Monarch. . 


Dynasty 


Sale Prices On Hutcbenrouthber & Dansk & Pickard China. 
CALL For price quotes! 
PG ater eee mee Ree Cg 
similar savings. Prices subject to change without notice. 
First Quality Only!+ Satisfaction Guaranteed 


73 Canal St. » NYC 10002 


In Business Since 1957 


anac s 





(212) 925-6422 
ae 4h ia 
AY PL) 





M ial S Save Up To 60% On Silver 


ty '( y he vi ith 


Save up 


Kirk Stieff 
Repousse, D: 
irf 


Old N 


202 


nd Ener 


ai 


to 60% on Silver 


it Quality New — Direct from the Factory. 


ancing 





call 


. Kirk 


call 


Vv, Queen 


msburg 








Ross-Simons’ Sterling Flatware 
At Fabulous Savings 


Call Toll-Free 





GORHAM 
Chantilly CALL 
Strasbourg, CALL 


Fairfax, Sea Sculpture 


Melrose, LaScala CALL 
REED & BARTON 
Pointed Antique, CALL 
Tara, 

18th Century, Eng. CALL 


Chippendale, Hampton 
Ct., Burgundy 
Francis |, Woodwind CALL 


Savannah 


800-556-7376 


TOWLE 

Old Master CALL 
Chippendale CALL 
Grand Duchess, CALL 
King Richard 

LUNT 


Bel Chateau, CALL 
Modern Vict., William & Mary 
Eloquence CALL 
KIRK-STIEFF 

Old Maryland Eng. CALL 
Wmsbg. Shell, CALL 







Se CALL Queen Anne 

Gr. Colonial, French Regency INTERNATIONAL 

Grand Baroque, CALL Joan of Arc, CALL 

Sir Chri risté ypher Prelude, Wild Rose, Rhapsody 
sold sgean CALL 1810, Royal CALL 
Weave Ranh of the Sea Danish 

; preeegeer eT Vere ue as 


CALL TOLL-FRE 


FOR OUR BEST DAILY STERLING 





E 800-556-7376 


SILVER PRICE QUOTES. 


1e to extreme silver volatility 


prices can be changing daily. 


ROSS. SIMONS JEWELERS 


136 Route 5, Dept. SS 


12, Warwick, RI 02886 


































Save up to 60% on China 
All 1st Quality New — Direct from the Factory, 
5 Pc. Sets 


Royal Doulton Royal Worcester 


Carlyle 87.50 Evesham 
Harlow 70.00 cs. 
pode 
Sherbrooke 60.00 Ghnsonaedree ; 
Carnation 40.00 | 
Sarabande 55.00 Wedgwood | 
. Medici 
Minton Chinese Flowers 
Bellemeade 57.00 Bianca 
Jasmine 75.00 Runnymeade 
Grasmere 75.00 Amherst 
St. James 84.00 fant 
Consort 89.50 Kutam'Bedne 
s Gorham 
Noritake eee 
Shenandoah 42.50 \ganhattan 
Barrymore 42.50 
Adagio 31,5000 eo 
Villeroy & Boch n 
Amapola 49.50 ea 2 d 
Basket 49.50 aterfor 









Save on Waterford. Call for our free catalogue. Prices subject to 
without notice. To Order Call Toll Free 800-368-3153. Give us 
major card number (Visa, Mastercard, Choice or Discover) an 
your order will be sent out by UPS. Shipping charges are $4.00 or 
on Silver or $8.00 or 3% on China. To order by check just mail y 
check to the address below. In Maryland or D.C. Area call 301-468-3 
Call Monday thru Friday 10:00 a.m. to 6:00 p.m. 


5050 Nicholson Lane, Rockville, Md. 208525 
Call Toll Free: 800-368-3153. 












FACTORY DIRECT TABLE PAL 


GUARD YOUR TABLE AND SAVE! 


From America’s Oldest and Largest Manufactu 
15 YEAR GUARANTEE. 


1-800/328-7237 


Ext. 281 C Soatiy rape DG 


®-87 (612) 646-6778 
CUSTOM 
TABLE PADS 


SAV 
Once In E 70% ’ 


b 
a lifetime |” dering 
offer! now 
















Reg. $99.9! 
5 year guaran | 
Any Normal $ 


This offer may exp 
without advance ne 





Look under table and tell us any numbers that may app 
FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 Indiana: 1 (800) 433-31 





SUN 





USTOM TABLE PADS 


DIRECT FROM THE FACTORY 














Cable Creasures 


scontinued China, Earthenware, Crystal & Silver 
Locate-Buy-Sell 


P ne in Spode, Castleton, Lenox & Syracuse 
. Weber Avenue Stockton, CA 95202 
(209) 463-3607 


attern inquiries include self-addressed, 
stamped envelope 










China Matching Service 
alport-Franciscan-Lenox-Royal Doulton-Royal 
Worcester-Minton-Spode-Wedgwood 
Discontinued patterns bought and sold 
219 N. Milwaukee St. Dept. SM 
Milwaukee, WI 53202-5803 
414-272-8880 


void Interrupted Service 


e notify us eight weeks before mov- 
Place Sunset address label in the 
e provided and print your new address 


Attach Sunset Label Here 





P Print 





loving Date 





Address 








Zip 





Mail to: 
SUNSET Magazine 
P.O. Box 55681 
Boulder, CO 80322 
Attn. Change of Address | 





. 
| 


1987 





Royal Douiton/Minton 5 pc set. 








Sunset Mail & Phone Shopper 


TREMENDOUS 
SAVINGS ON ALL 
BRAND NAME CHINA 
ES a 


Retroneu - Flatware - 5 pc. 
85.00 Center Stage, Gold 25.00 
39.00 

39.00 
33.00 
87.50 
70.00 

Hutchenreuter and Pickard 
Special Sales Prices 

Wedgwood - 5 pc. Settings 
Amherst, Palatia 57.00 


Osbome,Colonade 71.00 
Bianca 86.50 


Bermardaud-Limoge-5 pc 


Artois, green 82.00 
Roulette, Rhaposdy 82.00 


Ceralene-Limoge-5 pc. 


175.00 
145.00 


Haviland - 5 pc. Place Settings 


137.00 
132.00 


Nikko - 5 pc. Place Settings 


Blue Peony 17.50 
X-mas Tree, 12 pc. set 47.00 


Mikasa 45. pc w/completer 
Classic Flair, grey 205.00 
Yamazaki - Ranware x Baccarat - Stemware 
petiag Massena 63.75 


Price subject to change without notice + All Major Credit Cards 
Comparable Savings On All Other Fine Brands Carried 


351 GRAND ST., N.Y.C. 10002 
(1-212) 982-7200 


Lenox - 5 pc. Place Settings 


Autumn 
Holiday i 
Noritake - 5 pc. Place Settings 
40.00 
31.00 


89.50 
55.00 


Benne Sano Ct. 
Rothschi 
Kings Guard 37.50 
Sandhurst 45.00 

Royal Worcester-Evesham 
6 pc. Place Settings 26.00 

all Sees 30% off 

Spode Christmas Tree 5 pc. 28.00 

Fitz & Floyd - 5 pc. Place Sets 
Renaissance, peach, 
Cloisonne Peony 
Starburst 

Aynsley - 5 pc. Place Sets 

Cottage Garden 
Leighton Cobalt 

Orrefors Crystal - Stemware 
Iilusion 
Prelude, Lisbet 

Sasaki Crystal - Stemware 
Renaissance Gold 16.75 
Wedgwood Crystal - Stemware 
Monarch 20.00 
Majesty 16.50 





MISSING A PIECE 
OF YOUR PATTERN? 


Now you can replace 
pieces or add to your 
sterling silver collec- 
tion at up to 75% off 
retail prices. We special- 
ize in new and used 
flatware and holloware, 
with over 850 patterns 
in stock. Call or write 
for a free inventory of 
your pattern ‘(We also 
buy sterling, with a 
careful appraisal for 
maximum value.) Pat- 
tern shown: Chantilly 
by Gorham 


Beverly Bremer 


SILVER SHOP __ 


3164 Peachtree Rd., NE, Dept. SU, Atlanta, GA 30305 
Phone (404) 261-4009 Hours 10-5, Mon.-Sat. 





Trey Ty Ss NTS ELT 
= Discontinued China & Crystal 


We carry all major brands of bone 
302 Gallimore Dairy Roa 






china, earthenware and crystal. 
Complete your treasured settings. 
Write or call about your patterns today. 
® VISA or MasterCard accepted. 
© We BUY and SELL — Call 
ma 6 (919) 668-2064 





NC 27409-9723 





4 Dept. T12 Greensbor« 


‘ The Complete Service” 
DIRCK & SJOEKE MEENGS 
Discontinued China 
CASTLETON ¢ FLINTRIDGE ¢ FRANCISCAN © LENOX ¢ MINTON * SPODE 


Buy or Sell 
Call 805/495-4378 


SHOWROOM 
16710 Sherman Way 
Van Nuys, CA 91406 


MAIL 
P.O. Box 6066 
Thousand Oaks, CA 91359 










Ross-Simons Offers The Most 
Popular China At Savings 


Call Toll-Free 800-556-7376 


ROYAL DOULTON SALE 
Heather $38.00 
Juliet, Melissa $48.00 
Harlow $89.00 
Carlyle $105.00 
NORITAKE 

Barrymore, Shenan- 

doah, Magnificence $44,00 
Sandhurst $51.00 
Rothschild $36.00 
VILLEROY & BOCH 

Petite Fleur, Riviera $43.00 
Amapola, Basket $55.00 
GORHAM 
Ariana, Country 
Flowers 

Black Contessa 
SPODE 
Christmas Tree 


Charleston 5.0! 
Autumn, Rutledge $105. 00 
Liberty, Harrison $55.00 
Monroe, Tyler $58.00 
Eternal, Solitaire $50.00 
Hayworth, Maywood $41.00 
Carolina, Reverie $43.00 
Holiday $62.00 
McKinley, Jefferson $64.00 
MINTON 

Jasmine, Grasmere 
Bellemeade 
Consort, Grosvenor 


WEDGWOOD 
Amherst, Kut. Crane 
Cavendish, Palatia 
Osbome 
Runnymede 


$75.00 
$52.00 
$98.00 


$47.00 
$75.00 


$62.00 


$77.00 
$89.00 $30.00 


Pome me Ut elem la elit) Coe 
Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 


notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


136 Route 5, Dept. SS12, Warwick, RI 02886 


DAMAGED 
OUTDOOR 
URNITURE®? 





¢ Over 20,000 pieces beautifully refurbished 
¢ Il years experience 
* Brown Jordan, Tropitone, ete. 
* Factory powder coatings and factory lacing 
* Commercial and Residential 
¢ Pickup and delivery 


10% DISCOUNT 
with this ad off 
refinishing with restrapping thru Dec. 31, 1987 


P.1.C. Industries 


3005 SPRING STREET 
REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 














eee 


Fost & Beam 

Sunerineulated: handcrafted Timberframe 
Homes built to your design. 

New Full Color Brochure $7.00 


696 Little Sleeping Child Rd. Dept. K 
Hamilton, MT 59840 « (406) 363-3608 
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Oregon Dome, Inc. features 
outstanding manufactured products 
and exciting design ideas which 
provide substantial savings on energy, 
building costs and maintenance. 
Send for literature 
_JCATALOG, PRICE AND 
PLANNING PACKAGE 

(J)350 PAGE GUIDE TO CON- 
STRUCTION MANAGEMENT. $32.95 


<p OREGON DomE.INC. 





$8.00 








3215 Meadow Lane Suite S, Eugene, OR 97402, (503) 689-3443 


























Affordable... 
Monterey Domes 





Homes are 

designed 

for a old 

lifetime'~ = sae 
of savings. seereely 


Up to 50% more energy acy 
efficient than everyday homes. Patented 
building system comes precut and color coded. 
Send for 98 page color 


<q as Catalog & Plans Book. $7.00 
(at6e.eed Fully Guaranteed! 








g Please rush my Monterey Domes Catalog & Plans Book. Enclosed is $7.00. @ 
a Also, send me the Basic Dome Assembly Manual for an additional $5.00. a 
t 2 a a 
O@ Add i 
@ = City/s i 
O Send tc i 
a i 
a q 
Se = 


| 





ing 
VOW 
vaile 


i 


antique heart pine 


ing, millwork, cabinetn 
Send $5.00 for our full 
ur old world standards « 
ard orders accepted by phot 
Sweets Catalog. Let us show you 
e your “wood of choic 
THE JOINERY 
Antique Hecart Pine Fo 
P.O. Box 518S ¢ Tarboro, NC 2788 


To order our portfolio call 1-8( 
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—A DRIAN) 


Frankly, Scarlett, I do give a damn 
... about spiral stairs from 


IRONCRAFT 


1000- SO thAV- OAKLAND,CA.94603- 415/632-4612 


FREE SPA 


WITH SUNROOM PURCHASE, 
...FROM THE ENCLOSURE 
PROFESSIONALS 





i 
i 
t 


Cah 


TOLL FREE 800-272-7727 
415-652-4081 


PACIFIC SPAS & PATIOS 
1168 36TH ST. ¢ EMERYVILLE 












I 

I 

i I 

I 

F I 
A 

Cc I 

T I 

Oo I 

R { I 

YY * Send $1 for Catalog 1 

S Mel-Nor ! 

ie 303SS Gulf Bank | 

E Houston, TX 77037 & 

j : [ (713) 445-3485 


MIRACLE ¢ 


i For You 


LEAN CHIMNEY CLEANER 
Fireplace, Stove, Furnace 
and soot buildups. Helps prevent 
rand heat loss. Sprinkle nonflamma- 
| Vioney back quarantee. Season sup- 
z - - ply only $7.95 ppd. or save by 
. ordering 2 for $12.95 ppd 


wy d MIRACLEAN INDUSTRIES 
noeaaresrealll P.O. BOX 7491 
PENSACOLA, FL 32514 








NATURAL FLOORS OF CORK 


« Warm and soft underfoot 
¢ Tough, resilent, easy to clean 
Reasonably priced @ $1.50/sq. ft. 
¢ Ideal for kitchens, baths, 
laundry and family rooms 
For samples and more info, send $2.0 
Corbett Bros., 111 Calumet Ave., San Anselmo, CA’ 
(415) 459-5804 





Vi, 


. TN. a —~e 
Hy Leo aa 
Ly, e\ ‘ h VS ~ 
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CHRISTMAS GIFT CE 


BALLOON AVIATION 


OF NAPA VALLE 


(707) 252-7067 
P.O. Box 3298 - Napa, CA cer 





Order the free 

Consumer Information Catalog to be on 
of the latest government information on 
credit, health, home, money matters, aij 
much more. It lists more than 200 book | 
many free. So send for the Catalog nov 
You'll be head and shoulders above the 
crowd. Write: 


Consumer Information Center 
Dept. MR, Pueblo, Colorado 810 


U.S. General Services Administ | 


SUD} 
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| 
ess Labels With Nice Designs 
tial in Old English or Script, most dogs, palm, 
e outline, saguaro, U.S. flag, pines, horse, gull, | 
appy face...also any zodiac sign, roadrunner, | 
treble clef. Printed in black ink on 500 white or | 
d gummed labels. To 20 letters per line, 4 lines. 
y intials shown: #DD 500 white 134” x %” $3.95, 
250 gold 134” x 5s” $3.95, #DR 500 white 1'6” x 
0, #GDR 250 gold 1'2" x 2” $3.50. Please add 
& h. Useful 80-P. Gift Catalog, $1.00, Bruce 
412-L, Bolind Bldg., P.O. Box 9751, Boulder, | 


BOL. (Since 1956, thanks to you!) | 


AN REMODELING FROM EXPERTS! 
Cea 


videocassette series is the first and the only series to 
© expert craftsmen. You will learn tips from the pros 
able Now: Ceramic Tile-Countertops, Wallpapering, House 
ting with an Airless Spraygun, Plastic Laminate Counter- 
. Complete instruction booklet enclosed with each tape 
only. $19.95 ea. & Shipping and Handling Charges 
4°°>> Video Advisors, Inc., P.O. Box 2032, 
2 * (6239 NE Arrowhead Dr.) 
Bothell, WA 98041 or call toll free: 
1-800-628-2828 X456, Visa, MasterCard 














¥ 
» Evergreen Court 
RETIREMENT LIVING 

S Owned and Operated by the Sisters of Mercy 


RETIRE ON THE BEAUTIFUL 
SOUTHERN OREGON COAST! 
¢ Immediate Occupancy 
One & Two Bedrooms 

with Spectacular Views of the 
e Port of Coos Bay 

xe 1-800-752-7252 
Oregon 1-800-443-9965 
The. pest is bk to Bel 
«Gta ~~ ~ 


p1 O'CONNELL/NORTH BEND, OR 97459 








it works... 


Xe 


United Way 
tising contributed for the public good. 


FX) 
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Sumsef Mail & Phone Shopper 


PROTECT (*§ YOUR DASH 
FROM 


SUN DAMAGE 


available for all Foreign and Domestic cars, 
Pick-ups, Vans, RV's and Trucks. 


Beautifies while it Protects 


Installation Takes Only Minutes with velcro 
squares and precut holes for vents. 


Choice of 8 Colors Black, Red, Lt Blue, Dark 
Blue, Tan, Brown, Lt Gray, Dark Gray 


Guaranteed for One Year from date of purchase 
for materials and workmanship 


ONLY $39.95 
Price Includes Shipping and Handling. Calif. 
Residents Add 6.0%. Allow 10 Days for Delivery 


Include: Year, Make, Model, Air Conditioning, Color 


MOTOR’N ACCESSORIES INC. 
24001 Via Fabricante, Suite 904 
Mission Viejo, CA 92691 
(800) 541-4541 e (714) 472-0390 





r cS 
Holiday Carving? 

Let Merle Ellis 

show you how 

ATSB AeA 

A REFERENCE VIDEO 

a ne(ea rst) 
Available at leadin 
Polenta (saa 

department stores 


eet eee ed 


Berea) 


oy 


Peete rte 


EDGECRAFT CORP., 407 Meco Dr., Wilmington, DE 19804 


LLAMAS ARE FUN! 
Excellent pets and pack animals, 
lovable and gentle. Adaptable to 
all climates, easy to raise. A 
business investment. Fewer than 
10,000 in US. Prices start at 
$1,500. Largest herd in U.S.A. 

PATTERSON LLAMAS 
Box 220, Sisters, Oregon 
97759, Phone (503) 549-3831 or 
(503) 549-3391 















ATIPI FOR CHRISTMAS 


#, 8 tipi—a natural play space indoors or 
me out—complete & ready to pitch Douglas 
m%, fir poles breakdown for easy handling 
|” Fire resistant cotton duck cover 
CALL 303/626-5680 or 626-5423 
yi or send check/M_.0. to 
™ E-A-R-T-H-W-O-R:K-S 
604 Clinton St. ,P.O. Box 28 
RIDGWAY, COLORADO 81432 
MC/Visa« Tipis 12’ to 28' available 
































~~ @ 





Mrs. Frederick D. Johnson 
221 S. 23rd Street 
West Highland Park 
Anytown, Kansas 80940 


1000 
RETURN 
aboress® [49 
LABELS 


1000 gummed economy 
name and address la- 
é bels printed in black 
with ANY name, address, zip code. Up to 4 lines. 
Order $717 Sot of 1000 Economy Labels (boxed) .. $1.49 


250 


Crystal-Clear 
RETURN 
ecrueN $9998 
LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 
bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 


WHITE $38 


GLOSS 
LABELS 

Glossy white self-stick 

labels cling to any 

smooth surface — no 

moistening. Sharp black printing up to 4 lines. 

Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 

Add 30¢ per set for shipping & handling 

Walter Drake: satiseactioy cuaranteep 
307-C Drake Bldg. Colorado Springs, CO 80940 











Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


\a\t 
rece Ave ty 





Exclusive Self-Adhesive Label Selection 
Select your favorite COLOR: Wht., Gld., Sil., Transp., Blu., 
Pk. or Yel. Select your favorite TYPE STYLE: Block #PR 
or Calligraphy #CPR. Select from two QUANTITIES: 450 
or 1,000. Printed with black ink. Adheres to almost any sur- 
face to ident. your possessions and corres. 194” x 2”. Up to 26 
letters & spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 wht. /$8.95; 1,000 wht. /$13.50. Gld., Sil., 
Transp., Blu., Pk., or Yel. labels $10.95/450, $15.95/1,000. 
Add 75¢ to ea. order for post.& hdlg. 96-pg. Gift Catalog, 
$1.00. Bruce Bolind, 412-CPR, Bolind Bldg., P.O. Box 9751, 
Boulder, CO 80301. (Since 1956, Thanks to you!) 





Thousands Use Instant Ready Books 


The books with the handy storage 
envelopes for receipts and cancelled checks 


The Med-Expense 
Record Book $645 ea. 


A simple step-by-step guide to 
claim filing and follow-up. 


The Instant Ready 











A simple “a.'-in-one-place” 
record file system 


SAVE! Buy Both Books for $1125 
Send for FREE brochure and special 
Intro-Offer details. 

If not available locally send check or money order to: 
INSTANT READY RECORDS 
. P.0. BOX 1958 
SARASOTA, FL 34 








Florida 
Residents 
Add 5% Sales Tax 


| 
230 
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(2) Sums Mail & Phone Shopper 


This Christmas Give 
A Year Of Delightful 
Puzzles — Just $30! 
esl ge CROSSy,. 

Same size and caliber 

. i ae R) @ 

individually printed a x 
eee 

er GO 

A terrific gift that keeps coming all year long — every 

month a reminder of your thoughtfulness. 











on fine, heavy paper. 
Solutions provided 





Order now! We'll send you an elegant card to 
announce your gift and we'll start the new mem- 
ber with the January 1988 puzzles. 

It’s easy to order and satisfaction is guaranteed. 
Send check for $30 or charge MasterCard/Visa. 


Mail The Crosswords Club 


Dept. 721 * 123 Elm Street 
P.O. Box 635 * Old Saybrook, CT 06475 


ce Or CALL TOLL FREE 
Nem (800) 874-8100 


eo {in Connecticut (203) 388-6627] 





KALEIDOSCOPES 


HEIRLOOM QUALITY — COLLECTOR'S ITEM 
LARGE SIZE 3” X 11” 


BRILLIANT COLORS IN FLUID DRIVE MEDIUM 
GREAT XMAS GIFT! 


KALEIDOSCOPE COMPANY 
2150 Franklin Street, Oakland, CA 94612 


Credit Card Orders CALL TOLL FREE 
800-543-6277 
in Calif. call 800-368-7600 








$100.00 Includes Postage, Handling and Tax Quantity —_ 
—— Check Money Order —_ American Express —_ VISA —_ MC 














Card No. — Expiration Date 
Signature 
NAME 
ADDRESS 
CITY STATE ___ ZIP CODE 
® 
“PORTABLE MINI 
TENNIS GAME 








Play on driveways, backyards, 
cul-de-sacs. Family fun for all ages. 
Complete set for 4. $§ G00 + $50 shipping 


FREE color brochure (206) 784-4723 
PICKLE-BALL © 801 NW 481h ttle, WA 98107 


SNORE-S* OP 
Proven Effective 


Snore-Stop is a s 
electronic device tha t yen 
tle static pulse to an el arm 
band, where it interrupts 

ing pattern without disturbing 
the wearers sleer 

Send $38.88 (plus $3.00 pstg. & handling) 
SLEEP SHOP/P.O. Box 15106/Phx.,AZ 85060 


206 











The ultimate in skill and deception 
is here in game form! Now WASH- 
INGTON'S LIARS POKER® makes 
it possible to enjoy this age-old 
game without the use of dollar 
bills! A simple twist of the wrist 
readies this hand-held game for a 
new play. Beautifully designed in 
heavy-duty black plastic with silver, 
embossed raised lettering and art- 
work, WASHINGTON’S LIARS} 
POKER® is guaranteed to give you }} 
hours of excitement and enjoy- } 
ment for years to come! Expe- 
rienced liars poker players, put 
those salted dollars away forever 
Hands of six and seven of a kind 
are not uncommon, although no 
hand is alike. (Game cannot be 
tilted to produce favored hands.) 

First-time players, get ready to 
play one of the most popular stra- 
tegic games in the world! Games 
come in two or four player sets; 
however almost any number can 
play as long as each player has his 
own hand-held unit, so send for 
extras and let everyone, friends 
and family alike, enjoy WASHING- 
TON'S LIARS POKER! 


Four player set 

Two player set 

Extra player sgl 
POSTAGE PAID WITH THIS AD 
Send check or money order to 


NORTHWOODS INDUSTRIES 
1949 Hunter Rd., Chino, CA 9171 Oo: 


COMPLETE SET OF RULES INCLUDED [fag 
© 1987 NORTHWOODS IND | 





“Since 1981 « Satisfaction Guaranteed" 
Void Where Prohibited 








Give your 
catthek 


tothe door... 


A unique magnetically operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 

wanted animals 

out in the 

cold. As the 

cat approaches 

a magnet on 

a its collar 
activates a solenoid 
automatically releasing 
the flap catch allowing 
only your cat to enter. 
Suitable for most 
doors, including glass, 
it comes with complete 
instructions for easy 
installation. It operates 
on a 9-volt battery or 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. 


$69.00 plus $4.00 shipping 

(California Residents add Sales Tax) 
FARFETCHED IMPORTS 

2290 15th Avenue, 


San Francisco CA 94116 
415/665-1112 





THROW OUT THE TOWEL!!! 













Custom Dash Board Covers To Fit Your 
Autos - Vans - Trucks or RVs for $37.95 
Class A Motorhomes for only $79.95 
Specify Make, Model, Year & Color Desired. 
Guaranteed to fit. 

2 Yr. Warranty for Shrinking and Fading. 
Please send check or money order to 
CALIFORNIA AUTO COVERALLS, 1411 B. DIAMOND 
BAR BLVD. BOX 214, DIAMOND BAR, CA 91765 
In Calif, add 6% ***e*CallM-F 9to5 
1-800-338-4961 In Calif: 1-800-338-1356 




































¢ PET DOOR PANELS FOR 

SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS ANE 
SIZES FROM $65.95 


TRADITIONAL MODELS FOF 
WOOD DOORS AND WALL 
— 62 MODELS AND SIZE 
FROM $18.49 
MONEY BACK GUARANTEE} 
Call or write for 
FREE CATALOG 1 
YOUR PET WILL LOVE THE 
FREEDOM. YOU'LL LOVE THE 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO 7 
PATIO PACIFIC, INC., DEPT 217 
24433 Hawthorne Blvd. 
Torrance, CA 90505 (213) 378-9; 
AMERICA’S PET DOOR STO 
SINCE 1973 
— WE SHIP NATIONWIDE 
VISA & MC ACCEPTED 
CALL TOLL FREE 
1-800-334-3667 
IN CA 1-800-826-2871 
















TRANSPAREN} 
CALCULATORE 
° NEW 
e UNIQUE), 
° SOLAR'} 


Silent, No-Moving Parts Calculator 

Great Gift Idea 

Desktop: $17.88 e Business Card Size: $14e 

Write For Quantity Discount 
CRYSTAL SHOP 

P.O. Box 15106 ¢ Phoenix, AZ 85060) 

































Great Selection 
Quality Construction 
Beautify your Yard 
Guaranteed 








Football Bingo 


Have more fun and excitement while watel 
the big games on TV with your family and frie! 
Plays like regular bingo except events in 
game are used instead of numbers. 


Great Super Gift Item 

for bowl parties $3.50 for set of 25 game sheets(all different: 
and regular 25 people can play), 3 sets $9.00. Add $1 
season games order P&H 

COPE ENTERPRISES 1411 Miramar Dr.Fullerton.CA 92¢ 





MERCEDES-BENZ 
PRE-OWNED 
Hard-To-Get Models 


call for years & prices 
(415) 673-2000 


EUROPEAN MOTORS, LTD. 
950 VAN NESS AVE., SAN FRANCISCO, CA 94106 
factory-authorized dealer since 1957 4 







































LETTER FROM Sumer 


Deadlines for clean air 


mber 31 marks the expiration of the Clean Air Act. When it passed 
ade ago, cities and states were told to develop plans to reduce pollu- 
s (including ozone and carbon monoxide) to safe levels by the end of 
7. The bad news: 38 of the West’s 57 major metropolitan areas won’t 
t the standards. On the list: Albuquerque, Boise, Denver, Los 
eles, Phoenix, Portland, Reno, Sacramento, Salt Lake City, San 
ncisco, Seattle, Tacoma, Tucson. 


good news is that there have been improvements: since 1977, peak 
ution in every Western city has declined an average of 10 percent, 
Southern California has had a 26 percent decrease in the number of 
rs that residents might be exposed to unhealthy ozone levels. 


ificant progress has been made in reducing emissions from industries 
motor vehicles. But it has depended upon developing new antismog 
nology, such as smokestack scrubbers for factories and catalytic 
verters for autos. Future programs will clamp down harder on 
ssions—and they are bound to call for reductions in commuter 
c. Mass transit remains an unfulfilled promise in most Western 
es; for example, only | in 10 commuters uses Los Angeles’ bus 
tem. 


sterners drive a lot, and since the climate and topography are in 
ny cases perfect for cooking up vehicle-related photochemical smog 
nlight helps create ozone, and surrounding mountain ranges keep it 
pped over cities), our cities are having to come up with innovative, so- 
ions. A sampling: 

ver. After a decade when the population increased by half, this mile-high 
has the nation’s worst carbon monoxide levels—highest in winter, when 
perature inversions trap pollutants. Solutions include a weekly, voluntary 
rive day, a campaign to discourage noncommute “errand” driving, and 

as to drivers to find alternative ways to commute. In addition, the city 
tricts the use of wood-burning stoves and is enforcing its vehicle pollution 

k program. Starting January 1, the use of cleaner-burning oxygenated 

Is such as methanol will be mandatory for winter driving. 

s Angeles. Recently, air quality has improved dramatically, both as 

asured by the number of days when health standard levels are met (200 

S per year, a 17 percent increase over 1975) and in the lower levels of 

ne (a 50 percent drop)—even though there are now more people, more 

, and more miles traveled by far. But with the population ever-growing, 

e predict the L.A. area can’t meet the mandated standards until the year 

. One promising new idea is the TRIPS program, an ordinance requiring 
jor employers to reduce single-occupant car commuting by means of van 
ling and other methods. 

enix and Tucson. The Environmental Protection Agency has disapproved 
anup plans for both cities and is now under court order to write a control 

n that might include use of cleaner-burning fuels and a trip-reduction 
dinance (similar to Los Angeles’ TRIPS program). 


ur cities won’t be off the hook when the current bill expires: Congress 
studying two new bills, both tougher than the current act. Western 
ies are still often hazy, but—because of the Clean Air Act and some 
ates’ aggressive action—many of us are breathing a little easier. 


WINDOW ON THE WEST: Now you see it... 


The view toward downtown San Bernardino on a late winter day 

(top picture) shows the San Bernardino Mountains, 15 miles away. 
The lower shot, taken three weeks later, doesn’t: smog wipes them out. 
While the smoggy shot shows a day high in ozone and particulate 
matter, even the clear day wasn’t pollution free—it held colorless, 
unhealthy carbon monoxide mounting to just below safety levels. 
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